
V: Vegetarian

GS: Gluten Sensitive. We cannot 
guarantee a gluten free environment, 
but items listed as GS have had  
a minimum amount of exposure  
to possible sources of flour.

KF: Kid Friendly. Ideal for kids  
and can be made, where  
applicable, with minimal spice.

✖ House Fried Corn Tostadas  
and Corn Chips are salted and 
splashed with lime.

Guacamole �  MP
Mashed Avocado / Tomato / Serrano 
Cilantro / White Onion / Lime  
✖ House Fried Corn Tostadas V / GS / KF

Salsa Duo & Chips �  $7
Rustic Roja & Tomatillo Salsas  
✖ House Fried Corn Chips V / GS / KF

Queso �  $10
Broiled Queso Blanco / Pico de Gallo 
✖ House Fried Corn Chips V / KF

+ �$4 for Al Pastor, Roast Chicken  
Tinga or Red Chorizo

Four Corners Dip �  $8
Anasazi Bean / Sofrito / Lemon 
Oil / ✖ House Fried Corn Tostadas 
V / GS / KF

A Pizza Boxa Nachos �  $15
Pizza Box stuffed with  
✖ House Fried Corn Chips / Queso 
Blanco / Pico de Gallo / Pickled 
Red Onion / Tomatillo Salsa 
Borracho Beans / Crema V / KF

+ �$4 for Al Pastor, Roast Chicken  
Tinga or Red Chorizo

Baller Platter �  $50
One of every Taco / Guacamole 
Roja & Tomatillo Salsa / Queso 
Four Corners Dip / ✖ House Fried 
Corn Tostadas 

Dine-In Only

SHAREABLES

SPARES
Taco Salad �  $12 
Romaine / Radish / Blistered Serranos / Cucumber / Fennel / Pico de 
Gallo Queso Fresco / Tostadas / Smoked Pepper Ranch  
+ $4 for any Taco protein  GS / KF

Killer Breakfast Burrito* �  $14
Two Fried Eggs / Red Chorizo / Crispy Ancho Potatoes / Pico de Gallo 
Chihuahua / Flour Tortilla / Extra Napkins +$7 mini boozeless bloody

Cubano �  $14 
Panaderia Jazmin Torta / Smoked Ham / Cola Carnitas / Swiss Cheese 
Bread+Butter Pickles / Yellow Mustard  KF

TACOS 
4.5¨ CORN TORTILLAS, BY THE PAIR // SUB ROMAINE LETTUCE BOATS + $0.50

Al Pastor �  $8
Shaved Adobo Rubbed Pork Shoulder / Pineapple 
Tomatillo Salsa / Onion / Cilantro  GS / KF

Roast Chicken Tinga �  $8
Chicken Thighs / House-Made Tomato Tinga Sauce 
Queso Fresco / Cilantro / Crema  V / KF

Smoked Beef Barbacoa �  $9
12-Hour Smoked Beef / Blistered Serranos 
Chow Chow / Cilantro 

Brussels Sprout & Sweet Potato �  $7 
Roasted Sprouts / Sweet Potatoes / Cotija  
Pickled Red Onion / Cilantro / Adobo Crema GS / V

Red Chorizo �  $8
Guajillo Chiles / Spiced Pork Sausage 
Shredded Lettuce / Chihuahua / Pico de Gallo

Cola Pork Carnitas �  $8
Cola Braised Cocoa & Spice Rubbed Pork Shoulder / Cilantro 
Pickled Red Onion / Cotija / Adobo Crema  GS / KF

SIDES
COCOLOCO RICE $4 
V / GS / KF

BORRACHO BEANS $5 
V / GS / KF

SALSA DUO & CHIPS $7 
V / GS / KF

MEXICAN STREET CORN $7 
GS / KF

If you have any specific dietary requirements or allergies, please let a team member know when ordering.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



PACKAGED POP

Red Ribbon Soda �  $5 
Root Beer / Grape / Orange  
Cherry / Cream Soda

Liquid Death Water �  $5 

Red Bull  �  $6 
Original / Zero / Yellow  
Blue / Watermelon

BOTTLES 
AND 
CANS

Dogfish Head SeaQuench $6	

New Belgium Fat Tire $5

Brewdog Elvis AF $6

Brewdog Hazy Jane $7

Yuengling Flight $6 

Arizona Hard Green Tea $6 

I.C. Light Mango 16oz $5

Stone Buenaveza  
Salt & Lime Lager $5

Truly Strawberry Lemonade $6

White Claw Variety $7

CHECK OUT THE CURRENT SELECTIONS ON OUR 
ARRIVALS / DEPARTURES BOARD OR ASK YOUR SERVER FOR A PRINTED COPY

WINE WHILE YOU BOWL
Pinot Grigio �  $15	
Anywhere Cellars (375ml Can)

Pinot Noir �  $15 
Anywhere Cellars (375ml Can)

Mazza Perfect Bubbly �  $15 
Check out the Arrivals

Sabina Wild Berry Sangria  $10 
Check out the Arrivals

MIX IT UP
BATCHED ON DRAFT �  $10

Draft Fashioned   
David E. Red Bourbon / 
Demerara / Angostura Bitters / 
Orange Rind

Tallien Daiquiri	 	  
Maggie’s Farm White Rum / Lime 
/ Strawberry Syrup

Nitro Cold Brew Martini  
Stoll & Wolfe Vodka / La Prima 
Coffee / Maggie’s Farm Coffee 
Liqueur / Demerara 

Marg Under Pressure	 	
 Hidden Still Agave Spirit 
Agave Syrup / Lime

SLUSH �  $10

Cherry Limeade  		
Cherry Vodka / Lime / Lemonade / 
Demerara

Seasonal Slush  		
Changes with the seasons & 
Shorty’s Mood. Ask your crew 
member for more info.

BARTENDER CRAFTED �  $12

El Mulo 			   
Boyd & Blair Vodka / Maggie’s 
Farm Falernum / Ginger Syrup / 
Soda

Zombie Killer 	 	  
Rum Punch Blend / Pink 
Grapefruit Juice / Lime / Spiced 
Syrup

Cucumber Crush 		
Hendrick’s Gin / Elderflower 
Syrup Lime / Agave Syrup / 
Cucumber

La Flama Blanca 		
Agaveles Silver / Coconut Syrup / 
Lime / Cholula / Tajin Rim

Rock Me Baby	 		
Vanilla Vodka / Passion Fruit / 
Lime / Perfect Bubbly

Shor “Tea”	 		
Xplorer Peach Bourbon / Tea /  
Demerara / Lemon / Mint

Shorty’s Secret Stash  		
Changes with the seasons & 
Shorty’s Mood. Ask your crew 
member for more info.

FREE SPIRITS
SUPER TASTY AND NON-ALCOHOLIC

BOOZELESS �  $6

Fauxijito 
Seedlip Garden 108 / Pressed 
Apple Mint / Elderflower Cordial

MOCK-ARITA  
Classic or Strawberry / Seedlip 
Garden / Lime / Muddled Orange 
/ Agave

Espressno 			 
Seedlip Spice 94 / Cold Brew / 
Demerara 

JayNO & Ginger  
Seedlip Spice 94 / Honey Simple 
Syrup / Ginger Syrup / Ginger Ale

Don’t Call Me Shirley �  $4 
Shorty’s version of a Shirley 
Temple. It’s a classic for a 
reason. 

COFFEE
Drip �  $3

Espresso �  $3

Double Espresso �  $6

Cappuccino �  $4

Latte �  $4

Macchiato  �  $4
 +�50¢ to add Caramel or Vanilla  

Syrup to any Coffee Drink

ALWAYS ON
IC Light / 16oz / $5

Miller Light / 16oz / $5

Yuengling Traditional Lager / 16oz / $5

Sam Adams Seasonal / 16oz / $5

Twisted Tea / 10oz / $5

Truly Wild Berry / 10oz / $5

ROTATING DRAFTS

SHORTY SAYS...  
EAT YOUR LUNCH 
CHOOSE YOUR PROTEIN:   
AL PASTOR 
ROAST CHICKEN TINGA  
RED CHORIZO

Lunch Burrito   
Coco Loco Rice / Iceberg / 
Shredded Chihuahua / Pico de 
Gallo / Guacamole 

Naked Burrito Bowl	  
Coco Loco Rice / Iceberg / 
Shredded Chihuahua / Borracho 
Beans / Salsa Roja / Pico de Gallo

GET BRUNCHED 
SERVED SATURDAY X SUNDAY TILL 3PM. ( PLENTY OF TIME TO SLEEP IT OFF )

Breakfast Tacos   
2 X Flour Tortillas / Guacamole 
Scrambled Eggs / Queso Chihuahua 
Peppered Bacon / Salsa Roja

Abulieta Bread Pudding	  
Crispy Seared Cinnamon Hot 
Chocolate Bread Pudding / 
Powdered Sugar  Maple Syrup

Huevos Rancheros*	  
Warmed Flour Tortillas / Borracho  
Beans / Guacamole / Ancho 
Potatoes / Peppered Bacon / Two 
Over Easy or Scrambled Eggs / Pico 
De Gallo


