TACOS WITH ATTITUDE SINCE ‘99

APPETIZERS

GUACAMOLE 13
made fresh with avocados, onion, tomato, jalapefo, lime, cilantro

QUESADILLA 12
add chicken 5 © carne asada 7 © al pastor 5  carnitas 5

NACHOS 14

pink taco cheese sauce, jack cheese,

black beans, pickled jalapefios, pico de gallo, red chile sauce,
avocado salsa, mexican crema, cotija cheese

add chicken 5 © carne asada 7 © al pastor 5 * carnitas 5

TAQUITOS 13
shrimp, mexican cheese, jalapefios, pickled red onions

QUESO BEAN DIP 11
pink taco cheese sauce, pinto beans, pico de gallo, green onions
add chorizo 3

STREET CORN 9

grilled corn, cotija cheese, chipotle mayo, chile powder

CHILE POPPERS 13
jalapefios, cotija cheese, served with cilantro ranch

SOUPS & SALADS

VEGETARIAN TORTILLA SOUP 9

roasted tomato-chile broth, avocado, cotija cheese, cilantro,
crispy tortilla strips

add grilled vegetables 2  chicken 3

CHICKEN COBB SALAD 17
chicken, iceberg lettuce, pico de gallo, cucumber, black beans,
avocado, corn, chipotle ranch dressing, crispy tortilla strips

GRILLED CAESAR SALAD 12

grilled romaine, cotija cheese, garlic-chipotle croutons, guajillo-
caesar dressing

add chicken 5 © carne asada 7 © al pastor 5  carnitas 5

BURRITOS

TRADITIONAL 12

mexican rice, pinto beans, jack cheese, chipotle mayo,
flour tortilla, pico de gallo, served with a side salad
mojado: dressed with your choice of red chile sauce or salsa
verde and jack cheese add 2

add chicken 5 © carne asada 7 * al pastor 5 ® carnitas 5 ©
grilled vegetables 3

THE BIG BARBACOA BURRITO 16

beef barbacoa, mexican rice, pinto beans, jack cheese, pico de
gallo, chipotle mayo, flour tortilla, topped with red chile sauce
& mexican crema, served with mexican rice and pinto beans

ENCHILADAS

with mexican rice & pinto beans

@ LOBSTER ENCHILADAS 25
‘ lobster, jack cheese, lobster cream sauce, avocado salsa,
mexican crema, pickled red onions

GREEN CHILE CHICKEN ENCHILADAS 17
shredded chicken, jack cheese, salsa verde, mexican crema

CARNE ASADA ENCHILADAS 19
marinated steak, red chile sauce, corn tortillas

CHEESE ENCHILADAS 14
jack cheese, red & green chile sauce, mexican crema, salsa verde
add grilled vegetables 3

Pink tacy

TACOS

three per order with mexican rice & pinto beans

‘@ THE OG PINK 17

shredded chicken, jack cheese, romaine, avocado, pickled
red onions, avocado salsa, fried in pink corn tortillas

THE OG VEGETARIAN PINK 15
chorizo tofu, jack cheese, romaine, avocado, pickled red
onions, avocado salsa, fried in pink tortillas

CARNE ASADA 19
marinated steak, onion-cilantro mix, cotija cheese, corn
tortillas

‘@ BAJA 20

grilled or fried, marinated shrimp or mahi mahi, cabbage
slaw, avocado salsa, chipotle mayo, pico de gallo, flour
tortillas

‘@ FRIED LOBSTER 25

lobster, chipotle mayo, mango-habanero salsa, avocado,
cabbage slaw, flour tortillas

AL PASTOR 17
marinated pork, pineapple salsa, corn tortillas

CARNITAS 17
braised pork, avocado salsa, corn tortillas

THE BELL 16
seasoned ground beef, lettuce, tomato, hot sauce,
mexican crema, cheddar cheese, crispy corn shells

COCONUT SHRIMP 21
crispy coconut shrimp, red cabbage, orange chile salsa,
mango-habanero salsa, chipotle mayo, corn tortillas

BIRRIA TACO 20
Slow cooked brisket, avocado, cotija, pickled red onion,
consommé, flour tortilla

BOMB PLATES

TACO BOWL 12

mexican rice, black beans, iceberg lettuce, jack cheese, corn salsa,
mexican crema, avocado salsa, cotija cheese, pickled red onions
add chicken 5 * carne asada 7 © al pastor 5 * carnitas 5

VAMPIRO TACO 12

choice of carnitas, chicken, or carne asada, double pink tortillas
with jack cheese, jalapenos, guacamole, chipotle mayo, cotija
cheese, pico de gallo, pickled red onions, served with mexican
rice and pinto beans

° CARNITAS 14

slow-roasted pork, avocado salsa, pickled red onions, served with
corn tortillas

FAIJITAS

served on a sizzling platter with guacamole, sour cream, cabbage

slaw, pico de gallo, choice of corn or flour tortillas with mexican
rice & pinto beans
chicken 23 © steak 25  shrimp 27 © grilled vegetables 18

THE EXTRA STUFF

KILLER SALSA 1 FACH
pineapple * & diablo * pico de gallo * salsa verde *
avocado * house

SIDES 3 EACH
mexican rice ® corn salsa ¢ pinto or black beans ¢ grilled
vegetables

PAPAS FRITAS 7 & HOT ASHELL @ FAVES

Please advise us of any food allergies. Gluten Free Yourself, ask your server. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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NAVY YARD SOME LIKE IT SPICY




MARGARITAS

house-made sweet & sour, organic
agave and fresh lime.
sneak a Pink Taco glass home - add 5

@ SOMETHING PINK 14
el jimador, prickly pear puree, fresh lime juice, agave
nectar

HOUSE 1345

el jimador blanco, fresh lime juice, agave nectar

CADILLAC 16/55

cazadores reposado, with a mini bottle of grand marnier

SPICY 16
tanteo jalapeno tequila, jalapefos, fresh lime juice,
agave nectar

CUCUMBER CILANTRO 15
don julio blanco, smashed cucumber, cilantro
fresh lime juice, agave nectar

PREMIUM 18

don julio cristalino 70, patron citronage, fresh lime
juice, agave nectar

COCK FIGHT 14

cazadores silver, tangerines, cucumbers, fresh lime juice

*FROZEN LIME 15/50

slush

‘@ “FROZEN STRAWBERRY 15 | 50

strawberries, slush, served in a pineapple

*FROZEN MANGO CON CHILE 15

mango, slush

*get any frozen margarita served in a pineapple - add 5

COCKTAILS

FROZEN GUAVA SANGRIA 13

slush, guava nectar, sparkling rosé

LEXI SPRITZ 14

martini rossi fiero, mango puree, wycliff brut,

soda water

PALOMA 14

cazadores blanco, grapeftuit, served in a squirt can
MOJITO 13

selvarey rum, mint leaves, fresh lime juice, lemon lime
soda

ESPRESSO MARTINI 14
el jimador, borghetti caffe espresso liqueur, disaronno
velvet

FINESSE ESPRESSO 15

selvarey chocolate rum, caffe liquer, disaronno velvet

MEZCAL
ISLAND GIRL 15

vida mezcal, ancho reyes chile liqueur, pineapple, fresh
lime juice, pineapple soda

DIRTY SANCHEZ 15

el silencio mezcal, tamarind, pineapple, fresh lime juice

MEZCAL MULE 16

ilegal mezcal, fever tree ginger beer

NO 1.D.? NO PROBLEM

mint lemonade™ 4 bottled water 4
cucumber mint lemonade* 4  —still or sparkling
agua fresca® 4 mexican coke 4
—pineapple or watermelon sodas 4

ginger beer 4 iced tea 4

*ADD don julio +11 (i.d. required)



TEQUILA

BRAND BLANCO REPOSADO ANEJO EXTRA
CASAMIGOS 13 15 17 —
CASA NOBLE ORGANIC 12 13 14 —
CAZADORES 11 12 16 —
CHAMUCOS 13 15 17 —
CHINACO — 12 13 —
CLASE AZUL 27 35 — —
CODIGO 1530 15 19 28 —
CODIGO 1530 ROSA 15 — — —
DON JULIO 13 15 16 —
DON JULIO 1942 — — — 36
DON JULIO REAL — — — 75
PARTIDA 11 13 15 —
PARTIDA ELEGANTE — — — 65
PATRON 13 14 15 —
PATRON PLATINUM — — — 45
TEQUILA OCHO 15 17 19 —
TRES GENERACIONES 13 14 15 —

ask your server for additional selections

BEER
buy a bucket of five beers & the sixth is on us
BUD LIGHT 7 MICHELOB ULTRA 7
COORS LIGHT 7 MODELO ESPECIAL s
CORONA 8 PACIFICO 8
CORONA LIGHT s SOL 8

DOS EQUIS AMBAR s TECATE (can) 6
DOS EQUIS LAGER 8 VICTORIA 8
HEINEKEN 8 WHITE CLAW 7
LAGUNITAS IPA 9 MICHELADA 11

ask your server about our draft
and rotating selections!

WINE

CHANDON BRUT 187ml 10

KIM CRAWFORD sauv. blanc 12/44
SONOMA-CUTRER chardonnay 15/55
AIX rosé 13/45

MEIOMI pinot noir 12/44

THE DREAMING TREE cab. sauv. 10/36

DESSERTS

@ PINK FRIED ICE CREAM 9

deep-fried vanilla ice cream, fruity pebbles, cajeta sauce,
whipped cream, cinnamon tortilla strips

DRUNKEN BROWNIE 8
vanilla ice cream, grand marnier sauce

TRES LECHES CHURRO 10
churro, vanilla ice cream, pink tres leches sauce,
whipped cream

PINK TACO SUNDAE 9
pink waffle, chocolate and vanilla ice cream, banana,
whipped cream, cajeta sauce, with a cherry on top

‘® FAVES

DC DRINKS 04.05.23
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NAVY YARD SOME LIKE IT SPICY /

lence 49

HANGOVER BRUNCH

SATURDAY & SUNDAY 9AM - 3PM

BLOODY MARY 9 TOMATILLO MARY 13
titos vodka, homemade  titos vodka, house tomatillo
spicy bloody mix mix, cholula

MIMOSA BUCKET 20

sparkling wine bottle, oj

BAD B*TCH COMBO 15

two eggs any style, bacon or sausage, two pink churro
pancakes, breakfast potatoes

‘@ PINK CHURRO PANCAKES 14

five pancakes, cinnamon sugar, berries, maple syrup,
butter

EGGS BENEDICT* 14

e grilled english muffin, cotija cheese,
pork chorizo, chorizo hollandaise

e grilled english muffin, cotija cheese, fried avocado,
green chile hollandaise, smashed avocado

mix & match if you can’t decide!

AVOCADO TOAST 9

sourdough bread served with breakfast potatoes
add bacon 2 ¢ add two eggs 2

ESPRESSO
MARTINI 14
el jimador, caffe liquer,
disaronno velvet

FROZEN GUAVA
SANGRIA 13
organic slush, guava nectar,
sparkling rosé

MIMOSA 7

sparkling wine, oj

RAINBOW MIMOSA BUCKET 24

sparkling wine bottle with a choice of four fruit juices: oj,

watermelon, guava, mango, strawberry, pomegranate, or pineapple

MEXICAN BREAD PUDDING FRENCH TOAST 14

topped with berries, whipped cream, cajeta sauce

CHILAQUILES VERDES 12

tortilla chips, two fried eggs, salsa verde, mexican crema,
avocado, cotija cheese

MIXED FRUIT 7

berries, fresh fruit, agave nectar, served in a pineapple half

HUEVOS RANCHEROS 14

pinto beans, pork chorizo, red chile sauce, mexican
crema, hot sauce, avocado, cotija cheese, arbol salsa, two
over-easy eggs”

BREAKFAST PAPAS 13

beef barbacoa, breakfast potatoes, pickled jalapefios,
mexican crema, cotija cheese, avocado, two over-easy eggs”

:;64 @ BREAKFAST BURRITO 15 STEAK AND EGGS* 26
scrambled eggs, black beans, jack cheese, pork chorizo, grilled sirloin, two eggs any style, breakfast potatoes,
breakfast potatoes, bacon, mexican crema, avocado, avocado
served with diablo salsa
PITCHERS
4 GLASSES. DO THE MATH.
MARGARITAS CADILLAC 55
ROCKS 45
house AGUA FRESCA CON
oS TEQUILA OR VODKA 49
@ FROZEN 50 with fresh pineapple or watermelon agua fresca
lime e strawberry
&. HOT AS HELL O FAVES
) /, Please advise us of any food allergies. Gluten Free Yourself, ask your server. “Consuming raw or undercooked meats, poultry, \\ \
‘ /// seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. \\\\\\ ‘
=4
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TACO TUESDAY

5PM - CLOSE
TACOS
TUNA POKE* 6 W CRISPY TOFU 5
Yellowfin tuna, avocado purée, soy, Charred green onion, napa cabbage,
chile, mango salsa, jicama tortilla hoisin, Sriracha crema, toasted sesame
seeds, flour tortilla
GRINGO TACOS 4
BUFFALO CHICKEN 5

Crispy corn tortilla, ground beef,
cheddar cheese, pico de gallo, shredded Crispy tenders, house buffalo sauce,
lettuce, sour cream Danish blue cheese, ranch crema,
carrots & celery, flour tortilla

CHARRED OCTOPUS 6

Mexican chorizo, potato, tomatillo
Jjam, corn tortilla

PLATOS PEQUENOS

SONORAN STREET DOG 6 CHIMICHANGA 6

Jalapeiio bacon, pickled vegetables, Ground beef, chipotle crema, cotija,
avocado, honey/habanero mustard chimi churri

TOSTADA DE MARISCOS* 9 SOPES 7

Shrimp, octopus & whitefish ceviche, Achiote masa, jumbo lump crab, corn
avocado, pico de gallo, cucumber relish, cucumber and avocado sauce

©' =VEGETARIAN

Please advise us of any food allergies. Gluten Free Yourself, ask your server. *Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

SUBJECT TO CHANGE WITHOUT NOTICE
DCTT 04.05.23



HAPPY HOUR

MONDAY - FRIDAY 3PM - 6PM
DRINKS

HOUSE MARGARITA 10  BEER BUCKET (4) 16

FROZEN MARGARITA 10 CAZADORES SILVER SHOT

add flavor +1 7
FROZEN MANGO HOUSE WINE 7
CON CHILE 10
FOOD
GUACAMOLE 8 STREET CORN 7
(2) THE BELL TACOS 8 QUESO BEAN DIP 7

(2) THE OG PINK TACOS 8 MINI NACHOS 8
add chicken +2.50
(2) THE OG VEGETARIAN

PINK TACOS 7 QUESADILLA 7
add chicken +2.50

SUBJECT TO CHANGE WITHOUT NOTICE
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