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All Tacos are served on a 6” Stuffed
Flour Tortillas

Hand Made Corn Tortillas are available
upon request for $.50 cents

BREAKFAST TACOS: $4.50 Additional
items $.50 each

PICK THREE INGREDIENTS...
Eggs, Bacon, Chorizo, Turkey Sausage,
Ham, Potato, Spinach, Cactus, Beans,
Broccoli, or Jack Cheese

CHILAQUIL: $4.75

Corn Chips, Onion, Mexican Cheese,
Jalapefio, Sour Cream

Pick Your Sauce. ..

Red, Green, or Mole

(Mole Sance Contains Nuts & Gluten)
No Sour Cream on Mole Taco

Machaca: $5.75
Steak, Eggs, Pico, Jack Cheese, & Avocado

Migas: $5.25
Corn Chips, Eggs, Pico, Jack Cheese, &
Avocado

Ranchero: $5.50
Corn Chips, Eggs, Chicharron, Pico, Jack
Cheese, & Avocado

Traditional Tacos: $5.50

Al Pastor Taco
Pastor Pork, Pineapple, Pico, Lime

Steak or Chicken Taco
Pico & Lime

Street Taco's 5 inch: $4.75¢ea

Beef, Chicken or Pastor
Cinlantro, onion and Lime

Granny’s Speciality Tacos

RICO: $5.50
Chicken, Mexican Rice, & Mole Sauce
(Mole Sauce Contains Nuts & Gluten)

ALAMBRE: $5.75

Pick Steak or Chicken

Chorizo, Bacon, Onion, Jalapefios, Red and Green Bell
Peppers,Jack Cheese & Avocado

ABUELA: $5.50
Stewed Pork, Pico, Avocado, & Lime

CAMPECHANO: $5.50
Steak, Chorizo, Pico, & Avocado

PICADILLO: $5.50
Steak, Potato, Diced Red & Green Bell Peppers, Jack Cheese, &
Avocado

SHRIMP (sauteed) or FISH (battered fried): $6.25
Protein, Onion, White and Purple Cabbage, Cilantro, Granny’s
Chipotle Dressing,

Avocado, & Lime

BIRRIA $5.50
Juicy Beef Birria , Cilantro & Onion
(Consome Upon Request)

VEGGIE: $5.50
Pick Eggs or Beans
Onions, Spinach, Cactus, Potato, Jack Cheese, & Avocado

All Burritos & Quesadillas served on a 12”
Flour Tortilla

BURRITOS : $13.50
Pick Al Pastor or Steak or Chicken
Mexican Rice, Beans, Pico & Jack Cheese

EL VAQUERO (Breakfast Burrito)
Chorizo, Eggs, Potato, Beans, Pico, Rice & Jack Cheese

QUESADILLAS: $13.50
Pick Al Pastor or Steak or Chicken
Jack Cheese with side Spinach Salad, Pico, & Sour Cream

La Gringa $13.50
Steak, Chorizo, Onion, Red and Green Bell Peppers,
Mushrooms, & Jack Cheese

Shrimp: $14.25
Shrimp, Red and Green Bell Peppers, Onions, Mushrooms, Jack
Cheese, With a side Spinach Salad, Sour Cream, & Avocado

Burrito Bowl: $13.50

Pick: Al Pastor-Steak-Chicken

Mexican Rice, Beans, Pico, Lettuce, Sour Cream, &
Avocado

Haley Bowl $14.25

Eggs, Broccoli, Red and Green Bell Peppers, Potato,
Onion, Cactus, Spinach, Jack Cheese, & Avocado

Huge 10” X 6” Torta (Roll): $13.50

Pick AL PASTOR or STEAK or CHICKEN
Huge Torta Roll, Pico, Lettuce, Beans, Sour
Cream, Jack Cheese, & Avocado

Campechano Torta

Huge Torta Roll, Steak, Chorizo, Ham, Pico,
Bacon, Lettuce, Beans, Sour Cream, &
Avocado

Nachos or Fries: $13.50

Pick: Al Pastor or Steak or Chicken
Pico, Beans, Jalapefios, Sour Cream, Jack
Cheese, & Guacamole

Sides

Fries: $4.50 Sweet: $6.50

CHIPS & GUAC: $7.50

CHIPS & SALSA: $4.50
CHIPS & QUESO: $8.50

RICE or BEANS: $2.00

KIDS MENU

Quesadillas w/beans rice: $7.50
Cheese Curds with fries: $8.50
Mini Corn Dogs w/fries:  $8.50



TEXAS ALCOHOLIC BEVERAGE COMMISSION

MB -102839603 Expires:7/13/2027

MIXED BEVERAGE PERMIT (MB)
LATE HOURS CERTIFICATE (LH)

BOXCAR SOCIAL
116 S EDWARD GARY ST
SAN MARCOS, TX, US, 78666

RAILYARD BAR AND GRILL LLC
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Wz T,

EXECUTIVE DIRECTOR

THIS PERMIT 15 HOT TRANSFERAEBLE, MUST BE PUBLICLY DISPLAYED AT ALL TIMES AND USEDONLY IN PLACE OF BUSINESS INDICATED HEREOHN THE ACCEFTANCE HEREOF COMNETITUTES AN EXPRESS
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