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Tacos: 
“most likely a choose two OR choose three price system” 
Egg (shell eggs are fine in sauté pans it get tricky when cooking say a gallon of eggs for 
scrambled eggs) 
Picadillo 
Chorizo 
Sausage 
Beef Fajita 
Chicken Fajita 
Bacon 
Tator tot-potatoes 
*Refried Beans
*Black Beans
*Charro Beans
TOPPINGS:
Pico De Gallo
Cilantro (Necessary?)
Queso
Monterey Jack Cheese
Cheddar Cheese
Grilled Onion /Bell Pepper mix
Jalapenos
Avocado/Guac

*Thoughts on necessity of three bean options
* is rice a must and what are our options?

Specialty Tacos: 
Jerk Chicken (2) 

Cilantro, pineapple pico, Sauce? Habanero crema brushfire sauce like Torchy’s 
Mermaid Tacos (2) 

Fried Fish filet, slaw, avocado tomatillo crema or Baja sauce 
Texas Steak Tacos (2) 

A play on chicken fried steak? With queso and pico 
Burger taco (2 or served on a larger tortilla?) 

Chopped patty, mashed tots, lettuce, queso & pico de gallo 
Small Bites: 
-Salamander Dip

Queso w/ ground beef & guacamole 
-Chips & Elote? Yes I like this we have a roasted corn
-Chips & Queso
-Chips & Salsa I went to the place in Gruene and it seems the salsa is very tomatoty and spicy
-Empanadas I like these, and dips and fillings are fun
-SMTX Rattlers (2) Bacon wrapped jalapeño stuffed with sausage and cheese Chorizo poppers?
(could be just crumbled sausage,  bacon, jalapenos, shredded cheese)
-Street tacos(4): chicken fajita or beef fajita, cheese & cilantro

MENU



-Nachos: I want to carry a separate larger round chip for these.  Guacamole, sour cream, pico in 
the middle” 

Fajita Nachos 
Bean & Cheese Nachos 

 
 
Sides:  
 Rice 
 Beans ( your choice) 
 Tator tots 
 
Soup & Salads: 
Chicken Tortilla 
Fiesta Salad 
Iceberg and romaine, guacamole, pico, cheddar, Monterey jack, beef or chicken fajita 
Dressings? Key lime serrano vinaigrette with roasted pumpkin seeds and cojita   
 
 




