
Guacamole & Salsa Sampler        15.80
Tortilla chips fresh guacamole Pico de Gallo 
& your choice of salsa (Mild, Hot, or Nuclear)

Popcorn Cauliflower      (GF)    9
Crunchy spiced cauliflower florets, lightly crumbed and fried 
served with chipotle aioli dipping sauce.

Esquites (VG)  (GF)           8 
Traditional Mexican street market corn cup. Fresh corn charred 
and sautéed in butter with onions, smokey chili, epazote (herbs), 
lime juice, Chipotle-mayo and topped with cheese. 

Jalapeño Poppers (VG) (GF)             15.40 
Three fresh Jalapeños filled with cream cheese blend, lightly 
crumbed then quick fried, served with chipotle-mayo and lime 
sour cream (each extra $3.90). 

Mexican Grilled Corn On The Cob (GF)(VGO)            8 
Lightly grilled corn brushed with chipolte mayo 
then rolled in grated cheese and our spice blend.

Nachos Locos (VG) (GF)   16.80
Warm hand made tortilla chips smothered in Queso cheese & 
topped with fresh Pico de Gallo, black beans, guacamole, & sour 
cream. (Add choice of meat 3.50)

Vegan Nachos Locos            (GF)   16.80
Warm hand made tortilla chips smothered in our own recipe  
and house made Vegan Queso topped with fresh Pico de gallo,  
Black Beans, Guacamole, and Coyo (Coconut-Yogurt with lime). 

SOMA Quesadilla (GFO)    17.30
Choice of pulled pork or marinated grilled chicken 
with baby spinach, Pico de Gallo, chipotle mayo and melted 
cheese in a crispy grilled tortilla. Guacamole on the Side.

Handmade Tortilla Chips       (GF) 
With Mild, Hot, or Nuclear Salsa (Sm/Lg)    6.50/10.30
With Fresh made Guacamole (Sm/Lg)         8.50/14 

(Kids under 12)

Itsy Bitsy Beanie (V)   6.30 
Pinto beans, melted cheese in a grilled flour tortilla. 

Itsy Bitsy Chicken  6.90
Spanish rice, melted cheese, grilled chicken in a 
grilled flour tortilla.

El Taco del Niño (GF)   6.90
Grilled chicken or steak with lettuce, tomato, corn 
and cheese on a grilled corn tortilla.

Niños Nachos (V)(GF)(VGO)    7.20
Warm Tortilla Chips covered with Cheese Queso Sauce 
& Fresh Tomatoes

Quesadilla para Niños (V)    6
Grilled Flour Tortilla filled with melted Cheese

Fish Taco (GF)    7.50 ea 
Grilled strips of seasoned fish, fresh creamy cabbage slaw, 
chipotle dressing & pineapple salsa in grilled corn tortillas.

Street Taco (GF)    7.50 ea
Choice of Lean grilled and marinated Steak or chicken or  
pulled pork (Carnitas), chopped spanish onions, cilantro, and 
red chili salsa served on two grilled corn tortillas with melte
cheese.  

Pulled Jackfruit Taco       (GF)  7.50 ea 
Slow cooked pulled bbq jackfruit (Think Pulled Pork) and 
crunchy slaw, topped with chipotle Aioli. Served on a grilled 
corn tortilla and garnished with cilantro.

Step 1 - Choose your burrito base 
Grilled and marinated Chicken or Steak, Carnitas Pork,  
or Pulled Jackfruit (VG).

Step 2 - Choose all of Your Desired Fillings
Tortillas Flour, wheat, roma tomato,or in a bowl
Beans Black or pinto       Rice        Spanish or brown  
Salsa Mild, Hot, Nuclear, Pico de Gallo, corn or pineapple
Salad Lettuce, tomatoes, onion, cilantro
Extras Corn, jalapeños, black olives, pineapple    1.20 each
The 3 Amigos Guacamole    2.50
   Lime sour cream   1.60
   Cheese   1.60
   - Enjoy all of the 3 Amigos   4.80

 

 

Make any burrito enchilada style! grilled crisp then smothered with Queso and Rancheros sauce.  
Topped with lime sour cream, cilantro, and black olives. +4.00

INdicates spicy. 
extra spice can 

be added to 
any dish.

            any burrito can be made in a bowl to make it gluten free- served on a bed of lettuce without the tortillae annnnnnnnn

      

Bay City Bomber (IT’S MASSIVE)   18.70
Steak & chicken, black beans, spanish rice, melted 
cheese, guacamole, lime sour cream, lettuce, tomatoes, 
spanish onions, cilantro, black olives, & mild salsa.

Enchilada Style Burrito  18.70
Choice of steak or chicken burrito with capsicum, onions, 
cheese and Spanish rice, grilled crisp then smothered with 
Queso and Rancheros sauce. Topped with lime sour cream, 
cilantro, and black olives.

La Fajita  16.50
Grilled steak or chicken sautéed with capsicum & spanish 
onions, melted cheese, spanish rice, mild salsa, 
& lime sour cream.

Pulled Pork (Carnitas)  16.70
Carnitas style pork, brown rice, Pico de Gallo, 
melted cheese, corn, pineapple, cilantro, & red chili 
salsa in a grilled roma tomato tortilla.

Fisherman’s Wharf  17.30
Grilled strips of seasoned fish, spanish rice, pineapple salsa, 
fresh cabbage slaw, chipotle dressing in a fresh grilled
wheat tortilla.

Pulled Jackfruit           17.80
Slow cooked pulled bbq jackfruit (Think Pulled Pork), vegan 
cheese, brown rice, Pico de Gallo, corn, pineapple, cilantro & 
red chilli salsa in a grilled roma tomato tortilla. 

Burri-chi            16.70
House made Kimchi with Tofu coated in New Mexico sourced 
flour and seasonings then deep fried, fresh Guacamole, Black 
beans, sweet corn and brown rice in a grilled wheat tortilla. 

Thai Chicken   16.70
Chicken sautéed in our fresh made thai peanut sauce 
with asian slaw, cilantro, brown rice, & creamy sweet chili sauce, 
in a grilled roma tomato tortilla.

Cabo Supreme   16.50
Choice of meat, fresh guacamole, melted cheese,  
Pico de Gallo, & lime sour cream. 

Breakfast Burrito (VG)  (Meat option)  Served all day  13.20
Scrambled eggs with melted cheese, pinto beans, spring 
onions, and choice of fresh made Mild, Hot, or Nuclear fresh 
made Salsa. Add in Grilled Steak, Chicken, Pulled Pork, or 
Pulled Jackfruit + 3.50 

Cajun Picante!       16.70
Chicken sautéed in our Cajun sauce with Spanish onions & 
garlic, black beans, spanish rice, lettuce & lime sour cream., 

 
California         14.40
Cos lettuce, guacamole, Pico de Gallo, black beans, 
cilantro, brown rice, and mild salsa. Add our own melted vegan 

 cheese for 2.50

Valencia Veg        15.50
Sautéed zucchini, yellow squash, broccoli, capsicum & spanish 
onions with black beans, brown rice, mild salsa. Add our own 
melted vegan cheese for 2.50

Bean & Cheese (VG) (VO)  12.80
Double black beans, spanish rice, melted cheese & mild salsa. 
(Substitute our own melted vegan cheese for + 2)

GF = Gluten Free
GFO = Gluten Free
VG = Vegetarian
      = Vegan
VGO = Vegan Option 

  

ASK YOUR SERVER ABOUT OUR SPECIALS 
AND OUR SF MEX FIESTA MENU

  

 
Salsas - Mild, Hot, Nuclear, Pico de Gallo         3.50
Lime Sour Cream      2.40 Chipotle-Mayo     2.40
Guacamole         4.40 Queso Sauce    3.50
Melted Vegan Cheese (our own recipe)        3.00
Grilled Tortilla (Flour or Corn)       1.60
Black Beans or Rice

         
3.90

Kid's Bites

Starters & Sharing Burritos or Bowls

Make Your Own Burrito 

Sides

 

14.50

 each burrito is rolled in a grilled flour tortilla unless otherwise listed

Tacos & More

A surcharge of 10% applies on Public Holidays 

Choose grilled marinated chicken or Jackfruit (V)(VG) burrito
with blackbeans, Spanish rice, corn and Red chili salsa wrapped
in a flour tortilla then deep fried and topped with Guacamole
Sour cream and salsa (Vegetarian version made with our own
Vegan cheese).

14.50Chimmichanga
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