TACOMEH

NEIGHBORHOOD TAQUERIA

‘P OUR STORY &

Born on the sand-dusted streets of Playa del Carmen in 2006, Tacombi
shares Mexico through authentic taco culture. We offer the depth & diversity
of traditional Mexican cuisine from the country’s distinct culinary regions.

iBUEN PROVECHO!

ow. ENTRADAS

_ CORN ESQUITES 4.8

__ RICE & BEANS ;s

_ GUACAMOLE CON TOTOPOS sm7.4s11514.98
— AVOCADO TOSTADA ;s

Guacamole, pickled red onion, cotija cheese, cilantro, tomatillo salsa

av. TACOS

Served on our freshly made VISTA HERMOSA com tortillas

BAJA CRISPY FISH 63

Beer-battered cod with poblano mayo, pickled cabbage and pico de gallo

BEEF BIRRIA ¢4

Jalisco brisket and Chihuahua cheese - served with consomé

AL PASTOR 235

Mexico City-style free-range pork, marinated in chilies and spices

SINALOA SHRIMP .5

Seared fresh shrimp & cheese sensation!

CARNE ASADA .9

Chopped steak topped with grilled onions and chiles toreados

POLLO YUCATECO .5

Free-range roasted chicken in spicy recado rojo

SEARED FISH 6.9

Seared cod marinated in a mojo de cilantro, topped with cabbage

BLACK BEAN & SWEET POTATO .

With roasted sweet potatoes, cotija cheese and tomatillo salsa

a. QUESADILLAS

Served on our freshly made VISTA HERMOSA flour tortillas with Chihuahua cheese

— LA CHIHUAHUA 5

A simple, satisfying classic

_ AL PASTOR s

Mexico City-style free-range pork, marinated in chiles and spices

— POLLO 93

Free-range roasted chicken in spicy recado rojo

— GARNE ASADA s

Chopped steak topped with onions and chiles toreados

TAARZDL7 & DELiVzR7
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JOIN US FOR OUR FAMOUS

HAPPY HOUR! &gt

COCKTAILS

MARGARITA 11 s5mrovee TReAAIN

SPI cY MARGARITA 14 | 55 PITCHER

PALUMA 14155 PITCHER Tequila y fresh grapefruit
MEZCAL MULE 16t g 1
SANDiA SANTA 141 55 PITCHER Tequila, watermelon & lime

W
<5 .‘belu;/df in t/w Pro-Tip!
Mezcnl served v th Best sipped alongside
ohile san 10 an ice-cold beer!

CERVEZAS Y VINO
MONOPOLIO “IPA"750 1530 8ucket o
MONOPOLIO “LAGER”7 151 cket ot
MONOPOLIO “AMBER" 7 131sucetors
MICHELADA s

VINO TINTO

VINO BLANCO 1,

original

~MAYA COLK °

AGUAS FRESCAS
AGUA DE SANDIA 3 58 stermeion

AGUA DE PINA 556 rreeroe 3
AGUA DE JAMAICA 555 s0icces 68
HORCHATA 3295 aditional rice milk (contains almonds)

SODAS

MAYA COLA 3

LUPITA PINEAPPLE SODA s
LUPITA ORANGE SODA ;s
LUPITA LIME SODA 525

BOTTLED WATER
TOPO CHICO (SPARKLING).s:
AGUA DE PIEDRA (STILL) «ss

**CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR FRESH SHELL EGGS MAY INCREASE
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



