
R E D S T A R

HOURS: 11AM - 12AM

S P E C I A L S

Rosey Cheeks  Margarita  /12
Damiana, jalapeño infused tequila, passionfruit, lemon juice, sugar rim

Year  of  the  Rabbit  Slushie  /10
Red Star slushie, lychee syrup, peach purée, lychee fruit, Tajin rim

  
Tequila  Blanco Fl ight  /18

Cascahuin blanco, Ocho blanco, and Tapatio blanco

Steak Frites  Taco  /5
Porcini rubbed tri-tip steak, shoestring fries and chimichurri sauce



P R E - TA C O

Taquitos  /8
      three crispy taquitos with either chorizo or chicken, 
 served with lettuce, guacamole,
 lime crema, salsa roja, cotija

Nachos  /12
     chips, cheese, refried pinto beans, guacamole, pico, 
 olives, salsa roja and lime crema 
 add any protein for the same price as its taco

V

V

VPepper  Queso Dip  /8
       melted cheese, roasted peppers, pico, cilantro with chips 
 add bacon or chorizo for $1

Bean ‘n’  Cheese  Dip  /8
       cheese melted into refried pinto beans, pico, 
 cilantro with chips

Wings  /12
       six wings with choice of bu�alo,
 agave roja, sriracha honey, or hot chili garlic

Poblano Rings  /7
       battered, fried and served with chipotle ranch

House Chips  & Salsa  /3
 cho ice  o f :  house ,  verde ,  or  p ineapple  ro ja
House Chips  & Guac  /8    
House Chips  & Pico /3

V

V

V

Idaho “Taco”  /12
    large baked potato heaped with carne asada, cheese, pico, salsa verde, guacamole and lime crema

Tamale  /7
    shredded chicken in salsa verde and cilantro, or jalapeños, queso fresco in salsa roja and cotija

Pozole  Rojo /8
     soup! Tender pork and hominy in a �avorful chile broth. Topped with cabbage, onions and cilantro.

Red Star  Cobb Salad  /10
      romaine, cotija, agave roasted corn, black beans, bacon, cherry tomatoes, chipotle pickled egg  
 choice of chipotle ranch or guajillo lime vinaigrette    add ancho grilled chicken $3.5 or agave shrimp $5
 
El Luchador /12
      carnitas, crispy menonita cheese, jalapenos, pickled red onions, on a Bolio roll
 served with a spicy special dipping sauce

Large Quesadi l la  /10
   grilled asadero cheese on a large �our tortilla, lettuce, pico, lime crema, salsa verde
 add any protein for the same price as its taco

N O T - TA C O

Taqui-Queso  /10
   we take asadero cheese, grill it, roll it around 
 your choice of protein, put it on corn tortillas, 
 and garnish it like a taco

Burrito  /12
   pico, cabbage, salsa verde, crema, 
 rice & beans with your choice of protein
     add cheese for $1          sub black beans

Taco Bowl  /9
   rice, beans, pico, guac, and lime crema
 veggie bowl: rice, black beans, pico, and guac

V

V

Tequi la  Chicken
Sweet  Potato  Black  Bean
Chorizo
Bu�alo  Chicken
Carne  Asada

Add r i ce  & beans  $3
 sub b lack  beans

Tofu
Pork Adobo
Shor t  Rib
Carni ta s

Add guac  $2
Add crema .25

S T A R



Coconut Flan  /5
 traditional �an with the addition of coconut milk

P O S T - TA C O

V

  $3.5 per  TACO;  THREE tacos  for  $9 

Tequila  Lime Chicken    
   lettuce, pico, salsa verde, lime crema

Chorizo
   lettuce, onion, cilantro, cotija

Sweet  Potato Black Bean
   lettuce, cilantro, salsa verde

TWO TACO PLATE
any two tacos  +  r ice  & beans  for  $12.5

vegan: sub black beans

TA C O

  $4.5 per  TACO;  THREE tacos  for  $12

V

$5 per  TACO
Agave Shrimp and Elote  

agave Roja, corn, tajin mayo, 
cabbage, cotija and cilantro

Red Star  Phil ly
shaved top sirloin, ancho 

Tillamook white cheddar sauce, 
roasted jalapeños

Tempura Fried Sriracha Honey Shrimp
   cabbage, pineapple, cilantro

Korean Short  Ribs
    cabbage, pineapple, ginger-garlic 

sauce, cilantro

Carne Asada
pico, lime crema

Cat�sh
   crushed tortilla chip encrusted cat�sh, 

cabbage, cajun remoulade, pickles

Baja  Fish Taco  
cabbage, pico, house baja sauce

Breakfast
   egg s  with chorizo or bacon , 

pico, salsa verde 
add cheese $.50

Bu�alo Chicken
   lettuce, crumbly bleu cheese

Carnitas
   pico, salsa verde

Sriracha Honey Tofu
   cabbage, pineapple, cilantro

Pork Adobo
   pineapple, cilantro, onion

Kara’age Fried Chicken
cabbage, chili garlic sauce, sesame seeds

an 18% gratui ty  wi l l  be  added for  par t ies  of  6  or  more



C O C K TA I L S

Bee’s  Knees  /11
     Copperworks gin,lavender bitters, 
 lemon, honey simple syrup

Paper  Plane /11
     James Oliver Rye, Montenegro 
 Amaro, Aperol, lemon

Mezcal  Negroni  /12
     Reyes and Demonios Espadin mezcal, 
 sweet vermouth, Campari

Mezcal  Last  Word  /12
     Reyes y Demonios Espadin mezcal, Lazzaroni 
 Maraschino, Damiana, fresh lime juice

House Sangria  /9
     Garnacha, peach liqueur, citrus rum, 
 raspberry rum, sprite

M A R G A R I TA S

Margarita  Slushies  /9
      �avors: lime, mango, peach, strawberry, 
 raspberry, pomegranate or guava

House Margarita  /10
      Arette blanco, triple sec, house sour, salt rim

El Diablo Margarita  /10
      Arette reposado, ginger beer and �oat of  
 Skiprock raspberry liqueur, salt rim

Cucumber Margarita  /11
      Arette blanco, triple sec, house sour, 
 muddled cucumbers, salt rim

Ideal is t  Margarita  /11
      Siete Leguas blanco, fresh lime juice, 
 agave, salt rim

Caliente  Margarita/12
      Passion fruit, Reyes and Demonios Espadin mezcal, 
 spicy bitters, lime, tajin rim

Roasted Pineapple  Margarita  /11
      Roasted pineapple infused Arette blanco, 
 triple sec, house sour, salt rim

Jalapeño Margarita  /11
      Jalapeño infused Arette blanco, triple sec, 
 house sour, Tajin rim 

Old Cadil lac  Margarita  /12
      Arette anejo,fresh lime juice, agave, 
 Merlet Trois Citrus, salt rim

Skinny Margarita  /12
      Arette reposado, fresh lime juice, 
 light agave, soda, salt rim

Mezcal  Margarita  /12
      Reyes and Demonios Espadin mezcal, 
 Merlet Trois Citrus, fresh lime juice, 
 agave, tajin rim
 
 

Bon�re Old Fashioned /12
     Westland Flagship whiskey, brown sugar rosemary syrup, 
 Angostura bitters, Skiprock Nocino

Oaxacan Charlotte  /12
      Reyes and Demonios Espadin mezcal, lemon juice, 
 cucumber, St. Germain, Tapatío, ginger beer

Michelada  /8
     Callahan’s Chipotle hot sauce, lime juice, tomato juice, 
  bloody mary mix, Paci�co, Tajin rim 
       Sub clamato juice on request
                           add mezcal $2
Mango Coll ins  /10
      Copperworks Vodka, lemon, mango purée, soda

Red Star  Paloma /10
      Arette blanco, lime, grapefruit, Brovo Aperitivo, 
 Squirt, salt rim

Caraj i l lo  Co�ee /10

Chameleon Organic Cold-Brew and Licor 43. Shaken, served over ice, dash of cinnamon

SEASONAL COCKTAIL



D R A F T S

B O T T L E S  &  C A N S

W I N E

Incl ine  (Rotator)
Urban Family  (Rotator)

Ft .  George  City  of  Dreams Pale

Pfr iem Pi l sner
7  Seas  Amber

Paci�co

Rainier
Reuben’s  Grapefrui t

Hi-Li fe
Yonder  Dr y Cider

Yonder  Cider  (Seasonal)
Yonder  Semi  Sweet  Cider

Modelo  Especia l
Negra  Modelo

Tecate  Tal l  Boy
Victor ia
Corona

PBR Tal l  Boy
NA Bitburger

RED  Elsa  Bianchi  Malbec       8    
  Ryan Patr ick  RedHead Red   7
  Eola  Hi l l s  Pinot  Noir       8

BUBBLES La Bel la  Prosecco         8
  
WHITE Chloe  Sauv Blanc          7
  Ryan Patr ick  Naked Chard    7
  Twin Vines  Vino Verde        7    
   �e Beach Rose         8

= vegan f r iendly
= vegetar ian f r iendly

= conta ins  g luten
V

Consuming raw or  undercooked meats ,  poult r y,  seafood,  
she l l�sh or  eggs  may increase  your  r i sk  of  foodborne i l lness

~ Al l  pr ices  subject  to  tax  ~

N O N - A L C O H O L I C

Virgin Margarita  /7
     �avors: lime, mango, peach, strawberry, raspberry, pomegranate or guava

Cucumber Spritz  /7
     muddled lime and cucumber, soda, Sprite, Fee Brothers orange bitters

Limonada  /7
     �avors: lime, mango, peach, strawberry, raspberry, pomegranate or guava

Virgin Michelada /8  
     Athletic NA, Callahan’s Chipotle hot sauce, lime juice, tomato juice, smoked paprika
 salt, bloody mary mix, tajin rim

Soda Bott les  /3
 Coca-Cola Sprite   Topo Chico Jarritos      Sparkling Hop Water



HAPPY HOUR
4-6 PM

LATE NIGHT HAPPY HOUR
EVERYDAY 10PM - 12AM

Chips & Guac & Salsa  -  8

Your Mom’s  Taco -  2
Clas s i c  American

hardshe l l  wi th  ground

bee f ,  chee s e ,  l e t tuce ,  p i co,

b lack  o l ive s ,  c rema

ANY TWO TACOS FOR $5
Tequila  Chicken,  Carnitas ,

Breakfast ,  Bu�alo  Chicken,  Chorizo,

Sweet  Potato  Black Bean,  Tofu

$1 o� Drafts ,  Wells  & Wine

House Margarita  -  7
Slushie  Margarita  -  7

�avors: lime, mango, peach, strawberry, raspberry, pomegranate or guava

Litt le  Devi l  -  5
Corona-ri ta  -  7

PBR or  Tecate  -  3
�e Bandito -  10

Negra Modelo with a shot of Arette Reposado

�e Primo -  10
Reuben’s Grapefruit can with a shot Reyes and Demonios Espadin mezcal

Nachos -  7

Your Dad’s  Taco -  2 .5
A �our  tor t i l la  

smeared with  re f r i ed

beans  and wrapped 

around your  mom’s  taco.



Tequila  Lime Chicken
lettuce, pico, salsa verde and lime crema

Chorizo
   lettuce, onion, cilantro and cotija

Sweet  Potato Black Bean
   lettuce, cilantro and salsa verde

Bu�alo Chicken
   with lettuce and crumbly bleu cheese

Breakfast
   egg s  with chorizo or bacon, pico and salsa verde  (add cheese .50)

Carnitas
   pico and salsa verde

Sriracha Honey Tofu
   cabbage and pineapple

Your Mom’s  Taco
Clas s i c  American hardshe l l  wi th  ground bee f ,  l e t tuce ,  p i co,  chee s e ,  b lack  o l ive s  and crema

Your Dad’s  Taco -  2 .5
A �our  tor t i l la  smeared with  re f r i ed  beans  and wrapped around your  mom’s  taco.

a l l  day,  every  Tues  one beverage  minimum (a lcohol  or  N/A)
Dine in  only

TWO DOLLAR TACOS

Margarita  Slushies  -  7
      �avors: lime, mango, peach, strawberry, raspberry or pomegrante

House Margarita  -  7
El Diablo Margarita  -  8

Roasted Pineapple  Margarita  -  8
Jalapeño Margarita  -  8

Cucumber Margarita  -  8

M A R G A R I TA  M O N D AY

a l l  day,  every  Monday

TA C O  T U E S D AY



T E Q U I L A

123 Organic  Tequila . . . . . . . . . . . . . .Blanco /Reposado/Añejo  10/11/13

Altos . . . . . .Blanco /Reposado/Añejo /Sing le  Barre l  Reposado 7/8/9/12

Arette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado 7/8

Arette  Artsenal . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  11/13/15

Cascahuin. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco  8

Chamucos. . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  10/11/16

Código. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Rosa  13

Curado. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Azul /Cupreata /Espadin 10/10/10

Don Fulano. . . . .Blanco /Reposado/Añejo /Extra  Añejo  10/11/12/29

Don Jul io. . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  12/14/16

El  Tesoro. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  10/11/16

Espolón. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado 8/9

Fortaleza. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  13/16/21

G4.. . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo /Extra  Añejo  11/12/16/24

Gran Orendain. . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  8/9/10

Herradura. . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  10/11/12

La Gritona. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Reposado 8

Pasote. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  9/11/13

Siete  Leguas. . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  10/11/12

Tapatio. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  9/10/11

Tequila  Ocho. . . . . . . . . . . . . . . . . . . . . . . . .Blanco /Reposado/Añejo  12/13/16

All  Blanco s  are  $2 o�,  Reposados  $3 o�,  Añejo s  $4 o� 
Al l  brands ,  a l l  Sunday

EVERY SUNDAY

Arette  Red Star  Select  /  12
Artesanal suave reposado is one of a kind, from a single cask, handpicked by our crew

in collaboration with Arette tequila



Banhez. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Espadin Barri l /Cuishe  8/20  

Cuish. . . . . . . . . . . . .Mexicano-Espandin/Cui she /Madrecui she  15/16/17
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Espandin Angus t i fo l ia / Jabal í  15/23  

Del Maguey. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Vida/Tobala  10/18
. . .Chichicapa/Minero/Santo Domingo/San Luis Del Rio 14/16/14/14

Ilega l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Joven/Reposado 12/13

Los Amantes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Joven 9

Nuestra  Soledad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .San Luis del Rio 13
 

 

 

�e Bad Hombres . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10
      Tecate tallboy  and a shot of Arette blanco 
�e Super  Macho . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16
     Modelo and a shot of Forteleza blanco
�e Poco Macho . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7
      Schooner of Paci�co and a little devil
�e Brown Bott le  Special . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13
     Victoria and a shot of Tapatio reposado
�e Gringo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
     High life and a shot of Evan Williams
�e Bandito . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12
     Dos Equis Amber and a shot of Arette reposado
�e Primo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12
     Reuben’s Grapefruit and a shot of Banhez Espadin mezcal
  

M E Z C A L

L O C O - M O T I V E S


