—— APPETIZERS ——

OUR KIND OF QUESO & CHIPS 6.00
Blend of queso blanco and smoked

gouda topped with mezclar la carne.

Served with chips.

HOLY GUACAMOLE #7 6.00
A traditional Mexican guacamole made
with ripe avocado,cilantro, Pico de
Gallo and fresh squeezed lime juice.

HOLY CHIPS & SALSA 7 @ 3.00
A plate of unlimited chips with
your choice of two salsas.

THE NASTY NACHO* %

Any protein topped with Pico de Gallo
(cold), covered in our kind of queso (hot)
and cilantro.

11.00

SOUTHWEST NACHOS*

Any protein topped with black bean
salad (cold) and covered in our kind
of queso (hot) and cilantro.

11.00

BEAN DIP 3.00
Our house made bean dip served with
chips and topped with pico de gallo.

FUEGO MANGO SALSA 4.00
A sweet and spicy mango salsa.
Served with chips.

HOLY TAQUITOS W

Four hand rolled Taquitos served with
your choice of two dipping sauces.
Mezclar: Mezclar La Carne, Cheese,
and Pico De Gallo

Chicken: Marinated Chicken, Cheese,
Black Bean Salad

12.00

— KIDS MENU —

For kids 12 and under

KIDS NACHO
Tortilla chips topped with our kind
of queso. Add protein for $1.00

KIDS TACO
Choice of any protein topped with our
kind of queso. Served with chips.

KIDS QUESADILLA
Warm flour tortilla filled with shredded
white cheese. Served with chips.

KIDS TAQUITO BASKET
served with 2 taquitos and chips

DESSERTS

CINNAMON SUGAR CHIPS 5.00
Fried sugar and cinnamon chips topped
with chocolate and caramel syrup.

ICE CREAM NACHOS 7.00
Fried sugar and cinnamon chips drizzled

in caramel and chocolate sryup topped

with a scoop of vanilla ice cream.

CHURROS 7.00
Churros fried to perfection and dusted

with cinnamon sugar and topped with your
choice of caramel or chocolate syrup and
served with a scoop of vanilla ice cream.

RED SALSA PICO DE GALLO
Fire-roasted tomato Blend of fresh Roma
salsa tomato, onion,cilantro,

jalapeio and lime juice
GREEN SALSA

Spicy tomatillo salsa HOLY INFERNO

Smoky house hot sauce
CREAMY DIABLO
A blend of our house
hot and sour cream

MANGO SALSA
A sweet and spicy
mango salsa

HOLY TACO Z00RES GRigES

PROTEIN

for any taco, burrito, quesadilla, salad or nacho

CARNE ASADA ¥’
Dry rub seasoned steak.Tacos and Burritos
prepared with red pepper coulis.

POLLO
Pulled chicken tossed in our house blend
seasoning.Tacos topped with guacamole sauce.

CARNITAS %
In-house slow roasted seasoned pork shoulder.

EL PESCADO @
Blackened cod.Tacos topped with mango
jalapeno slaw.

MEZCLAR LA CARNE
A blend of fresh ground chorizo
with ground beef.

TOFU #
Tofu fried and marinated with jalapefos,
roasted red peppers,lime juice and cilantro.

EL CAMARON %
House marinated shrimp.Tacos topped with
cilantro sour cream sauce.

THAI PORTOBELLO #

Grilled mushrooms in house-made Thai sauce.
Tacos topped with spring mix,guacamole and
pico de gallo.

LUNCH SPECIAL

11 am - 3 pm Monday - Friday Only - Includes Drink
No substitutions please

ANY 2 TACOS 8.00
Served with protein of your choice or
breakfast tacos. Served with chips

and salsa.

TACO PLATTER 13.00
Three tacos with choice protein topped
with our kind of queso, cilantro and
onions. Add $1 for Steak, Shrimp or Fish

TAMALE PLATTER 11.00
Two tamales stuffed with beef

or chicken

FAJITAS 14.50

Not served with rice or beans.

Your choice of protein with peppers

and onions grilled in our special fajita
sauce, served on a sizzling hot plate.
Served with a side of cheese, sour cream,
guacamole, lettuce and 3 flour tortillas.

Platters served with a side of fiesta rice, cast iron beans and chips with choice of salsa.
Substitute black bean salad or street corn for rice 50c

BREAKFAST BURRITO 9.00
Three scrambled eggs, Pico de Gallo,
shredded cheese, and one protein.

BURRITO PLATTER 13.00
Choice of protein tossed in our kind
of queso, with cast iron beans, rice,
onions and cilantro on a 12" grilled

tortilla. Add $1 for Steak, Shrimp or Fish

QUESADILLA PLATTER

Choice of protein with house blend
cheeses on a 12" crispy tortilla.
Add $1 for Steak, Shrimp or Fish

13.00

ULTIMATE NACHO

Full Portion 79.99 | Half Portion 39.99
This 30 inch sled combines both

nachos with 5 meats: steak, pork, chicken,
mezclar la carne,shrimp. Topped with sour
cream, guacamole and cilantro.

FLAT IRON BURRITO 11.00
Choice of protein tossed in our
kind of queso, cast iron beans,
fiesta rice onions and cilantro.
Add $1 for Steak, Shrimp or Fish

QUESADILLA

Choice of protein with house blend
cheeses on a 12" crispy tortilla
served with a side of sour cream.
Add $1 for Steak, Shrimp or Fish

10.00

BLACK BEAN SALAD 7 @ 4.00
Black beans, sweet corn, red onions

and roasted peppers tossed in our

jalapeno cilantro dressing

OUR KIND OF QUESO 1.00
A small portion of our queso.

HOLY GUACAMOLE 7= @ 1.00
A small portion of our guacamole

A LA CARTE

Add a side of sour cream for 0.75 - Gluten-free tortillas available for 0.50

TACOS 4.00
Choice of protein topped with our

kind of queso, cilantro and onions

served on a soft four tortilla

Add 50c for Steak, Shrimp or Fish

TAMALE @ 4.00
Corn tamale that is cooked to perfection in
a corn husk with choice of beef or chicken

STREET CORN @ 4.00
Roasted corn on the cob served “street
style” with Mexican Crema, chilli powder,
cojita cheese, and cilantro.

CASTIRON BEANS @ 3.50
Cast iron kidney beans infused with house
seasoning, topped with our kind of queso.

FIESTA RICE @ 3.00
Mexican style rice topped with
pico de gallo.

SOUPS &SALADS |

House made salad dressings: jalapefio cilantro vinaigrette
roasted red pepper ranch | buttermilk ranch | oil and
vinegar Extra Dressing - 0.50

HOUSE SALAD 7 @& 5.00
Organic spring mix topped with pico

de gallo and shredded cheese with your

choice of dressing.

HOLY TACO SALAD w 9.00
Any protein covering organic spring mix, pico
de gallo and cheese in a fried bowl. Topped
with guacamole. Served with chips, salsa and
choice of dressing.




RINK

SPINNIN’ THE
CLASSICS

OLD FASHIONED

Buffalo Trace, aromatic &
orange bitters, with splash
of simple syrup

OTHER BOURBON
OPTIONS
Bulleit Bourbon & Rye
Blade and Bow
Nelson's “Green Brier”
Sour Mash
Jameson

COOL GUY COLLINS

Your choice of Deep Eddy’s
vodka: lime, lemon, peach, or
grapefruit with a splash of
lime and topped with bubbly
(Add any rotating flavor with
no extra charge)

MEXICAN CANDY

House tequila, watermelon
liqueur and syrup, fresh lime
juice and agave - finished
with tajin and chamoy

MEET ME AT THE CREEK
Double hornitos with fresh
jalapenos, lime, & soda

KALIFORNIA MAGIC
Double Rumhaven, Watermelon
syrup, lime, & soda

“Prices vary based on
spirit selection”

MARGARITAS &

OTHER THINGS

HOLY TACO MARGARITA
A heavy pour of Casa Migos Reposado accompanied by Cointreau,
fresh lime juice and finished with an amaretto float. TOP SHELF

MEZCAL MULE

Montelobos and ginger beer finished with a squeeze of fresh lime
- think smoky & spiced! A fun twist on a traditional mule!

(Pro Tip: Make it a Double!)

BUILD YOUR
OWHN MARGARITA

BARTENDER SPECIALS / SUGGESTIONS

SKINNY SPICY COCONUT
Don Julio blanco House infused 1800 Coconut
tequila tequila
ESPOLON PATRON
Blanco, Reposado, Anejo,
HORNITOS & Xtra Anejo
Blanco, and Reposado Chipotle Tequila and
DON JULIO Jalepeno Tequila
Blanco, Reposado, Anejo, 1800 COCONUT
Alma Miel
MONTELOBOS MEZCAL
CORRALE)O

Blanco, Reposado, & Anejo

ASK SERVER ABOUT OUR ROTATING
DRAFT LIST DAILY DRINK SPECIALS
AND BEER BUCKETS



