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SAIL LOFT BOATYARD RESTAURANT

O EVERY TUESDAY 5PM C
'@gs SNACKS @9 $4 TACOS G,%g
CHIPS & SALSA 5 CORN OR FLOUR TORTILLA
add: guac 4 - queso 3 - both 6 CHOICC::E SOF: BI§AC<I§EN§D SHRIMGP’
BAJA CRISPY FISH, CHICKEN TINGA,
NACHOS FOR UNO 9 CARNE ASADA

chicken tinga, guajillo, crema,

guacamolio, jack cheese, jalapefio, 2TACO PLATE

ickled onions, refried b 2, -
piciiec NI VTR =ETE with rice and beans 10

CHICKEN EMPANADA 4 with @ marg 18
fresh corn tortilla, pulled chicken,
jack cheese topped with shredded 4 TACO PLATE
lettuce, queso fresco, salsa rioja, with rice and beans 20
salsa verde with 2 margs 36
QUESADILLA 12
chicken tinga or carne asada, 6 TACO PLATE
sauteed onions, jack cheese in a with rice and beans 28
flour tortilla with cotija cheese with a pitcher of margs 58
TACOS FRITOS
e TOUR DE MEXICO 25
chicken and cheese in a 3 COURSE MEAL:
crispy corn tortilla, topped empanada, chips and salsa, 2
with lettuce, queso fresco, taco plate, especial marg

guacamolio, salsa rioja

NZ°  ENTRADAS (P

TACO SALAD 12 \
romaine, grllled corn, avocado,
et jalapenos, pickled red onion, jack i
cheese, guajillo, crema in a tortilla bowl
@ @

BAJA RICE BOWL 12

mexican rice, grilled pineapple, avocado,
pickeled onion, jack cheese, lime crema,
salsa rioja
add: chicken tinga 6, blackened chicken 7,
blackened shrimp 12, carne asada 12

CHILI RUBBED STEAK TIPS 28 \|

grllled steak tips, latin spices, pickled onions, Q
d chimi churri, cilantro with cajun fries %
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR J ( ‘

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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SAIL LOFT BOATYARD RESTAURANT Wg

!. l EVERY TUESDAY 5PM I !
= MARGS
MUCHO ESPECIAL
THEOCHOS 00 000000006OCOCGCOCGEOGIOGOSNOSGNOSNOIIO
< blanco tequila, lime, triple sec RASPBERRY REPO SOUR* 13 >
b ESPECIAL 10 atron reposado, raspberry, 4
weekly rotating special emon, eggwhite, served up
< BRAVO ZULU 12 COCONUT ESPRE889 12 ’,
tanteo jalapeno, guava, lime, espolon reposado, coffee liquer,
> triple sec, agave, spicy rim espresso, coconut 4
HINKLEY 13 PADRE 15
- patron reposado, combier, 1.800 anejo, rich turbinado, _
lime, agave bitters, served on the rocks
PEPINO 12 EL DON 18
don julio anejo, combier,
fresh cucumber juice, lime, lime, agave
trlple sec’ agave *CONSUMING RAW OR UNDERCOOKED’MEATS POULTRY, SEAFOOD, SHELLFISH, OR
4 :dltEXI(I:AI\I CAIt\IDYI12 CERVEZAS »
anteo jalapeno, watermelon,
tl‘lp|él seg, Ilme, tobasco, MODELO 5
spicy rim PACIFICO 5
’ MARG FLIGHT 16 CORONA EXTRA 7 <
sampler of the ocho, bravo BUCKET OF 5 MODELO OR
zulu, pepino and especial PACIFICO FOR 20
ASNE =75 4
< = BUILD YOUR OWN MARG 23) »
' 7Y SIZE FLAVOR RIM N
REGULAR COCONUT, GUAVA
phAgleéz("&) STRAWBERRY, MANGO s%AGIZ\TR >
< PIQESLY  RASPBERRY. WATERMELON  TAiIN >
< BLANCO REPOSADO ANEJO ’.
ESPELON 11 CORZO 14
[:_%E&If\?ﬁ‘(l)lg#g 1110 CLASE AZUL 28 1800 13
CASAMIGOS 13 KOMOS REPO ROSA 20 DON JULIO 15
DON JULIO 14 SPICY ClégEDAggl-
< CLASE AZUL 23 CJ?ANJF(:)A"S213 TEQUILA OCHO 14 >



