Dips
V GF El Barrio Guacamole - $11
fresh avocado, cilantro, red onion, tomato and fresh lime juice

Bacon and fig guacamole - $13

our traditional guacamole with diced figs and bacon, served in a crispy tortilla bowl

Crab guacamole - $15

our traditional guacamole mixed with jumbo lump crab meat, served in a crispy tortilla bowl
GF Queso Dip - $8
house made cheese dip, served in cast iron skillet
GF Chili Queso Dip - $8
house made cheese dip mixed with chili, served in cast iron skillet
GF Crabby Queso Dip - $13
house made cheese dip with jumbo lump crabmeat, baby spinach and peppers, served in cast iron skillet
GF El Barrio Bean Dip - $8
house made creamy black bean dip topped with jack cheese, served in cast iron skillet

APPETIZERS
GF Tostones - $12
choice of chicken, pork, beef or short rib served on fried breaded plantain, spicy mayo,
pico de gallo and shredded jack cheese

WINGS - $10

el classico, habanero-pineapple, sriracha-agave, mild, chipotle-honey, ancho BBQ, garlic-parmesan
v GF nachos - $9
house made tortilla chips topped with queso cheese, pico de gallo, jalapeños and black beans
add chili $3 chicken $3 ground beef $3 pork $4 carne asada $4 short rib $5

Mexican Fries - $9
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crispy fries covered in jack cheese sauce topped with pico de gallo, jalapeños and black beans
add chili $3 chicken $3 carne asada $4 short rib $5
GF Crab tostadas - $13
fried corn tortillas served with jumbo lump crabmeat, a pepper and cilantro slaw,
covered in a salsa verde and spicy mango salsa
v Mushroom and Goat Cheese Empanada - $9
fried puff pastry, stuffed with mushrooms and goat cheese, served with ranchero sauce

Pulled Chicken Empanada - $10
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fried puff pastry, stuffed with pulled chicken and jack cheese, served with ranchero sauce
v Mac and Cheese Empanada - $9
fried puff pastry, stuffed with mac and cheese, served with mild sauce

Cheesesteak Empanada - $12

fried puff pastry stuffed with Philly cheesesteak, served with queso dip

Corn and Chorizo Empanada - $11

fried puff pastry stuffed with corn and chorizo, served with ranch
GF Flautas - $9
crispy fried taquitos with your choice of chicken, short rib, carnitas or
veggie served with shredded lettuce, pico de gallo and chipotle aioli
GF Tamales - $10
your choice of chicken, pork, beef and cheese, topped with ranchero sauce or cotija cheese

Pork Sliders - $12

marinated pulled pork served with cheese and BBQ sauce and a side of fries

Cheeseburger Sliders - $12

hamburger sliders served with cheese and a side of fries

Tacos

Soup and Salad

Served with your choice of flour, corn or hard corn tortillas
with your choice of a side

GF Chicken Tortilla Soup - $7

house made tortilla soup with pulled chicken, black beans, corn, peppers, and
macaroni topped with avocado and tortilla strips

gf Short Rib Tacos - $16

slow cooked shredded short rib served with mango-jicama slaw, ancho BBQ sauce and cotija cheese

GF Chili Mexicano - $7

gf Ground Beef Tacos - $10

topped with cheese and sour cream

seasoned ground beef topped with lettuce, pico de gallo and shredded monterey jack cheese

v GF Barrio House Salad - $7

spring mix, tomatoes, cucumbers, cotija cheese

seasoned roasted vegetables with lettuce, pico de gallo, salsa verde and goat cheese

v GF Chipotle Ranch Chop Salad - $9

wild mushrooms served with broccoli-carrot slaw, lettuce and goat cheese

romaine lettuce topped with cotija cheese, avocado, black beans, pico de gallo, diced cucumbers,
radish and crispy tortilla strips served with chipotle avocado dressing on the side

Buffalo Chicken Salad - $11

grilled or breaded chicken served over romaine lettuce, corn, pico de gallo,
blue cheese crumbles with blue cheese dressing on the side

GF Crispy Taco Salad - $11

v gf Roasted Vegetable Tacos - $10
v gf Wild Mushroom Tacos - $12
gf Chipotle Chicken Taco - $12

marinated pulled chicken breast served with lettuce, pico de gallo and cotija cheese

gf Fish Tacos - $13

choice of pan-seared or beer-battered fried tilapia served with sweet purple slaw,
pico de gallo, fresh avocado topped with chipotle aioli

gf shrimp Tacos - $14

served in a tortilla bowl, fresh iceberg lettuce, corn, black beans, sautéed peppers and onions topped
with taco beef and pico de gallo, sour cream and dressing on the side

pan-seared shrimp served with sweet purple slaw, pico de gallo,
fresh avocado topped with chipotle aioli

Iceberg Lettuce in a wedge, topped with blue cheese dressing, avocado, bacon, corn, pico de gallo

v GF Mexican Wedge - $12

sautéed seitan topped with pico de gallo, lettuce and cotija cheese

v GF Caesar Salad - $9

grilled top sirloin topped with lettuce, fresh pico de gallo and cotija cheese

romaine lettuce, parmesan cheese, house made croutons

add protein: chicken $3 carne asada $4 shrimp $5 salmon $5

v gf Seitan Tacos - $12

gf Carne Asada Tacos - $14
gf Carnitas Taco - $11

slow roasted pulled pork served with mango-jicama slaw, fresh pico de gallo and salsa verde

v - vegetarian
gf - Gluten free / gluten free when ordered with corn tortillas only
*consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Items are cooked to your order

Burritos & Chimichanga

Enchiladas

Flour tortilla with pico de gallo, jack cheese,
seasoned rice and black beans

topped with tortilla strips
and cotija cheese
gf Choice of: short rib $14 carnitas $12
chicken $12 vegetable $12
Choice of: ranchero, salsa verde
or mole sauce

Choice of: chicken $10 seasoned beef $12 steak $14
short rib $15 vegetable $12 seitan $15 carnitas $10
wild mushroom $11 shrimp $15
served with mexican corn and choice of
refried or black beans

served with rice and choice of refried or black beans

Fajitas
gf Served in a Traditional Molcajete Bowl, with sautéed peppers, onions and grilled cactus

served with pico de gallo, guacamole, cotija cheese, sour cream, black beans and rice
Choice of: chicken $14 steak $17 shrimp $17
vegetable $12 seitan $15
make it duo $18 or trio $19
Choice of tortilla: flour, corn or hard corn

Quesadilla
V Mushroom and Goat Cheese - $12.5
sautéed mushroom, green peppers and goat cheese

Shrimp and Chorizo - $15

sautéed shrimp & smoked chorizo with jack cheese blend

Grilled Chicken- $12.5

marinated grilled chicken breast, grilled peppers and jack cheese blend
V Yucatan Black Bean - $12.5
black beans, corn and fresh avocado with jack cheese blend
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V Roasted Tomato and Spinach - $12.5
garlic roasted tomatoes, spinach and jack cheese blend
V Bean Dip - $12
our black bean dip with pineapple chunks and jack cheese

Grilled steak - $15

grilled carne asada with sautéed peppers and onions with jack cheese blend

add protein: add chicken $3 seitan $3 carne asada $4 short rib $5 shrimp $5

Burgers
The American - $12

sirloin burger topped with American cheese, lettuce, tomato and onion

Sides

The Mexican - $12

sirloin burger topped with chorizo, pico de gallo, jalapeños and pepper jack cheese

Black and Bleu - $14

sirloin burger topped with cajun spices, bleu cheese and bacon

the Texan - $13

grilled or fried chicken topped with cheddar cheese, ancho BBQ and bacon
v veggie Burger - $14
veggie patty topped with avocado, lettuce, red onion and chipotle aioli

Mexican street corn • rice • fried polenta
fried plantains • black beans • refried beans
french fries • side salad
all sides are vegetarian

Turkey Burger - $14

turkey patty topped with grilled pineapple, jalapeños and red onions
served with choice of side

craft sodas

plates
gf Ancho Barbecue Short Rib - $19
slow braised short rib served with refried beans, sweet purple slaw and fried polenta

Jarritos - $3.5

grapefruit, tamarind, mandarin, lime, guava,
fruit punch, strawberry, pineapple, mango

Jumex Nectar - $3.5

guava, mango, strawberry-banana, peach, pineapple-papaya

Boylan - $3.5

gf Chicken Mole - $16
grilled chicken breast served with rice, black beans topped with
homemade mole sauce, sesame seeds and fried plantains

ginger ale, orange, birch beer, creamy red birch beer,
black cherry, crème, cane

gf Shrimp Diablo - $20
10 jumbo shrimp sautéed in a rich sauce of roasted tomatoes, chipotle
peppers, garlic and fresh cilantro served with rice and pinto beans

ginger beer and diet ginger beer

gf Tequila Salmon - $19
salmon filet served with rice, black beans and asparagus topped with a guacamole tequila salsa
gf Viva El Barrio - $20
grilled 8oz steak, served with shrimp and sautéed onion, served with rice and your choice of beans
*consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Items are cooked to your order

Barritts - $3.5

Shirley Temple - $3.5
Solan de Cabras Water - $2

