
 BYOB Margarita Bar&

TACOS

STEAK $15
marinated steak, caramelized onions, creme fresh, pico

BUFFALO CHICKEN $12  
hand battered crispy chicken tenders coated w/buttery buffalo sauce, jalapeño 
ranch dressing, curly carrots, celery leaves, blue cheese crumbles

CHICKEN CON QUESO $12
hand battered crispy chicken tenders smothered in house queso, caramelized onions + 
roasted poblano peppers, pico de gallo, queso fresco, cilantro

ELOTE SHRIMP $15
shrimp sautéed in cilantro-lime garlic butter (seasoned w/a mild lemon pepper 
spice mix), napa cabbage slaw w/jalapeño ranch dressing, roasted corn, 
pico de gallo

BLAZING  SHRIMP $15
hand breaded shrimp , queso fresco, blaze sauce, celery leaves, jalapeno ranch

MUSHROOM & VEGGIE $12
roasted cremini mushrooms, spinach, caramelized onions, roasted red bell + 
poblano peppers, roasted corn (tossed in cilantro-lime garlic butter), jalapeño 
ranch dressing, queso fresco, cilantro

[ all come on flour tortillas – served 2 tacos per order in stainless taco tray w/chips ]

Vegetarian

JALAPEÑO QUESO DIPPER $15
seasoned burger patty, roasted poblano peppers, tomato, cheddar cheese, 
cilantro, served with a side of house queso to dip!

EL GRINGO $13
seasoned burger patty, white American cheese, shredded romaine, tomatoes, 
onions, sliced pickles, special sauce 

TEXAS-STYLE PHILLY BURGER $14
seasoned burger patty, caramelized onions, roasted red bell peppers, 
roasted mushrooms,  topped off w/house queso, pico de gallo, cilantro

[ all come on a torta bun, served with seasoned tots ]

“BURGERS”

[ hand battered chicken tenders, coated in sauce, served w/jalapeno
ranch dressing or w/buttermilk ranch dressing ]

CHICKEN TENDERS

BUFFALO $11   traditional buttery buffalo sauce w/a dash of tabasco

LEMON PEPPER-CHILE SPICE $11  [dry]  chile powder, 
lemon pepper, paprika, salt

PLAIN $11  no sauce on these tenders but they are still darn crispy and delicious!

 
 [ start w/vanilla soft serve and blended to order]

PIÑA COLADA  

pineapple, coconut milk, Mexican vanilla whipped cream, toasted coconut, cherry

CHURROS  
fried churros, sugar in the raw, Mexican vanilla whipped cream, cinnamon, 

honey, cajeta sauce

SPICED CHOCOLATE BROWNIE 
 chocolate brownie pieces, Mexican vanilla whipped cream, chocolate sauce, 

chocolate shavings, chile dust

MILKSHAKES $9

    [ all made w/a griddled 12” flour tortilla, served w/pico de gallo, 
guacamole, sour cream,  ]

BEEF $13
ground taco beef, pepper jack cheese, cheddar cheese, pico de gallo, 
caramelized onions, charred green onions

GRILLED CHICKEN $13
cilantro-garlic marinated grilled & diced chicken, pepper jack cheese, 
cheddar cheese, pico de gallo, caramelized onions, charred green onions

7 LAYER VEGETABLE $13
roasted cremini mushrooms, vegetarian refried beans, spinach, caramelized 
onions, roasted red bell peppers, roasted poblano peppers, roasted corn

QUESADILLAS

[ all served w/tater tots and ketchup + cinnamon/sugar dusted churro + drink ]

CHICKEN TENDERS $11
hand battered, special sauce or buttermilk ranch dressing

QUESADILLA $11
   grilled chicken or ground beef, American cheese, sour cream

CHEESEBURGER TACO $11
beef patty, American cheese, pickles, special sauce

LOS NIÑOS

                          prides it’s self on producing 
fresh made to order entrees.  Our sauces 
and salsas are made fresh in house.   
Please enjoy a Tilted meal at Tilted Taco!



BIG BOY NACHOS [ a.k.a. Loaded Nachos ] 
towering stack of tortilla chips, refried beans, pepper jack cheese, house 
queso, pico de gallo, ground taco beef, cilantro-lime crema, guacamole, 

jalapeños, queso fresco, cilantro, tilted taco signature salsa

 Margarita Bar&
BUFFALO CHICKEN  
hand battered crispy chicken tenders coated w/buttery buffalo sauce, jalapeño 
ranch dressing, curly carrots, celery leaves, blue cheese crumbles

CHICKEN CON QUESO
hand battered crispy chicken tenders smothered in house queso, Cholula mayo, 
caramelized onions + roasted poblano peppers, pico de gallo, queso fresco, cilantro

CHICKEN BACON CLUB
hand battered crispy chicken tenders, cheddar cheese, peppered bacon, 
buttermilk ranch dressing, shredded romaine, tomatoes, pickled red onions

ELOTE SHRIMP
shrimp sautéed in cilantro-lime garlic butter (seasoned w/a mild lemon pepper 
spice mix), napa cabbage slaw w/creamy cilantro dressing, roasted corn, pico de 
gallo, cilantro

FAJITA STYLE SHRIMP
shrimp sautéed in cilantro-lime garlic butter, roasted red + poblano peppers, 
charred green onions, caramelized onions, grated pepper jack cheese, guacamole, 
pico de gallo, cilantro  

CRISPY AVOCADO 
panko crusted avocado slices, red cabbage slaw, cilantro leaves, cilantro-lime 
crema, pico de gallo, queso fresco, cilantro

MUSHROOM & VEGGIE
roasted cremini mushrooms, spinach, caramelized onions, roasted red bell + 
poblano peppers, roasted corn (tossed in cilantro-lime garlic butter), jalapeño 
ranch dressing, queso fresco, cilantro

BACON-QUESO DIPPER
seasoned burger patty, roasted poblano peppers, tomato, Cholula mayo, cheddar cheese, 

peppered bacon, cilantro, served with a side of house queso to dip!

TRIPLE THREAT
seasoned burger patty, pepper jack cheese, jalapeño ranch dressing, guacamole, fried 

pickled jalapeños, pico de gallo, queso fresco, cilantro

EL GRINGO
seasoned burger patty, white American cheese, shredded romaine, tomatoes, pickled red 

onions, sliced pickles, special sauce 

TEXAS STYLE PHILLY BURGER
seasoned burger patty, caramelized onions, roasted red bell peppers, roasted mushrooms, 

Cholula mayo, topped off w/house queso, pico de gallo, cilantro

BUFFALO traditional buttery buffalo sauce w/a dash of tabasco

LEMON PEPPER-CHILE SPICE  [dry]  chile powder, lemon pepper, 
paprika, salt

BORDER BBQ  Texas style Dr. Pepper BBQ sauce

PLAIN  no sauce on these tenders but they are still darn crispy and delicious!

SIDES / DESSERTS

MEXICAN STREET CORN  fresh grilled corn, grated white 
American, lime mayo, spices, Cholula, queso fresco, cilantro, lime

LOS THREE AMIGOS  guacamole, house queso, and tilted ten 
signature salsa w/tortilla chips

MILKSHAKES  start w/vanilla soft serve and blended to order

PIÑA COLADA  pineapple, coconut milk, Mexican vanilla whipped 
cream, toasted coconut, cherry

CHURROS  fried churros, sugar in the raw, Mexican vanilla whipped 
cream, cinnamon, honey, cajeta sauce

SPICED CHOCOLATE BROWNIE  chocolate brownie pieces, 
Mexican vanilla whipped cream, chocolate sauce, chocolate shavings, chile dust

TACOS
[ all come on flour tortillas – served 2 tacos per order in stainless taco tray ]

SHAREABLE

“BURGERS”
[ all come on flour tortillas – served 2 tacos per order in a stainless taco tray ]

BEEF
ground taco beef, pepper jack cheese, cheddar cheese, pico de gallo, 

caramelized onions, charred green onions

GRILLED CHICKEN
cilantro-garlic marinated grilled & diced chicken, pepper jack cheese, 

cheddar cheese, pico de gallo, caramelized onions, charred green onions

7 LAYER VEGETABLE
roasted cremini mushrooms, vegetarian refried beans, spinach, caramelized onions, 

roasted red bell peppers, roasted poblano peppers, roasted corn

CHICKEN TENDERS
[ hand battered chicken tenders, coated in sauce, served w/jalapeno

ranch dressing or make it “gringo style” w/buttermilk ranch dressing ]

LOS NIÑOS
[ all served w/tater tots and ketchup + cinnamon/sugar dusted churro ]

CHICKEN TENDERS
hand battered, special sauce or buttermilk ranch dressing

QUESADILLA  grilled chicken or ground beef, American cheese, sour cream

CRISPY CHICKEN TACO
hand battered chicken, flour tortilla, American cheese, ranch dressing

CHEESEBURGER TACO
beef patty, American cheese, pickles, special sauce

QUESADILLAS
[ all made w/a griddled 12” flour tortilla, served w/pico de gallo, 

guacamole, sour cream, tilted taco signature salsa ]

Vegetarian

JALAPEÑO QUESO DIPPER $15
seasoned burger patty, roasted poblano peppers, tomato, cheddar cheese, 
cilantro, served with a side of house queso to dip!

EL GRINGO $13
seasoned burger patty, white American cheese, shredded romaine, tomatoes, 
onions, sliced pickles, special sauce 

TEXAS-STYLE PHILLY BURGER $14
seasoned burger patty, caramelized onions, roasted red bell peppers, 
roasted mushrooms,  topped off w/house queso, pico de gallo, cilantro


