
COME AND TAKE IT

LARGE PLATES

 QUESO FUNDIDO | 14
QUESO OAXACA WITH RAJAS
ADD STEAK OR CHORIZO | + 4

 RICE AND REFRIED BEANS | 6
TOPPED WITH COTIJA CHEESE

 GUACAMOLE | 14
 SEA SALT

Vegetarian  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

Tomalo is a cash free establishment

 TÓMALO CAESAR  | 16
ROMAINE LETTUCE, HOUSE-MADE 
CAESAR DRESSING, CROUTONS,

 PARMESAN CHEESE

 
*FAJITA PLATE | 32

MIX OF STEAK AND CHICKEN. SERVED 
WITH RAJAS PEPPERS, RICE, BEANS 

AND FRIED JALAPENO 
ADD GUAC | + 4

SMALL BITES
*CRUDO | 16

MAHI MAHI, CUCUMBER, 
RED ONION, MINT

 CHIPS & SALSA | 8
SALSA ROJA AND SALSA VERDE

*PERUVIAN CEVICHE | 14
WHITE FISH TOASTED CORN, 
RED ONION, SWEET POTATO

INDIVIDUAL TACOS
WE RECCOMEND AT LEAST THREE TACOS

ADD GUAC OR QUESO OAXACA | + 2

 MUSHROOM | 5
MUSHROOMS TOSSED IN MOLE VERDE 

TOPPED WITH ONION AND CILATNRO

CARNITAS | 6
CRISPY SHREDDED PORK, 

PICKLED RED ONIONS,  CILANTRO

SHRIMP DIABLO | 8
MORITA CHILI MARINATED SHRIMP, 
PICO DE GALLO, QUESO OAXACA 
SERVED ON A FLOUR TORTILLA 

GRANDE CHICKEN
     QUESADILLA | 22

MOLE POBLANO CHICKEN AND QUESO 
OAXACA ON FRESH HANDMADE CORN 

TORTILLA

HAMBURGUESA  | 16
BEEF AND CHORIZO PATTY, OAXACA 

CHEESE, SPICY CILANTRO AOLI, & 
PICKLED TOMATILLOS ON A SESAME SEED 

CHICKEN POBLANO | 6
POBLANO MARINATED CHICKEN,

CABBAGE, CARROTS

FRIED FISH | 7
TOPO CHICO BATTERED COD, 

CHILI AIOLI, CABBAGE, CARROTS

CARNE ASADA | 8
STEAK CARNE ASADA, 

RAJAS PEPPERS AND ONIONS, 
SALSA MACHA ROJA



MARGARITAS | 15

ON THE ROCKS 
SUBSTITUTE MEZCAL INSTEAD OF TEQUILA +1

TÓMALO MARGARITA 
HOUSE TRIPLE SEC, LIME, AVAGE

MAGIC WATER 
HOUSE TRIPLE SEC, SERRANO-INFUSED 
PASSIONFRUIT CORDIAL, LIME

COCO LOCO 
HOUSE TRIPLE SEC, COCONUT, PINEAPPLE, LIME

TÓMA-LOMA
GRAPEFRUIT CORDIAL, TOPO CHICO, LIME
FROZEN 
SKINNY FROZEN MARG 
AQUASOL TEQUILA, HOUSE TRIPLE SEC, LIME

FROZEN COCO 
AQUASOL TEQUILA, COCONUT, PINEAPPLE

WINE BY THE GLASS
SPARKLING
PET-NAT | 19 
DOS BŪHOS, MĒXICO 
BRUT SPARKLING | 16 
EL BAJĪO, MĒXICO 
LAMBRUSCO | 16 
ZANASI, ITALY 
WHITE
CHENIN BLANC | 19
DOS BŪHOS, MĒXICO 
CHARDONNAY | 17
STATERA CELLARS, OREGON 
SAUVIGNON BLANC | 17
DOS BUHOS, MEXICO
ROSĒ
ZWEIGELT | 18
JUDITH BECK, AUSTRIA
RED
TEMPRANILLO | 18
VINA ILLUSION, SPAIN 
PINOT NOIR | 15
SONOMA-LOEB, CALIFORNIA
RED BLEND (CHILLED)| 18
MARGINS, CALIFORNIA

COME AND TAKE IT

SIGNATURE COCKTAILS | 16

MIDNIGHT IN MEXICO 
ABASOLO MEXICAN WHISKEY, MR BLACK COFFEE 
LIQUER, ANCHO REYES, ESPRESSO

SUNSET DAIQUIRI 
URAPAN RUM, D’ARISTI HONEY LIQUER, LIME

OAXACAN OLD FASHIONED 
AQUASOL REPOSADO, LOST EXPLORER MEZCAL, 
BITTERS

NON-ALCOHOLIC 
COCKTAILS
HIBISCUS SPRITZ | 10
VERJUS N/A LIQUOR, LIME, HABANERO, 
HIBISCUS, MINERAL WATER
GRAPEFRUIT FIZZ | 10 
PINEAPPLE, LEMON, GRAPEFRUIT CORDIAL, 
GINGER BEER 
NITRO CARAJILLO | 10 
ESPRESSO, VANILLA, ORANGE, CINNAMON
CANNED
RUN WILD IPA | 6 
ATHELTIC BREWING CO.
MEXICAN LAGER | 6
ATHELTIC BREWING CO.
AQUAFRESCAS
WATERMELON-LIME | 6
HORCHATA | 6

BEER
CANS & BOTTLES
VICTORIA MEXICAN LAGER  | 7
MĒXICO
CIDERDAZE | 9  
CRACK BERRY, ATX
MODELO NEGRA | 7  
MĒXICO

DRAFT
TENDER ROBOT, HAZY IPA | 9 
MEANWHILE BREWING, ATX 


