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COME AND TAKE IT

)

TAPAS

NE
&Z ELOTE CORN RIBS | 14 2 GUACAMOLE | 14 o CHIPS & SALSA |8
sweet corn served over pico, serrano, sea salt salsa roja + verde
queso fresco, and cilantro aoili
2 CRUDO | 16 *PERUVIAN CEVICHE | 14
2 QUESO FUNDIDO | 14 mahi mahi, cucumber, white fish, toasted corn,
queso oaxaca with rajas serrano, red onion, mint red onion, honeydew melon

) 0.09090.0009960000000000000000006000060000606000606060¢

TACOS CHEF SELECTIONS

add guac or queso | +2

2 TOMALO GARDEN SALAD | 16
mixed greens, catalina dressing,
cucumbers, red onions, tomatoes,

candied-spiced seed clusters
chicken +4
*carne asada +6

*CARNE ASADA |38

steak carne asada, rajas,
salsa macha roja

CHICKEN POBLANO | 6
mole-poblano marinated chicken,
cabbage, carrots

*FAJITA PLATE | 32
choice of two proteins: fajita chicken,
fajita steak, shrimp or vegetable medley

CARNITAS | 6
crispy shredded pork,

pickled red onions, cilantro served with rajas, rice,

beans and a fried jalapeno & tortillas
g MUSHROOM | 5
mushrooms tossed in mole verde,
topped with onion and cilnatro

GRANDE QUESADILLA | 22
mole poblano marinated chicken, queso
oaxaca on a grande corn tortilla
carnitas +4
*carne asada +6

FRIED FISH | ;
topo chico battered cod,
chili aoili, cabbage, carrots

*HAMBURGUESA | 16

chorizo patty served medium, crispy bacon,
oaxaca cheese, spicy cilantro aoili, pickled

SHRIMP DIABLO | 8

morita marinated shrimp, pico de gallo,
queso oaxaca, served on a flour tortilla

PO G000 0000000000000000600000000000006000000060066¢4

) 00.000000000099960606606000000000000606600600000000904

SIDES

2 RICE & BEANS | 6 2 TORTILLAS | s 2 GUACAMOLE | 4

topped with cotija cheese corn or flour just the guac!

2 Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Tomalo is a cash free establishment
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COME AND TAKE IT

MARGARITAS

ON THE ROCKS | 15

substitute mezcal instead of tequila+1

TOMALO MARGARITA

aguasol blanco, house triple sec, lime, agave

MAGIC WATER

aguasol blanco, house triple sec, serrrano-infused
passionfruit

TOMA-LOMA

aguasol blanco, grapefruit, topo chico, lime

COCO LOCO

aguasol blanco, house triple sec, coconut, pineapple
FROZEN | 15
SKINNY FROZEN MARG

aguasol blanco, house triple sec, lime

FROZEN COCO

aguasol blanco, coconut, pineapple

PO 090000 000000000000000000000000600060000006600006¢

COCKTAILS

SIGNATURES | 16

substitute mezcal instead of tequila+1

SANGRIA VERANO

red wine, strawberry, lemon, orange, brandy

MIDNIGHT IN MEXICO

abasolo mexican whiskey, mr black’s coffe liquer,
ancho reyes chili liquer, espresso

OAXACAN OLD FASHIONED

aguasol reposado, lost exporer mezcal espadin, bitters

MAYAN SUNSET

senor sotol, d’aristi honey liquer, lemon
ZERO-PROOF | 10
HIBISCUS SPRITZ

verjus N/A liquor, lime, habanero, hibiscus, topo chico

GRAPEFRUIT FIZZ

pineapple, lemon, grapefruit, ginger beer

NITRO CARAJILLO

espresso, vanilla, orange, chocolate
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WINE

SPARKLING
PET-NAT | 16

dos buhos, mexico

LAMBRUSCO | 16

zanasi, italy

WHITE
CHENIN BLANC | 19

dos buhos, mexico

CHARDONNAY | 17

calixa, baja california

SAUV. BLANC | 16

dos buhos, mexico
ROSE
PINOT GRIGIO ROSE | 16

volcanalia, italy

RED
TEMPRANILLO | 16
vina illusion, spain

PINOT NOIR | 15

sonoma-loeb, california

CABERNET SAUWV. | 19

lomita, baja california
AT CRCaCCACaaaCanax

BEER

CANS & BOTTLES | 7
VICTORIA MEXICAN LAGER

mexico

MODELO NEGRA

mexico
DRAFT | 8
TEX-MEX MEXICAN LAGER

big country brewing, atx

JAPANESE RICE LAGER

meanwhile brewing, atx
NON-ALCOHOLIC | 6
RUN WILD IPA

athletic brewing co, ct

MEXICAN LAGER

athletic brewing co, ct



