HAPPY HOUR
5-6pm WKk days / 'til 5pm Wknds 3 TACOS FOR $14 ALL NIGHT
$8 PINTS + $14 MARGARITAS
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$6 TEQUILA SHOTS ALL NIGHT @JUANA__TACO

TACOS

All tacos are served on 100% corn, gluten free tortlllas from

TO SHARE
El Cielo and are always fresh with our homemade s: salsas . ST S Chl s, Guaeamole & Salsa $13 (V, VG
~and authentlc traditional Mexican fillings. el E N c Hﬂ L A D As l LAl s p Rl ( )
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e . ; Corn Elote $10 (V, VG
Three Tacos $18 Six Tacos 552 _Chlcken, Beef Re-fried Beans, Vegan Beef g2 ls. $10 ( )
—*Ndd Guac S2 s v e e e R | e T T N e FU|| ear of char gr|||ed corn-seasoned with dried chilli
' | f i ! Four taces povered if our house made smo|<e~y sa|sc1 rOJa (sa|s<1 Sidlitor | _ . and chipotle mayonalse
, \, ‘ , LR A S e Chlcken) and melted cheese. Topped with sour cream, fresh eufc i) e R e N S
Fn lt'r ol AR sl o 6 B S e e T T coriander & pickled babanerdonlons T N TR e e e e e e
. _ .. j | s - Flautas $17 (V, VG)
'Six taco plates are limitedto 3 filling.options ... T — R N e ) T _Mgke itYegaR-— - ——____— O “Four fried-re=fried bean tacos, served with pico de gallo,
; | | Swap dalry for coconut based shredded Cheese salsa, sour cream, and guacamole
Pork Carnitas Pt -outn e e :......_.-._;-..:.-;-:;_,H.-::-;-:_,::_.“?;"' S —— T ‘5”-1.“‘"-:":-'-h-;-::'-:..,'..._.,.'-..",;-..'.'_HLL'.T;,__'_L*_.'-i e "Make it vegan by.subtracting sour cream

Pineapple habanero salsa, onion/coriander
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Roasted tomato salsa, onionfcoriander. -~~~

. fm ’ _+ e T S Juene s Nachos:$22

| Corn chips with pinto beans, home style red salsa, meltea
“Re- frledbeans, cheese, plco de galle, plekled cabbage, salsa, - A “cheese, jalapefios, sourcream,coriander, and-guacamole

*Add Beef, Pork, Chicken, Mushroom S5
Grilled Chicken | . sourcream, guacamole served on a wheat tortilla $22 G
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Tomatillo salsa verde, onion /coriander i | | Charred Cblcken | ) . Juana 8 Vegan Nachos $23 (V, VG)
Fish Taco e ey el i T R ek T Lo R "'F:'orﬁ‘cb'l'ps with pinto bedns, berne sty|e red salsa, house made
i i 2 ] _ jalapefio vegan cheese, jalapefios, coriander, and guacamole
Chipotle mayonnaise; pico-de gallo; prekled eebbage TSR ey "“* ——Pork Carnitas-—: s '_'”_:" S s g N *f e e
| e | ek 0 Sl 5 ' it Aguachile $23
Crlled M e O N e e -
. : _, 14 TS Bhal SRt A L, | N Prawns on a base of ||meJUIce chiles, green tomatillo, cilantro, marinated
Roasted tomato salsa, O”'Qr_‘/?‘,.’f'?nder ' f Vegan Gr|||ed I\/Iushroom — cabbage, topped with cucumber avocado and red onion. Served with
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Re_fried Beans (V, VG) —— o P Etars — By 'T'r‘*“'":—--—-rm";ﬂ s ST f__,»- TG T e m:hm : "n.:_lﬂ T T s— T S s totopo s Ch|ps

Roasted tomato sal.sa,.onion/coridn-der.. a u E s A B ﬂ L L A s e e ,t!’!' TS

Vegan Beef (V, VG) et i) WS | e e g ,

ROBSted tBrmsto oo /é&ian Ty =S s , Seryed on awheat tortﬂIa with melted eheese, fresh pico de gallo T T ey S ]uana s Churros $12
il g 65 Creamy ]alapeno 33133 by s Fresh made churros accompanied with a side of Nutella

SINRIA TASOS —— — T ... e b

Mexican Flan $12
(3 per serve $20) (V,VG) o T | Ré-fried Beans $13 (V)

A classic- Mexican-dessert of sweetened egg custard with a

Beef, Mushroom or Vegan Mushroom _ ‘Mushroom $14 (V) | caramel topping

Beet or mushroom braised in our house made smokey birria salsa. Beef Birra $14 y |

We put the tortillas in the salsa before putting them on the grill PEE AT i Best Cheese Cake Ever $12
where we add cheese, beet or mushroom, onion/coriander, and . A super rustic-cheeesecake from our amigos at Buba Local Shuk
tomatillo salsa. Served with a pot of birria consommé for you to Chicken $14

dip your tacos in for the ultimate flavour! ' ‘Add Guac $3 *Make it vegan S




