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«GUERO BEEF ¢

ground beef, chihuahua cheese, shredded lettuce,
tomato, sour cream

ABBEHITINIAN SUBALK s

bistro filet steak, chimichurri, chihuahua cheese,
pico de gallo

QUESABIRRIA s«

beef shoulder, chihuahua cheese, cilantro,
onion, lime, beef, consomme

KOREAN BEEF :v

ponzu glazed bistro fillet steak,red aioli slaw,
sesame seeds scallions, crispy wonton strips

SEAFOOD TACOS
GRISPY SHRIMP ss

crispy fried shrimp, curtido cabbage, avocado, sriracha aioli,
tamarind glaze, scallion

TONA PORE"

crispy hard shell, ahi tuna, ponzu, sriracha aioli slaw, pickled cucumber,
pickled red onion, sesame seeds, scallion

~SCONNIE ROJO ==

panko crusted cod, serrano vinaigrette slaw,
pico de gallo, sriracha aioli, scallion

CHICKEN TACDS
*GRINGO POLLO ¢«

shredded chicken, chihuahua cheese, cilantro cream, pico de gallo

SBIBAGLA GLIGEEL s«

buttermilk fried chicken, pepper jack cheese, sriracha ranch slaw, tomato

GREEK FREAK 5=

yogurt marinated chicken, pickled cucumber, marinated tomato,
queso fresco cheese, serrano lime slaw, pickled red onion, pita bread

PORK TACOS
«~SPICY PORK VERDE s

braised pork, tomatillo serrano salsa, onion, cilantro, jicama

AL PASTOL se

crispy marinated pork, grilled pineapple, salsa verde, onion, cilantro

VEGGIE TACDS

SWEET POTATO +»

roasted sweet potato, matcha chili crunch, goat cheese, garlic aioli,
candied pepitas, crispy beets

+BLOLULA CAULIFPLOMWER s

sriracha buttermilk fried cauliflower, cholula hot sauce, ranch slaw, tomato

BLAGK BEAN ESQUITE s

refried black beans, roasted corn salsa, queso fresco, sriracha aioli, jicama, radish

TACO OF THE MONTH

’ MONTHLY ROTATING TA‘BO]N COLLABORATION WITH LOCAL MILWAlIKEE UHGANIZATIONS
e - -ASK YOUR SERVER FOR DETAILS -
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10 TACOS - 2 OF EACH STYLE

UDVSSEY 2 BOAD TRIP

sriracha chicken
argentinian steak*
cholula cauliflower
crispy shrimp
greek freak

gringo pollo
guero beef

spicy pork verde
sweet potato
sconie rojo

90.53 44.26
3 /

" MEXICANRICE

BUY THREE. TAEIS

ADD A SIDE FOR $1 EACH
REFRIE[I COWBGY BEANS

(s

$3 TACO SPECIAL *
- GLUTEN FREE OPTIONS AVAILABLE ASK YOUR SERVER
- KIDS MENU AVAILABLE UPON REQUEST

WEEKDAY SPECIALS

TUESDAY ~ WEDNESDAY » THURSDAY
STARTING 4PM

$3 SELECT TAGOS
1/2 PRICE MARGARITA BOTTLES

STARTING 7PM

$6 RUDY’S GLASSIC MARGARITAS

- 20% GRATUITY FOR PARTIES OF 6 OR MORE
- PLEASE TIP YOUR SERVER ON REGULAR MENU PRICES
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SMALL PLATES
GUACAMOLE o= TAGO SALAD sox

avocado, pico de gallo, tortilla strips lettuce, guacamole, pico de gallo, corn salsa,
chihuahua cheese, tortilla strips
[DRESSINGARANCH RS RIRACHARRANCHACHILIRITMERVINATGRETTH
U] E EU] NID U DO ex (300D CO/ABLEED GOIETED 545

chihuhahua cheese, pepper jack cheese,

corn salsa, paprika, cilantro, pickled jalapeno c H I M I c H A N G A 11.76

BT 95 spicy pork verde, chihuahua cheese, mexican rice, refried cowboy beans,

c H E E s E c u R n s 11.94 avocado, pickled red onion, cilantro, crema, crispy beets

RUORIZ0 VEBDE ENGHILADAS «
WALKING TAGOQ := Y oW

roasted corn salsa, pickled red onion, cilantro, cripsy beets
frito bag, ground beef, queso fundido,

pico de gallo, lettuce, sour cream, jalapeno BI. AGKENED GHIGKEN -
VABABOND SNAGK WRAR e FAJITA ENCGHILADAS

crispy fried chicken, pepper jack cheese, lettuce, blackened chicken, fajita peppers + onions, guajillo mole, queso fresco,

pico de gallo, sriracha ranch sriracha aioli, pickled jalapenos, curtido cabbage, cilantro, tortilla strips
QUESADILLA DIPPERS s LASAGRA WEXIGANA ws
four mini quesadillas, guacamole, sriracha aioli, queso fundido, crispy flour tortillas, guajillo mole, refried cowboy beans, shredded
pico de gallo, pickled jalapeno, pickled red onion chicken, queso fresco, serrano lime crema, curtido cabbage,
add shredded chicken $2.95 radish, cilantro, tortilla strips

“Make it Veggie” $13.88

grilled bistro filet steak, pickled red onion, served with fajita potatoes in
chipotle aioli with queso fresco, paprika, cilantro

*
S KOREAN BEEF BOWL ©»
5 w E E T 5 ponzu glazed bistro filet steak, sushi rice, kimchi, pickled red onion,
pickled cucumber, asian slaw, avocado, radish, sriracha aioli,

sesame seeds, scallion

GHURRO BITES :x BIBEIA BOWL s

dulce de leche, chocolate birria beef, fajita potatoes in chipotle aioli, queso fresco, pico de gallo,
pickled red onion, avocado, radish, paprika, cilantro

bottomless house made tortila chips: rojo, verde and picoso salsas

SAUCES

HANDHELDS

2.24 EACH .85 EACH
MEXICAN RICE SOUR CREAM SRIRACHA AloLl  ARGENTINIAN STEAK SANDWIGH s
HEFH'ED c".ANTHﬂ GREMA GARHG A|0|_| du_tcr_m crun_ch !'oll, bistro filet_ steak, chihuar_mua cheese, garlic aioli,
cnwnov BEANS chimichurri, pico de gallo, side of french fries

SERRANO LIME CHIMICHURRI

VEGETARIAN CREMA CHILI LIME BALIFOBNIA BURBRITO" e

BLACK BEANS VINAIGRETTE

bistro filet steak, french fries, chihuahua cheese, guacamole,
pico de gallo, lettuce, serrano lime crema

VAGABOND BURRITOQ s

shredded chicken, mexican rice, refried cowboy beans, chihuahua cheese,
— _— salsa rojo, sour cream, pico de gallo
Milwaukee (0 TORTLLAS (0 FROEELN [N 07 £) O
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

1122 N EDISION STREET - MILWAUKEE, Wi
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
www_VAGAB(]N |] M KE_co M RISK OF FOODBOURNE ILLNESS*
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