
Tuco’s Taqueria Garaje 
416 Salem Ave SW 

$10 lunch
Chips and Salsa, any Two Tacos and a Drink (non-alcoholic) 

$20 Dinner 
Appetizer 

Chips and Salsa with Choice of Queso or Guacamole  
Dinner Options (Pick One)

Any Three Tacos
Quesadilla with Any Meat or Vegetarian Option

Ensalda with Any Meat or Vegetarian Option
Dessert (Pick One)

Oreo Churros, Tres Leche Cake , Key Lime Pie

Brunch - January 27, 11:00am - 3:00pm
Chorizo Sausage Gravy - $9

House-made chorizo sausage gravy served over two slices of jalapeno cornbread 
with two eggs, any style, and your choice of side (fresh fruit of the day or 

breakfast potatoes with peppers and onions).
 

Juevos de Carne Asada (Steak & Eggs) - $9
Seasoned skirt steak cooked to perfection served with two eggs, any style, your 

choice of side (fresh fruit of the day or breakfast potatoes with peppers and 
onions), two flour or corn tortillas, and a side of house-shade guacamole crème.
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Brunch menu
$8.95 per entree

MEXICAN WAFFLES
(3) Cinnamon sugar waffles drizzled with agave. Served with 
fresh fruit & whipped cream.

HUEVOS RANCHEROS
(2) Fried eggs, chorizo, ranchero salsa, corn tortilla & southwestern style potatoes.

CHILAQUILES WITH TOMATILLO SAUCE
Egg, cheese, braised chicken thighs, bed of corn chips, smothered in tomatillo sauce.

BLACK BEAN CHEESY WESTERN
Black bean burger, over-easy egg, pepper jack cheese & green tomato relish 
on jalapeno corn bread.
Choice of southwestern style potatoes or fresh fruit medley.

MEXICAN BREAKFAST FRITATTA
Egg, cheese; choice of beef, chicken, pork, or chorizo with bell peppers, onions 
& cheddar cheese. Topped with cilantro cream, pico de gallo & fresh cilantro.

CHORIZO BREAKFAST BURRITO
Bell peppers, onions, potatoes, chorizo, eggs, cheddar cheese, spicy red chili 
& cilantro cream.
Wrapped in 12” tortilla, served with fresh fruit medley.

bebidas especiales

COFFEE | $2

MIMOSA - Blanc de blanc / fresh orange juice | $3

MINI PITCHER | 24oz

    HOUSE MARGARITA - El Jimador Blanco / agave nectar / fresh lime | $12

    BLOODY MARIA - El Jimador Blanco / house bloody mary mix / crushed bacon | $12

    BLOODY MARY - Tito’s Vodka / house bloody mary mix / crushed bacon rim | $12

    TEQUILA SUNRISE - El Jimador Blanco / fresh orange juice / grenadine | $12




