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SHAREABLES ow s
GUAC & CHIPS - 12/512.48 EDAMAME - 13/513.52
SALSA ROJA & CHIPS - 8/=8.32 CHICKEN SPRING ROLLS - 12/512.48
SALSA VERDE & CHIPS - 8/=8.32 ASIAN STICKY RIBS - 14/5 14.56
PICO DE GALLO & CHIPS - 8/=8.32 TUNA RICE CAKES - 16/516.64
TRIO - guac + salsa roja + verde + chips 25/526 NACHO BAHAMA - Angus beef or chicken,
LOADED GUAC - corn, red pepper, raisin, queso, pico, jalapeno, black beans, guacamole,

pepitas, bacon bits, cotija cheese, pico 18 sour cream 15/&515.60

CHICKEN TORTILLA SOUP

s A I_A n s $ 1 Z/E $ 12.48 corn, beans, tortilla strips

12/12.48

ARUGOLA - apple, candied walnuts, tomatoes, carrots,
shallots, peppers, dried cranberries, yuzu 14/514.56

THE JACKIE CHAN- spicy mayo tuna poke,

seaweed, arugola, tomatoes, avocado, cucumbers,

edamame, crispy wonton, sesame, Tamari 23/5 23.92

NIDS MENU (108 SIDES s6/m60c

Corn wheels
GUAC & CHIPS - 8/=8.32

Cucumbers ,
TACOS - chicken - shrimp - steak - fish - Fruit skewer KID’S TRAY 14/5. 14.56
meatballs +5/ 5 5.20 Steamed broccoli cheese quesadilla,

QUESADILLA - cheese 7/7.28 — com &  Mashed sweet potatoes | corn wheels, fruit

beans 7/7.28 - chicken 8/58.32 - shrimp
9/89.36 - steak 9/59.36

skewer, choice of

taco

« Consuming raw or undercooked meats, fish, shell fish, or fresh eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions or are pregnant

« *Not all ingredients are listed on the menu, please ask one of our team leaders if you have any allergies

« * A 20% gratuity will be applied to all groups of 6 or more

= - +4% card processing fee 0002843_DinnerMenm 27 ' >
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STREET TACOS $5/= 5.20

RICE BOWLS & QUESADILLAS $16/= 16.64
ASIAN FRIED RICE $19/= 19.76

ALL TACOS ARE SERVED
INDIVIDUALLY AND FAMILY
STYLE. ALL BOWLS COME
WITH BROWN RICE.

CHOOSE ANY TACO FILLING TO BUILD YOUR RICE BOWL.
QUESADILLA OR ASIAN FRIED RICE.

ANGUS BEEF

KOREAN SHORT RIB -yum yum sauce
CARNE ASADA - grilled steak, queso, pico,

chimichurri

BIRRIA - stewed beef, cheese, onion, cilantro,
consommé

ASIAN SLOPPY JOE - ground beef, carrot, scallion,
Korean BBQ glaze

THAl MEATBALL - sweet chili sauce
AMERICANO - ground beef, cheese, pico, sour cream

COWBOY STEAK- garlic & herb butter-basted Ribeye,
arugula slaw +2/52.08

FISH

THE VIETNAMESE - grilled jumbo shrimp, chipotle
mayo +1/ 51.04

THE TACOHOE - crispy rock shrimp, sweet chili
mayo +1/ 51.04

BAJA - tempura or grilled cod, chipotle crema
+1/ B1.04

THE STEVE AOKI - ahi tuna, toasted sesame, sushi
sauce + 2/52.08 (L)

BLACKENED SALMON - spicy mayo, avocado +1/51.04

PORK

AL PASTOR - pork shoulder, grilled pineapple
CARNITAS - braised pork, avocado-citrus crema
PORK BELLY - ponzu, pickled onion

CHORIZO - shallots, chipotle sauce

ASIAN STICKY RIB - soy glaze, seaweed slaw

BENTO BOX - 26/527.04

Your choice of three tacos + soup,
dumplings, guacamole or seaweed salad

CHICKEN

SZECHUAN - red chilies, ginger, soy, Sichuan
peppers
BARBACOA - mango habanero glaze

THE SOUTHERN - buttermilk morsels, lime crema
CHICKEN TINGA - refried beans, avocado, cheese

VEGETARIAN & PLANT BASED
SWEET POTATO - avocado, black beans,

cilantro crema

ROASTED CAULIFLOWER - edamame, avocado,

lime crema

PLANT BASED CHORIZO - refried beans,
mushroom, red onion, walnuts +1/51.04
PLANT BASED BEEF - lettuce, vegan cheese,
guacamole, pico +1/51.04

FALAFEL - arugula, avocado, pico

ALL ADDITIONAL SAUCES $150/ 156 EACH
SWAP THE TORTILLA FOR BIBB LETTUCE 50¢
(L) DENOTES BIBB LETTUCE

SIDES $6/- $6.24

SEAWEED
BLACK BEANS

STEAMED BROWN RICE
MASHED SWEET POTATOES
SWEET CHILI CUCUMBER SALAD

BROCCOLI - garlic-ponzu sauce
SWEET PLANTAINS - cilantro-lime crema

STREET CORN OR FRIES - crema, cotija cheeﬁe,
chipotle chili powder
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COCKTAIL LIST

$15/ =15.60

LYCHEE-TINI (M) +2/ 55216
Vodka, homemade lychee syrup

SEX ON COCO BEACH (M) +2/ 5216
Rum, vodka, peach schnapps, coco cream,

pineapple

THE HUDSON (M) +2/ 52.16
Gin, elderflower, mint, cucumber, lime, mango

BEACH SIPPER
Vodka, lime juice, prickly pear, club
ALl WONG
Bourbon, cherry liqueur, lime, aged bitters, pineapple
CHILLAX
Rum, orgeat, orange liqueur, lime
THE CUBAN COOLER
Rum, mint, lime, passion fruit
WHISKEY BUSINESS
Jdapanese whiskey, averna, bitters, yuzu honey
HENNY COLADA
Hennessey, coconut cream, pineapple
TOKYO ICED TEA

Gin, vodka, rum, tequila, orange & melon
liqueur, lemon, club

SANGRIA 12/ =12.48 - 40/ = 41.16
RED - WHITE OR MANGO-HABANERO

M 15/ =15.60

PINA PALOMA
Reposado, grapefruit, pineapple-lime, club

HOT & BOTHERED
reposado tequila, mezcal, agave, lemon,
jalapeno, pineapple nectar, salted rim

THE CASTAWAY
Afiejo tequila, passion fruit, lime, port
LOST & FOUND
Blanco Tequila, lime, grapefruit, Peychaud’s
bitters

BETTY’S LAST WORDS
Mezcal, orange liqueur, lime, Campari, guava

SMOKE SIGNALS
Mezcal, aperitif liqueur, lemon, mint,
watermelon
BAHAMA CABANA

Coconut tequila, coconut cream, hypnotic,
mango

ORANGE SLAMMER
Blanco tequila, blood orange, ginger
shrub, triple orange liqueur

B = +4% card processing fee
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WINES

12/ = 12.48 48/ = 49.92
RED

Cabernet Louis M. Martini
Malbec Alta vista Vive
Duas Quintas Ramos Pinto
Pinot Noir Cline Cellars

Cotes du Rhone Saint-Espirit Rouge

WHITE - ROSE - SPARKLING

Pinot Grigio Caposaldo
Chardonnay MontGras
Albarino Rias Baixas
Sauvignoin Blanc Starborough
Maison Saleya Rose

Cava Brut, Conquilla

BEER

YONKERS CERVEZA
4.6% ABV, Mexican-style lager 160z - 9/ 59.36

STONE BUENAVEZA
4.7% ABV, Mexican lager 120z - 7/ 57.28

HITACHINO JAPANESE WHITE ALE
5.5% ABV 11.202 - 12/ =12.48

HITACHINO JAPANESE RED RICE ALE
7.0% ABV 11.202 - 12/ 512.48

NARRAGANSETT FRESH CATCH
4.2% ABV, blonde ale 160z - 7/ =7.28

NARRAGANSETT ATLANTIC LIGHT LAGER
3.8% ABV 160z - 7/ =7.28

SLOOP JUICE BOMB NEIPA
6.5% ABV 160z — 8/ =8.32

FIDDLEHEAD SECOND FIDDLE IMPERIAL DIPA
8.2% ABV 120z - 8/ =8.32

DOWNEAST UNFILTERED CIDER
5.1% ABV 1202z - 7/ =7.28

ATHLETIC BREWING NA
Nonalcoholic 1202 - 7/ 57.28

BOOZE FREE

PINEAPPLE SPRITZ 8/ = 8.32
dhos gin free, lime, pineapple & passion fruit

LEMONADE 4/ =4.16classic — pink
APPLE JUICE - 4/ =4 .16

CUCUMBER SPARKLER 6/ = 6.24
muddled cucumber, mint, lime, sparkling water

AGUA COLADA 6/ = 6.24
coconut water, pineapple, lime

ICED TEA 4/ =4 .16
sweet - unsweet — half cranberry - half lemonade

AGUA FRESCA 4/ =4 .16
mango - pineapple, watermelon, passion fruit
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DESSERTS 12/ —12.45

CHURROS
TRES LECHES
COCONUT FLAN
CHOCOLATE LAVA CAKE
ASSORTED ICE CREAM - THREE SCOOPS
SORBET OF THE DAY

TARTUFO ICE CREAM
chocolate covered vanilla ice cream

JAPANESE MOCHI
pounded sticky rice dumpling wrapped ice cream

LIQUID DESSERT ../ - 4.6

Our very own espresso martini

COFFEE § TEA ~ CORDIALS

Black 3/ 53.12 Faretti biscotti liqueur 12/ 512.48
Espresso 4/ 54.16 Fladgate Tawny Port 12/ 512.48
Double espresso 5/ 55.20

Cappuccino 5/ £5.20 Amaro Averna 12/ 512.48

Affogato 8/ =8.32 Carpano Antica Vermouth
Hazelnut Cinnamon 14/ 514.56
(dairy free) 5/ 55.20 Grappa Nonino 14/ 514.56
Herbal Tea ¢/ 5 4.16 Sambuca Romana:1@/#510.40
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BRUNCH SPECIALTIES

BURRITO OR BOWL 16/ = 16.64
PICK ANY PROTEIN - BEEF « PORK « CHICKEN - FISH

fried rice, egg omelet, chorizo, refried beans, street corn, pico, guac,

crispy jalapeno, cheddar cheese

AVOCADO TOAST 14/ =14.56
Guac spread, street corn, arugola scrambled egg,

queso fresco, black sesame seeds

ADD ONS:
SMOKED SALMON 4/ = 416 - CHORIZO 3/ = 312 - BACON BITS 3/ 5312

C.0.JONES TACO 5/ =5.20
Scrambled egg, chorizo, bacon, onions, peppers,

hash browns, queso fresco, guac

ASSORTED FRUIT SALAD 12/ 512.52
PANCAKES OR FRENCH TOAST 14/ =14.56

*Bahama mama Mimosa 4/ 54.16
*Classic Margarita 8/ 58.32
e *Bloody Mary 8/ =8.32
n R I “ K s *Michelada 8/ =8.32
Orange juice 3/ 53.12
Agua Fresca 3/ 53.12
Coffee 3/ 53.12

*12pm - 3pm with the purchase of one brunch item or 2 tacos.
Taco Bahama reserves the right to limit mimosa consumption.

B - +4% card processing fee
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