Filled with: Mexican Rice, Refried Black Beans, Bell Pepper, Onion & Shredded Cheese.
With a side of: Lettuce, Crema, Guacamole

MAKE IT A CALI BURRITO DON'T WANT THE CARBS?
Add Fries (Inside) 1 Make Me A Bowl At No Charge!

Carne Asada Al Pastor Chicken Al Gnue: Or Fried Veggie
Barbacoa Carnitas Carbon Shrim
TJWS## ’wM W Ground Beef Chorizo Chicken Tinga  Grilled Or gried
HTACOKING CHOOSE 1 PROTEIN -

501-623-8226 [TACO] '
WWW.CAPOSTAC0S.COM
200 Higdon Ferry Rd. Hot Springs. AR 71913 T"RTAS g

Served On Traditional Telera Bread & House Made Chips

ENTR M] As AL PASTOR CARNE ASADA
Chile Rubbed Pork, Black Bean Spread, Grilled Ribeye, Grilled Onions, Black Bean
STREET SNACKS T0 SHARE Jicama Slaw, Queso Fresco, Avocado. Spread, Queso Fresco, Avocado.
|| CHICKEN AL CARBON RAJAS CON CREMA

BOTTOMLESS CHIPS & SALSA 3.5 Marinated Grilled Chicken, Vegetable Roasted Poblanos With Charred Corn,
CHIPS & QUESOD 6 Escabeche, Black Bean Spread, Lettuce, Zucchini, Oaxaca Cheese, Black Bean
Add Chorizo 1 » Add Barbacoa 1 » Add Ground Beef 1 Queso Fresco, Cilantro Pesto. Spread Lettuce, Tomato.

DILLAS 8
ﬂgglsaﬁ, m%lourmﬁlm PROTEIN, RICE AND QUESO BOWL 5
Choice OF.
« CHEESF o Our Specialty Taco Made On Fry Bread. Grilled
« VEGGIE - (Roasted Poblano, Corn & Zucchini) e ﬁ[l Blﬁ IIR Ch!cken. Grilled Ribeye, Grilled Shrin!p. Chorizo,
« CHICKEN AL CARBON - (Shredded Cheese, heollor Bn HUME Chipotle Crema, Lettuce. Tomato, Cofija Cheese
Grilled Chicken, Bell Pepper And Onion) i With House Made Chips 13

» CARNE ASADA - (Cheese, Grilled Ribeye,
Bell Pepper And Onion)

EMPANADAS

Flash Fried Homemade Corn Tortilla With Your Choice
0f Protein, Topped With Chipotle Crema and Chipotle
Honey. 9 Choice Of One:

« CHICKEN TINGA - Adobo Braised Chicken

CHICKEN TORTILLA SOUP  POBLANO CREAM SOUP
Guajillo Chile Stew, Chicken, Roasted Poblano Soup
Avacado, Cilantro, Pico, Topped With Charred Elote
Tortilla Strips And Cilantro

« VEGGIE - Corn, Roasted Poblano, Zucchini
* NEGRA MODELO BARBACOA - Slow m (I lA u R'I'E)
Roasted Angus Brisket

ESQUITE 6 ;

Mexican Street Corn Off The Cobb Your choice of Flour, Corn (white or blue), Crispy or Lettuce Wrap. Lettuce Wrap Upon Request.

b T NEGRA MODELO BARBACOA 3.5  STEAK FAJITA.S

ELOTEBITES 7 Slow Roasted Angus Brisket, Marinated Grilled Ribeye, Bell Peppers,

House Made Corn Tamale, Flash Fried Served With Served With Cilantro And Onion. Grilled Onions, Queso Fresco.

Tomatillo, Tomatoes, Cilantro, Crema, & Cotija Cheese. CARNE ASADA 3.5 THE REGULAR TACO 3.5

SPICY PICKLES 8 Grilled Ribeye Served With Ground Beef, Shredded Cheese,

Served with Jalapefio Ranch. Cilantro And Onion. Lettuce, and Tomato.

GUACAMOLE TRADICIONAL 7

i 7o, Li GARDEN 3.5 RAJAS 3.5

Avacado, Tomato, Red Onion, Cilantro, Jalapefio, Lime. ) ﬁ Vegetable Escabeche, Zucchini, Reasted Poblano Peppers, Zucchi,

AVOCADO FRIES 9 Poblano Pepper. Broccali, Lettuce, Grilled Onions, Bell Peppers, Queso,

CAPOS NACHOS 9 Tomato, With Cilantro Pesto. and Chipotle Crema.

Pina Corn Cife. Sxkres Sack heses, Tomaly; CHICKEN TINGA 3.5 SOUTHERN TACD 3.5

SO (s, e, Ches . Do q Adobo Braised Chicken, Lettuce, Fried Chicken, Jalapefio Ranch,

A g"’ SO0, VoRRe, LIkawen Tomalo, Chipotle Crema, Cotifa Cheese.  Lettuce, Tomato, Chipatle Crema,

arbon, Carne Asada, Ground Beef Cotiia Cheese

Extra protein charge: One - 1| Two - 2 | Three - 3 CHICKEN AL CARBON 3.5 J )

Sub Chips For Fries: 1 = Sub For Yuca Fries (Veggie) 1 Marinated Grilled Chicken, Vegetable Escabeche,

SMASHED AVOCADO & CEVICHE TOWER 10 Chipotle Crema, Lettuce, Tomato, Cotija Cheese.

Avacado, Cooked Shrimp, Jalapefo, Lime, Pico, Mango,

; " CARNITAS 3.5 ALPASTOR3.5 PORK BELLY 3.5

Chipetis s, Neamn St At vod With Chips W ouiyRosstedPork il ChileRubbed _ Grild Pork Bely it

Michoacén Style Served  Pork Served With Pickled Red Onion and
AT 1 With Cilantro And Onions. ~ Onions And Cilantro. ~ Chipotle Honey.
ENSM_ADA | ( BAIA & CHIPOTLE SHRIMP &

Fried Red Snapper, Habanero Mayo, Grilled Shrimp, Chipotle Honey,
Mango Jicama Slaw, Chipotle Crema.  Pickled Onions, Cotija Cheese.

TOSTADA SALAD ‘

Grilled Chicken, Mixed Greens, Fresh Mango, Tomato, Rﬂl SNAPPER & U!ABLU_SHNMP i

Cucumber, Bell Peppers, Onion, Crispy Wontons, i Grilled, Habanarp Mayo, Mango Fried Shrimp Tgssed In Habanero

Almonds, Tossed In A Cilantro Lime Vinaigrette ' Jicama Staw. Chipotle Crema. Mayo. Mango Jicama Slaw.

Set On A Tostada With Refried Black Beans ‘ CEVICHE 4 cooked Shrimp., Chipotle Crema, Pico, Fried Avocado, Cotija Cheese.




SIS

MEXICAN RICE 2 / BLACK BEANS 2 / FRIES 4
REFRIED BLACK BEANS 2 / CREMA 1
GUAC 2 / 20z SIDE OF QUESO 1

CHILES TOREADOS 3
(Sautéed Jalapefios And Onions)

MANGO JICAMA SLAW 2 / YUCA FRIES 4

FOR THE LITTLE ONES

TACOPLATES

Ground Beef, Lettuce, Tomato, and Cheese.
With Rice And Beans.

CHICKEN STRIPS & FRIES §

QUESADILLA §
Cheese, Chicken, Or Steak, Rice And Beans.

NACHOS WITH CHEESE 5 Add Steak Or Chicken.

TACO BELLY BOWLS
Bed Of Rice, Ground Beef, Chicken Or Steak,
Topped With Queso.

For children 12 & under. Add 1.5 for adults
All kids meals include a drink

=

HOUSE MADE TRES LECHES CAKE S
ASSORTED CHURROS §

o SN, ¢ o

$1.00 OFF GUAC & CHIPS
$1.00 OFF CHIPS & SALSA

GROUND BEEF OR SHREDDED CHICKEN TACOS
[meat and cheese only] 2.50

$1.00 OFF DRAFT BEER
$3.00 HOUSE MARG

16 0Z. DRAFTS375  IMPORT BOTTLES 4
MILLER LIGHT CORONA

CORONA PREMIER
MODELO ESPECIAL e
IPA (Ask Server) XX AMBER
BUD LIGHT NEGRA MODELO
MICHELOBULTRA  TECATE
\0ST 40 TECATE LIGHT
{Ask Serven) BLUE MOON

ASK ABOUT DUR LOCAL
AND CRAFT BEER SELECTION

*Consuming Raw Or Undercooked Meats, Poultry. Seafeod, Shellfish. Eggs Or Unpasteurized
Milk May Increase Your Risk Of Foodborne lliness

TRADITIONAL CAPO-RITA 6

House Margarita On The Rocks Or Frozen,
Reposado Tequila, Triple Sec, Lime.

Add Flavor for 1: Peach, Strawberry,
Pomegranate and Blood Orange.

CHILE MANGO MARGARITA 7
Casamigos Reposado, Orange Liqueur,
Lime. Mango, Tajin Rim.

TOP SHELF 8.5
Made with Casamigos Afiejo.

SANGRIA-RITA 7
Sangria Swirl With Our House Rita.

SKINNY 7

Casamigos Silver and Fresh Citrus

HIBISCUS MARGARITA 7

Casamigos Silver, Fresh Hibiscus
Water, Black Lava Salt.

MEZCAL MARGARITA 7

Casamigos Mezcal, Blood Orange,
Lemon Juice, Hawaiian Salt.

COCKTAILS

MEXICAN MULE 8
Casamigos Repsoado, Fresh Lime,
Ginger gur. int.

HAND SHAKEN PINA - COLADA 7
Rum, Coconut Rum, House Made Mix,
Creme De Coco, Pineapple, Orange Juice.

MoJTo 7
Traditional Cuban Mojito With Rum.

HOUSE SANGRIA 7

PALOMA 8
Casamigos Silver, Grapefruit Soda,
Lime, Tajin.

HORCHATA DE LA PLAZA 7
House Made Rice Water With Brandy.

SPICY MARGARITA 8

PINK TACO 7

X - Rated, Casamigos Silver,
Grapefruit Soda.

BLOODY MARIA 7- Tequila
BLOODY MARY 7
HOUSE WINE 5
MIMOSA §

HAIR OF
2 THEDOG?
Capos Michelada

MEXICAN
BOTTLED

ORIGINAL BOTTLED COKE
SANGRIA

CIDRAL MUNDET
TOPOCHICO

JARRITOS
| Assorted Flavors

| PEPSI / DIET PEPSI

|| DRPEPPER / DIET DR PEPPER

"\ (Modelo Especial)

FOUNTAIN
DRINKS 25

SIERRA MIST / MOUNTAIN DEW
PINK LEMONADE / ROOT BEER

ICED TEA / COFFEE
AGUAS FRESCAS

Jamaica(Hibiscus), Horchata

HUEVOS RANCHEROS 10
Black Beans, Corn Tortillas,
Over Easy Eggs, Tomatillo Salsa,
Avocado, Queso Fresco.

CHILAQUILES 10

Sautéed Corn Chips In Salsa Verde,
Scrambled Eggs, Chorizo, Crema,
Tomato, Lettuce, Avocado.

CARNE ASADA & EGG TACOS 3
(ALaCarte)
|| Choice Of: Flour Or Corn Tortillas

BREAKFAST TACOS 3 (A La Carte)
Choice Of: Flour Or Corn Tortillas.
Served With Egg & Chorizo.

| Stnday Giypunch

DON'T SEE SOMETHING YOU LIKE?

We Offer A Full Bar! Ask Your Server For Details

EVERY
SUNDAY
11-3

AVOCADO TOAST8
Baguette, Avocado, Fried Egg.
Cilantro Pesto, and Pico.

CRUDO FRIES 8
Loaded Fries With Queso, Chorizo,
Jalapefios And A Fried Egg.

LATE NIGHT TORTA WITH
HOUSE MADE CHIPS 9
Black Bean Spread, Carne Asada,
Chorizo, Fresh Jalapefios, Queso,
Lettuce, Tomato, Habanero Mayo.
(Pairs Well With A Michelada)

TRES LECHES FRENCH TOAST 8
Simply Amazing.

©US Foods Menu 2020 (35313



