
Mexican Rice.........................$5
Beans.....................................$5
Elote......................................$5
Side of Chips.........................$3

Guacamole.........................$5
Pico de Gallo.........................$3
Cheese.................................$2
Crema ..................................$2

SIDES

•Happy Hour Taco Bar 4-6pm!
•FAJITAS Open till Close!

Can be booked for private 
events!

 Please contact us at info@loborey.com 
to reserve your seats.

¡the Flat Top!

***  Customized orders will be charged upon ingredients. *** Have FUN because we are! ***  20% gratuity may be add to parties of 6 or more. ***

Tacos Al Pastor(3)........................$12
Pork shoulder, pineapple, cilantro & onion
Tacos de Alambre (3)...................$12
Skirt steak, bacon, carmelized onions + 
peppers, chihuahua cheese, blackberry morita 
jam

Tacos de Pollo (3)........................$12
Chicken, roasted tomatillo salsa, cilantro, 
avocado, fresno, mole xico

Tacos de Pescado (3)..................$13
Battered mahi mahi, green cabbage and 
carrot slaw, spicy aioli
Tacos de Pescado (Blackened) (3).$13
Grilled Mahi-mahi, red cabbage, jicama, 
cilantro-lime yogurt
Tacos de Hongos (3)....................$11
Braised mushrooms & cilantro
Rock Shrimp & Calamari (3)....$13
Crispy rock shrimp, calamari, shrimp aioli, 
pickled red onion, cilantro, fried fresnos

Crunchy Gringo Tacos (3)............$12
3 crispy shells, ground beef and pork, chihuahua 
cheese, sour cream, lettuce, tomato

(6-pack Tacos for $20)

*

*

*

*

Tacos
Tostaditas de Tinga (4).....$7
Chipotle braised chicken thigh, crema, cilantro

Short Rib Nachos...........$13
Short rib, chihuahua cheese, queso, guac, pico de 
gallo, crema

Drumsticks...............$13
Grilled chicken drumsticks, mole xico, avocado 
mousse, pickled red onion & sesame seeds, served 
with 3 tortillas

Chips & Guac.................$11
Chips & Queso.................$8
Chips & Laredo Salsa........$6
    [luh-rey-doh  sahl-sah]
    noun
    1.    roasted tomatillo, roasted jalapeño, roasted          
           Spanish onion, cilantro, and lime

STARTERS

Tortilla Soup.............................$8
Chicken, chihuahua cheese, 
sour cream, cilantro, tortilla 
strips

Caesar Salad...........................$9
(add Tequila Citrus Shrimp +6)

Romaine hearts,  jalapeno + 
cilantro dressing,  queso cotija 
&  crouton

Taco Salad..............................$10
(add Chicken Tinga or Ground beef and Pork +2)

Romaine lettuce, red onion, 
chihuahua cheese, corn, black 
beans, tortilla strips & tomatillo 

Soup &Salads

Platinum Platter
8 Tacos & 3 Sides

Tacos Al Pastor (2), Tacos de Alambre (2), Tacos de Pollo (2),
Tacos de Pescado (Blackened) (2), Mexican Rice, Beans, Elote

$ 31

(
)

¡Saturday &
 

Sunday 

Brunch Startin
g 

SOON!

Triple Queso
3-cheese blend, served w/ 

Laredo salsa
$12

Pollo Loco
Chicken, jalapeño & 3-cheese 

blend served w/ Laredo salsa & 
lime crema

$14

El Rey (The King)
Grilled skirt steak, pickled red 
onion & 3-cheese blend served 

w/ Laredo salsa & crema
$16

Tex-Mex Canteen

House 
Favorites

Carne Asada Dinner...........................$19
Skirt steak, ancho-coffee glaze, mexican 
rice, broccolini, banana pepper

Steak Burrito....................................$12
(add Mexican Rice and Beans + $4)

Steak, chihuahua cheese, beans, romaine, 
pickled red onion, cilantro & salsa

Chile Relleno..............................................$15
(add Mexican Rice and Beans + $4)

2-cheese stuffed pepper w/ guajilla tomato 
sauce and corn relish

Enchiladas.........................................$14
(add Mexican Rice and Beans + $4)

Chicken and potato, mole verde, 
chihuahua cheese, crema, green cabbage 
& pickled onion

Fideo Secos.......................................$10
Sauteed noodles, salsa de chili de arbol, 
house-made requeson (creamed cheese), 
pickled cucumber + carrot salad

footlong 
Our Signature

quesadillas

Gluten Free & Dairy Free


