
El Cubano	 	
Slow-roasted pork, poblano sauce, ancho-marinated 
queso fresco, lettuce, pico de gallo, and roasted 
poblano sour cream in a handmade corn tortilla.

Roasted veggie s	  	
Chipotle-marinated squash & zucchini, oven-roasted 
tomatoes, ancho queso fresco, sour cream, and fried 
carrots in a handmade corn tortilla.

Avocado frito s	  	
Fried avocado, mushrooms, black beans, tomatoes, 
red onions, and feta cheese in a handmade corn tortilla.

Roasted sweet potato s	 	
Oven-roasted sweet potatoes, sautéed swiss chard, 
and sour cream in a handmade corn tortilla. 

Southern Comfort	  	
Fried chicken, sweet potato hash, sautéed swiss 
chard, and chipotle sour cream in a handmade corn tortilla.

Backyard BBQ	  	
Smoked pork tossed in house made Jack Daniel’s BBQ 
sauce, topped with creamy coleslaw, fried avocado, shredded 
cheddar, and sour cream in a handmade corn tortilla.

Grilled portabella mushroom s	  	
Fresh spinach, roma tomatoes, crumbled goat cheese, 
toasted pumpkin seeds, and roasted poblano sour 
cream in a handmade corn tortilla.

Hot Mama	  	
Fried chicken soaked in house made buffalo sauce, 
with fresh lettuce, julienned celery, pico de gallo, 
and sour cream in a handmade corn tortilla.

Vegetable Tostada s	  	
Swiss chard, zucchini, sweet corn, guacamole, 
queso fresco, sour cream and salsa fresco on 
a homemade crispy corn tortilla.

    FANCY TACO PLATTERS    
2 taco platter  7.99      3 taco platter  9.99      Á la carte tacos  3.50 

Includes choice of side: rice & black beans, rice & refried beans, jicama slaw, house-pickled vegetables, ancho-dusted 
sweet potato fries. Substitute a house salad or Tortilla Soup for 1.50.

House-smoked pork	 	
On a bed of crisp cabbage slaw, topped 
with jack cheese, pico de gallo, and sour 
cream in a handmade corn tortilla.

House-smoked chicken	 	
A handmade corn tortilla piled with chicken, 
cabbage slaw, jack cheese, pico de gallo, 
and sour cream.

Pork Belly	 	
Crispy, braised pork belly, guajillo sauce, onion, 
queso fresco ,and cilantro, served in a handmade 
corn tortilla.

Carne con Salsa Verde	  	
Char-grilled steak, onion, and cilantro, topped 
with avocado, queso fresco, and a tomatillo salsa 
in a handmade corn tortilla.

Green chile chicken	 	
Marinated chicken tossed in green chile 
sauce, topped with queso sauce, pico de 
gallo, lettuce, and roasted poblano sour 
cream in a handmade corn tortilla.

Chipotle-braised beef	 	
Topped with house-smoked cheddar, 
cactus salsa fresca, and sour cream 
in a handmade corn tortilla.

Crispy tilapia	 	
Served with fresh guacamole, cabbage slaw, 
chipotle sour cream, black bean puree, and 
pickled red onion in a handmade corn tortilla.

Classic carne asada	 	
A handmade corn tortilla piled with carne 
asada, cabbage slaw, jack cheese, pico de 
gallo, and sour cream.

chorizo & black bean	 	
Our house made chorizo topped with queso  
fresco, fresh corn salsa, and roasted poblano sour 
cream in a handmade corn tortilla.

Achiote Chicken Taco	  
Achiote chili marinated chicken, grilled and served 
with sweet corn, onion, avocado and cilantro in a 
handmade corn tortilla.

Baja blackened tilapia	 	
Cabbage slaw, fresh guacamole, chipotle sour 
cream, black bean puree, and pickled red onion 
in a handmade corn tortilla.

El pastor & pineapple	 	
Pork braised in Jarritos pineapple soda and 
a secret blend of spices with cabbage slaw,  
braised pineapple, jack cheese, pico de gallo, 
and sour cream in a handmade corn tortilla.

    AUSTIN STYLE PLATTERS    
2 taco platter  7.99      3 taco platter  9.99      Á la carte tacos  3.50 

Includes choice of side: rice & black beans, rice & refried beans, jicama slaw, house-pickled vegetables, 
ancho-dusted sweet potato fries. Substitute a house salad or Tortilla Soup for 1.50.

s denotes veggie 

All of our tacos are made with handmade corn tortillas from Mercado Marimar on Park Street 



NOT

s Basket of chips and Salsa 	  2.95

s Queso and Chips 	  5.95	
Melted white queso with chiles and tomatoes, 
served with chips.

s Guac and Chips 	  5.95	
Lots of fresh guac and as many chips as you need.

s Guac, Queso and Chips 	  5.95	
This one’s a no brainer.

Frito Pie… oh, yeah! 	  5.95	
A bag of Fritos, busted open and smothered with 
chile meat sauce, queso sauce, corn salsa, jack cheese, 
and sour cream.

House Salad	 7.50	
Romaine lettuce, tomato, avocado, red onion in 
a creamy avocado buttermilk dressing. Topped 
with queso fresco and pepitas.

Tortilla Soup	 5.00	
Tex-Mex style Tortilla soup of tomato broth, zucchini, 
red peppers, corn, onion and garlic. Garnished with 
fried tortilla strips, radish, red onion and cilantro.

BBQ Pork and Blue Corn Cakes	 8.99	
Slightly sweet blue corn pancakes topped with our 
house made BBQ pork, with corn salsa, crema,  
slaw and cilantro.

Queso Frito	 8.99	
Seared Queso Panela, surrounded by salsa verde, served 
with red onion, pico de gallo, cilantro and tortilla chips.

Bacon-Wrapped Jalapeños	 8.99	
Spicy jalapeño peppers, stuffed with cream cheese 
and corn salsa, wrapped in bacon, drizzled with BBQ 
sauce and grilled. Garnished with queso fresco, radish, 
cucumber, cilantro and lime.

Honey Chipotle Chicken Wings	 9.50	
Spicy and sweet honey chipotle glazed chicken wings 
with creamy avocado buttermilk dipping sauce, cucumber, 
radish, slaw and cilantro.

Sweet Corn & Cheddar Fritters	 8.99	
Fried corn fritters with a side of Jicama 
and Mango slaw.

Crispy taco	 2.00		
Crisp corn tortilla shell filled with spicy ground beef 
or black beans, lettuce, jack cheese, and pico de gallo. 
Order a bunch, they are great to share.

    APPETIZERS    

Giant Burrito 	  8.95	
We stuff a flour tortilla with rice, black beans, jack 
cheese, and ranchero sauce. Choose from smoked chicken, 
shredded beef, or smoked pork. Served with a side of slaw, 
pico, and sour cream.

Frito Burrito 	  8.95	
A giant burrito stuffed with fried chicken, refried beans, 
rice, corn salsa, chile meat sauce, and yes… Fritos. Doused 
in chile meat and queso sauce. Served with a side of slaw, 
pico, and sour cream.

s Schenk’s Corner Burrito 	  8.95	
A flour tortilla stuffed with roasted poblano quinoa, 
grilled zucchini, charred red peppers, and jack cheese. 
Served with a side of slaw, pico, and sour cream.

s The Wil-Mar Burrito 	  8.95	
Fried avocados, mushrooms, black beans, rice, and feta 
cheese. Served with a side of slaw, pico, and sour cream.

s Atwood Burrito 	  8.95	
Spinach, mushrooms, black beans, rice, and jack cheese. 
Served with a side of slaw, pico, and sour cream.

Chimi style	 add 2.00 		
Want to dress your burrito up in a crispy fried tortilla 
and add corn salsa, then top with chile meat and queso 
sauce? Yeah, we can do that.

Wet burrito	 add 1.00	
Say the words and we’ll douse your burrito  
in chile meat sauce.

    BURRITOS    

Like us on Facebook to learn about our great specials and events!
http://www.facebook.com/TexTubbs



    ALL THE REST    

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Tubb’s TACO SALAD 	  7.50	
Greens, grilled corn, onions, feta cheese in a crispy 
shell bowl with a creamy lime dressing, Add your 
choice of chicken, pork or ground beef.

ROASTED CHICKEN QUESADILLA 	  8.95	
Roasted chicken, jack cheese, and fire-roasted corn salsa. 
Served with a side of slaw, sour cream, pico de gallo, 
rice and your choice of refried or black beans.

s GRILLED VEGETABLE QUESADILLA 	  7.95	
Chipotle-grilled squash, zucchini, tomatoes, and jack 
cheese. Served with a side of slaw, chipotle dressing 
and pico de gallo, rice and your choice of refried 
or black beans.

SIZZLING FAJITAS 	  9.95	
Sautéed with onions and peppers and served with handmade 
corn tortillas, slaw, guacamole, sour cream, pico de gallo, 
rice and your choice of refried or black beans. Choose from 
chicken, chipotle squash & zucchini, or add $2 for carne asada.

CLASSIC ENCHILADAS	 2 enchiladas   8.95
	 3 enchiladas    9.95	
Yellow corn tortillas stuffed with roasted chicken or 
shredded beef, topped with melted cheese, and covered 
with your choice of sauce; chile meat, salsa verde or 
suiza sauce. Served with rice and your choice of refried 
or black beans.

s RED LENTIL ENCHILADAS 	  8.95	
2 corn tortillas filled with red lentils, jack cheese, and 
cilantro. Topped with melted cheddar-jack cheese and 
house made suiza sauce. Served with rice and your choice 
of refried or black beans.

GUN BARREL COMBO 	  9.95	
One beef and one chicken enchilada, smothered in chile 
meat sauce and served with 2 crispy beef tacos, rice, and 
your choice of refried or black beans. 

s denotes veggie 

Fountain Soda 	 2.00

ICED TEA	 2.25

Mexican Coke	 2.50	
Served in the bottle

JARRITOS	 2.50	
Pineapple, Strawberry, Mandarin, 
Lime, Grapefruit

FRESH LIMEADE	 3.00	
Lime, Raspberry, Strawberry, Cherry

BEVERAGES

Tubb O’ Lone Stars	 5 BOTTLES 13.50	
Get it! Get it? See it’s a bucket, and it is full of beer, then the name of the 
restaurant... Oh, forget it. It’s cold beer in a bucket. What’s not to like?

draft Selections	  12 oz. 4.00   16 oz. 4.75	
Ask your friendly server for the local, seasonal selections that we have on tap.

CERVEZA

House WINE	 glass 5.00	
Chardonnay, Pinot Grigio, Cabernet, Merlot

WINE

Lone Star	 3.00

Pabst	 3.00

Miller LITE	 3.50

Corona	 4.00

Corona Lite	 4.00

TEcate	 4.00

Dos Equis Amber	 4.50

Dos Equis Lager	 4.50

Negra Modelo	 4.50

Modelo Especiale	 4.50

Pacifico	 4.50

St. Pauli N.A.	 4.00

BOTTLES


