
= signature itemConsuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.@TULUMTACOLI

NAPA CABBAGE WEDGE SALAD  22
Roasted winter vegetables, Pastor bits, corriander-lime 

vinaigrette

KALE MEXICAN CAESAR  18
Grilled zucchini, roasted corn, cotij

SHAVED FENNEL-CITRUS SALAD  18
Roasted Fennel, Orange, grapefruit, pine nuts,  

red endive

ADD PROTEIN  10
Tequila Shrimp
Chicken Tinga
Pork Al Pastor

Barbacoa

SALADS

  
NACHOS

Small     Large  

HOUSE VERSION  14/22
Refried beans, pico, cilantro

 pickled jalapeno, sour cream
ADD PROTEIN  6/10

Tequila Shrimp
Chicken Tinga
Pork Al Pastor

Barbacoa

MAKE IT VEGAN  14/22
Vegan cheese

SNACKS
CHIPS AND SALSAS  8
Roja, Chipotle, Verde

GUACAMOLE  15
Warm chips, crudités

SHRIMP CEVICHE  17
Avocado, blood orange vinaigrette, 
corn, jalapeño, cilantro, red onion

SPICY TUNA TOSTADA  19
Avocado crema, toasted sesame 

seeds

YUCA FRITA  13
Chipotle ketchup, Aji Amarillo aioli

BABY CORN  13
Street style

FARM BURRATA  18
Poblano Pesto, toasted walnuts, 

pomegranate seeds

SIDES
RED RICE  5

BLACK BEANS  5
REFRIED BEANS  5

ESQUITES  8
GUACAMOLE  5

STARTERSSTARTERS

CARAMEL FLAN  7
Burnt caramel

STUFFED CHURROS   9
Salted caramel, spicy chocolate

 TWINKIE TRES LECHES  9
Corn mylk, hand whipped cream

TULUM SUNDAE  19
Dulce de leche ice cream

churros, gummy bears
honey roasted peanuts
dark chocolate mousse

white chocolate mousse, whipped cream
chocolate & caramel sauce

AHOGADO  8
Espresso

Vanilla OR dulce de leche ice cream

SPICY CHOCOLATE CAKE  9
Vanilla OR dulce de leche ice cream

SWEETSSWEETS

PAT LA FRIEDA SKIRT STEAK  38
PAT LA FRIEDA FILET MIGNON  48

WILD KING SALMON  28
PAT LA FRIEDA CHICKEN BREAST 26

SPICY SMOKED MUSHROOM 21Pat 
SERVED WITH

HOMEMADE CORN TORTILLAS 
PICO DE GALLO 

SOUR CREAM, GUACAMOLE

SKILLET 
TACOS

QUESADILLAS
FIVE CHEESE  14

SPICY SMOKED MUSHROOM  17
SHRIMP 18

BUFFALO CHICKEN  18
BARBACOA  18

FLOUR TORTILLA 
5 CHEESE BLEND

GUACAMOLE
SOUR CREAM

PICO DE GALLO

THIRSTY?THIRSTY?

FLIGHTS 

TEQUILA 18/26/44
ENTRY LEVEL/TULUM/GOLD

MARGARITA 24
 MINI TULUM, 

MINI SWEET PEPPER, MINI SKINNY

SPECIALTY COCKTAILS  

SPARKLING PEAR  13
RGNY Blanc de Blanc, pear purée

PINK PEPPERCORN PALOMA  15
Altos Reposado, agave 

fresh grapefruit & watermelon juice

ESPRESSO TEQUILA “TINI”  15
Cazadores Blanco, Sailaway nitro coffee

BLACKBERRY MEZCAL GIMLET  15
Blackberry infused Granja Mezcal,

Italicus, lemon

MARGARITAS  
 TULUM MARGARITA  15

Cazadores Blanco, fresh OJ & lime, jalapeño

SKINNY “HEALTHY” MARGARITA  15
Cazadores Blanco, agave, fresh lime 

PASSIONFRUIT MARGARITA  15
Cazadores Blanco, passionfruit, fresh lime

SWEET PEPPER MARGARITA  15
Cazadores Blanco, sweet baby peppers, 

fresh lime

WINTER COCONUT MARGARITA  15
Cazadores Blanco, coconut, pomegranate

WATERMELON-HABANERO MARGARITA  15
Cazadores Blanco, watermelon, habanero

SMOKEY APPLE CIDER MARGARITA  15
Granja Mezcal, apple cider, Grand marnier 

cinnamon

3 TACOS PER ORDER
Served on homemade corn tortillas 

with our house pickles

BUFFALO CAULIFLOWER  17
Guacamole, lemon crema, cabbage mix

ROASTED BUTTERNUT SQUASH 18
Shaved Brussels sprouts, pomegranate, 

lemon crema

SEARED SUSHIGRADE TUNA  22
Seaweed salad, lemon crema

pico de gallo, lettuce cup

 TEQUILA SHRIMP  19
Chipotle crema, cabbage mix, cilantro

BAJA FISH  20
Cabbage mix, guacamole, lemon aioli

BRAISED CHICKEN TINGA 18
Onion/cilantro mix, queso fresco

FRIED CHICKEN 19
Spiced slaw, chipotle crema

CARNITAS 18
Onion/cilantro mix, salsa verde

 SMASHED MEATBALL 18
Avocado, pico de gallo, Chipotle crema, 

Cilantro

BARBACOA  20
Pickled onion, cilantro, queso fresco

PORK AL PASTOR  19
Pineapple pico, chipotle crema

TULUM TACO PLATTER 50

HOUSE TACOSHOUSE TACOS




