Keep if simple comho

Even simpler combo  Lil’ charritocombo  Rreal special days

. .. .. - .+ Burrito Mondays .
Two Ta cos o ne Taco o o 127tortilla, rolled w/ an¥ taco meat & the usual suspects o
. . © . f Wo iacos - - .
: One Side : - . < One Side * + Torta Tuesdays .
° 3 - * ° LI o & o ne S I d e o o ° gy o o ® * Big Mexican sandwich made with with any taco meat ~ ®
. One soda* : : - One Kid's juice : : tostada Wednesdays .
® &6 © 06 0 06 06 0 06 0 0 0 0 0 0 0 0 0 o ® © &6 06 06 06 0 06 0 06 0 6 0 0 0 0 O 0 0 ° (kid’s Combo; 1 2 & under) o o Crllnchy corn tOrtlHa tOpped Wlth a_ny taco meat °
s e * . .. ® &6 6 06 06 0 0 06 0 0 0 0 0 0 o o .. ° Tamal Thursda s °
Blg S’.mple ﬂombo Blg Slmp[er ﬁomho ® masa wrapped in cornl!lskwnh changing stuffing °
.. ® 06 06 06 06 0 06 0 0 0 0 0 0 0 0 o o .. .. ® 06 06 06 06 0 06 0 0 0 0 0 0 0 0 o o .. .. ® © 06 06 06 06 0 06 0 0 0 0 0 0 0o o .. : Burrlto bowl Frlda s&saturda s :
. “‘ree Tacos . . * o *sub soda for beer +$2 e o AnyTacomeaton top of rlcev beans and other tas¥ys .
. 55 . < 55 Three Tacos * « *subsodafor rreal margarita +$3 « « Pogzole Saturdays _ .
: One S |de .. on e Si d e - - *sub soda for texas margarita +$4 , © ;radmlo(nal Chlc?;memc;n Soll-_lp &?I;s}lis .
o & ¢ o - o o : ; « o UriNKing wy trienas rri. d .
. one SOda* . . o o *sub soda for premium margarita +$5 o o S18Rreal l\/grgarlta pitchers / $12 beer buckets .
Tacos Stes
" [3350) *Rreal salad $3.75 / $7.50 tortu fi la mexicana $3.
all tacos served on el milagro soft yellow corn tortillas with onion-cilanto & lime puixed greens tomato o%lon cucu:lnb§r gal’oam(o5 crlsp;l z;)or trgggi?i(gnas% g“cgr’éfr%g; s}g)rtgasta gewgiain tgma§)3an? C?lipotle, topped off with pico
[
Pork Trompo Pork Carnitas *abuela's salad $3.75 / $7.50 (for utsize) **crlzlp avocado $3.75
seasoned with smokey peppers and spices, spit roasted slow cooked, crisped and shredded shredded chard, chayote, onion, radish, fruit, queso fresco, avocado and vegan & gluten free breadmg fried avocado served with choice of
cilantro dressing dressing or our house salsas
hicKken a [a Yera ruzana guajillo bean soup $3.25 refried beans $3.50
Abdo rgargla[t,ed SG g!:lléld[c}EcgaE)regth I c K e n Cralse} agd shredded w1th tomato, capers, ohvegomon & garlic vegan beans cooked with epazote & guajillo peppers served with a sprinkle of queso fresco
soup of the day $3.50 roasted sweet potato $3.50
Marlnated ﬁrl[[ed Beet Beef Barhacna f askaneofourrrealﬁ'lendlysrrealtacos staff served with crema, cilantro & queso fresco
marinated with beer, guajillo and cilanto, amd grilled seasoned with oregano, garlic and onion, cooked for 12hrs & pulled **empanada de trompo $3 75 *¥galt potatoes s3 50
E F v ° savory dough turnover stuffed with our pork trompo, adobo & queso fresco alt crusted potatoes with choice of dressing or house salsas
rl[[ed ISh eggle *add any taco meat for $3.50 **dressing options: cilantro, mustard & creamy adoho
SuStalnablegIﬂledﬁSh CﬂspyavocadO&reﬁiedbeans ® & & 06 06 0 0 06 0 0 0 0 0 0 06 0 0 0 0 O O 0 O 0 O 0 0 O O O O O O 0 O 0 O O 0 O 0 0 0 0 0 0 0 0 00
gk Change to: housemade corn tortilla, flour tortilla or whole wheat tortilla platano macho with rompope $3.50 ueso con ate $3.50
fried sweet plantain w/ mexican eggnoge ueur , crema & brown sugar 1eese served with a traditional mexican fruit jelly

@ add melted cheese on one taco, get 20z side of shredded cheese

“tres leches” cake $3.50

3 milk & brandy soaked sponge cake with chantilly cream

Get something exfra...
@:} shredded cabbage, fresh sliced jalapeiio, diced tomato, shaved radish

* Snacks

chips & salsa $2.00

charred tomato salsa & chips

mexican style pickles $2.50

changing selection of pickled veggies

sauteed peppers & onions, chayote slaw, queso fresco, sour cream, peppers toreados fried garbanzos $2.50
pickled red onion, salsa tomatillo, salsa avocado, pico de gallo, salsa ranchera, salsa habanera } fried chickpeas seasoned with chorizo spice

WWW.rrealtacos.com tel: 404-458-56867

100, 6th street suite 110, 30708

empanada dulce $3.75
dulce de leche

guacamole & tortillas $5.00

mashed avocado with tomato, chile, onion, cilantro & lime served with 3 soft
grilled corn tortillas

molletes $5.00

crisped bread bites with refried beans, melted thomasville tomme cheese, pico
de gallo & jalapenos (add chorizo +$1.00)

queso fundido $5.00

melted chihuahua cheese, peppers & onion with soft grilled tortillas
(add chorizo +$1.00)

YES WE CATER!



Drinks

mexican coke $2.00
assorted sodas $2.00
organic bottled tea $2.50

assorted juices $3.00 housemade aguas frescas $3.00
bottled waters $2.00
brewed tea $2.00

organic kid's juice $1.50
café de olla (mexican coffee) $2.00

Drink-Drinks
tecate- $3.00

tecate light - $3.00
carta blanca - $3.50
pacifico- $3.50
victoria - $3.50
miller lite - $3.50
dos XX lager - $3.75
dos XX amber - §3.75
sol - $3.75

bohemia - $4.00
420, EPA - $4.00
negra Modelo - $4.00

Rreal Margarita: fresh house mix, triple sec = $5.00
9 p
Skinny Marqarita: oranje juice, lime, agave = $6.00
texas Margarita: house mix, oj, orange liquour = $6.00
) g¢ liq
premium Marqarita: premium tequila, house mix™ $8.00
henessy Margarita: fresh house mix, triple sec = $9.00

michelada: choice of beer w lime, clamato, hot sauce = $6.00
worchestersire, pepper & salt

sanqria: wine, brandy, season fruit $7.00

vampiro: tequila, sangrita, hot sauce, salt, orange & lime = $6.00
cuba libre in bottle: rum & mexican coke = $7.00
paloma in bottle: tequila & grapefruit soda = $7.00

mojito: white rum, lime, sugar, mint, club soda = $7.00

white wine- MP red wine - MP

From us fo you...

Our MISSION is to serve you great and authentic tasting mexican tacos: to
do so with as natural, healthy and high quality products, while trying to do
right by our planet. We deeply thank you for letting us feed you. Remember,
life, unlike a taco, shouldn’t be taken too seriously. But life, just like a taco,
should be enjoyed.

Rreal Quick facts:

Mexico's ancient civilizations: Some of the more influential city states in Mesoamerica were:
Olmecs (ca 1500 BCE-400 BCE); appearing in the Atlantic coast (now the state of Tabasco),
they were the first Mesoamerican culture to produce an identifiable artistic and cultural style.
Mayan (ca 2000 BCE-1650 CE); a politically fragmented society with multiple kingdoms born
throughout the centuries, they settled thru the pacific coast all the way down to Guatemala.
Originally an egalitarian society they morphed to an elite ruled society in later times.
Teotihuacano (ca 100 BCE-600 BC); whether the city Teotihuacan was the center of a state
empire is a subject of debate, but its influence throughout Mesoamerica is well documented
and scholars have suggested that Teotihuacan was a multi-ethnic state.

Toltecs (ca 800-1000 CE); they dominated a state centered in Tula, Hidalgo, in the early
post-classic period of Mesoamerican. The Mexica saw them as their intellectual and cultural
predecessors and epitome of civilization.

Mexica (ca 1200-1521 BCE); with help of their military prowess the Nauha people that
migrated to the valley of Mexico form the norther desserts quickly took over the region
establishing Tenochtitlan, one of the largest cities of its time right up to the Spanish arrival.

WWw.rrealtacos.com

tel: 404-458-50887

100, 6th street suite 110, 30708 YES WE CATER!




