
MENU

a taqueria where
tradition meets innovation,
and every bite tells a story

EL
MORENO
TAQUERIA

Desserts
Churros 35
chocolate sauce & hibiscus jam

Tres Leches 32
blueberries & cinnamon

Homemade Ice Cream 29
ask your server for the
flavor of the month

Beverages
Horchata 18
ground rice & cinnamon

Soda de Jamaica 18
house made hibiscus soda

Soda de Tamarindo 20
house made tamarind soda

Agua Fresca de Sandía
fresh watermelon cooler

20

Soda de Naranja
fresh orange soda

20

Dirty Horchata 25
horchata + double shot cold brew

Jarritos
ask your server for available flavors

20



TacosSmall Plates Tortas 
Esquites 35
chargrilled corn, queso Cotija,
house mayo, tortilla chips

House Guacamole 35
onion ash, pico de gallo,
tortilla chips

Queso Fundido 52
cheese fondue, poblano pepper, 
tortilla chips

Chicharrón de Queso
crispy cheese crackling,
pico de gallo, guacamole

38

15

Ceviche

Carne Asada 29
chargrilled skirt steak

Chorizo con Papas 21
beef chorizo, diced potatoes, garlic oil

Quesabirria 25
pulled beef brisket,
Oaxaca cheese, consommé

Chicken al Pastor 19
grilled marinated chicken,
roasted pineapple, guacamole

Duck Carnitas 23
duck confit in citrus & herbs

Camarones a la Diabla 26
grilled deviled shrimp

Baja Fish
fried local fish,
pickled purple cabbage, house mayo

Cochinita Jackfruit (V)
pulled jackfruit, grilled pineapple,
Oaxaca cheese

Corn Poblano (V)
roasted corn, grilled poblano,
black beans, Oaxaca cheese

Quesadillas

Carne Asada
chargrilled skirt steak

Chorizo
beef chorizo

Chicken al Pastor

Camarones

Veggie
black beans, corn,
poblano pepper

grilled marinated chicken 
& pineapple

grilled shrimp

La Milanesa Loca
fried chicken in buffalo sauce

The Gunner
beef chorizo, omelette

48

La Parrillera
chargrilled skirt steak

The Moreno55

24

18

21

chicken + steak + beef chorizo 

Add Ons

Grilled Nopales

Pico de Gallo

Queso Cotija

Sour Cream

Black Beans

Guacamole

Salsa Macha

Pickled Habanero

55

63

15

7

8

4

5

7

7

5

57

54

46

54

42

Available only on Saturday & Sunday 

Tuna Ceviche Local Fish Ceviche
mango, passionfruit cherry, coconut

72 80

*by the piece

Make it Costra (melted cheese): AED 5

with Oaxaca cheese, white onion, 
pickled red onion & cilantro

black beans, purple cabbage,
avocado, pico de gallo, Oaxaca cheese

for your tacos, quesadillas,
or anything really!

Enchiladas
bean & cheese enchiladas, served with
rice roja & verde, grilled corn,
roasted jalapeno, and grilled tomato
ADD ON: pulled beef brisket

68

17

ADD ON: chorizo

Hongos Rostizados (V) 19
oven-roasted oyster mushroom

https://theothersideofthetortilla.com/2012/03/chicharron-de-queso/
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