Reservation Required!!

Take Your Taco Boy Fiesta Home

La Familia Especial $65

For the safety of everyone, Taco Boy asks that you please book a reservation through the Resy app,
or call Downtown 843.789.3333, Summerville 843.851.8226, Folly Beach 843.588.9761.

(serves 4-6) Includes beans and rice, Mexican Caesar Salad, Chips & SalsA
MondaY fajitas
Choice of skillet-fried or
marinated chicken, or carne asada
with mixed peppers, onions &
flour tortillas
TUesday empanadas
Stuffed with chorizo, potatoes,
green onions; served with
queso, roasted tomato sour
cream

cocktail
kits
just add tequila
paloma $18 (makes 12 cocktails)
House made lime & cinnamon
syrup, 3 cans of grapefruit
jarritos, lime wedge, salt

casa margarita $18 (makes 6)
Taco Boy house made margarita
mix, lime wedges and salt
skinny margarita $18 (makes 6)
House made lime-agave mix,
lime wedges and salt

WednesdAY chile rellenos
Chorizo or cauliflower stuffed
poblanos with four-blend cheese,
black beans and ranchero sauce
THursday carne guisada
Traditional Mexican beef stew
with cilantro, jalapeno, crema &
flour tortillas
FRIdaY Taquitos (16)
Crispy corn tortillas filled with
chicken & Monterey Jack cheese,
served with green chile sauce

Saturday Enchiladas (10)
Corn tortilla, seasoned ground
beef, ranchero sauce, Monterey
Jack cheese, cilantro, black
olives and crema
Sunday green chile pork
Braised pork with warm salsa
verde, avocado, cilantro and
tortilla strips. Served with your
choice of flour or corn tortillas

fiesta feast $95

(serves 6-8)Enough to feed a hungry crew!

Includes rice and beans, Mexican Caesar Salad, street
corn, house made tortillas, chips, salsa, queso & churros

choose two

24 Hour Advance Notice por favor
Carne Asada- 2 pounds

Shrimp- 2 lbs southwestern

char-grilled flank steak marinated
in chile, lime, garlic, cilantro, and
salsa crudo on top

grilled shrimp with red cabbage,
salsa crudo, cilantro and Ancho
chile yogurt sauce

Chicken- 2 pounds char-grilled,
chile, lime sliced with green chile
sauce and salsa crudo on top

Roasted Vegetable- 2 pounds
char-grilled seasonal marinated
vegetables

Taco Party PlatTer $65

(12 tacos, chips & salsa, guacamole,
tomatillo salsa, queso and 4 churros)

choose 2 taco flavors

fiesta
drink kit

$65
(6 amigos)

Sombreros,
Tequila shot glass necklaces
(2) Margarita Kit, 12 Pack Tecate

birthday pack $80

24 HR NOTICE POR FAVOR

(6 amigos)
Tres Leches Cake with
candles, Sombreros, Pinata
stuffed with candy,
Maracas

Buttermilk Fried Chicken Seasoned, breaded chicken breast, lightly
fried, with marinated carrots & red cabbage, jalapeno-lime
mayonnaise & chipotle bbq sauce
Grilled Chicken green chile sauce, fresh cilantro, Cotija cheese, diced
tomato, red onions
Carne Asada flank steak, green chile sauce, cilantro, diced tomato,
red onions
Americano seasoned ground beef, cilantro, diced tomato, lettuce,
Monterey Jack, cheddar, crema
Garden Taco roasted Brussels sprouts, black beans, Peppadew sauce,
mixed cabbage, carrots, chile lime peanuts, fresh cilantro

charleston (843)789.3333
summerville (843)851.8226
folly beach (843)588.9761
Please keep a minimum of 8 feet distance from other groups • maximum of 8 people per table • thank you for your patronage!

THE Original Frozen Driver 7
MICHELADA

THE BEER + $1

Choose your favorite Mexican
beer, served with our
house-made Sangrita-mix over
ice with a salted rim

MEXICAN
Tecate ................................ 3.75
Corona,Corona Light.......... 4.75
Corona Premier.................. 4.75
Coronitas ........................... 2.25
Corona Refresca Passion Fruit
Lime, Day of the Dead IPA,
Modelo Especial, Negra Modelo,
Sol, Naturday Strawberry
Lemonade .......................... 4.75

PREMIUM
Heineken, Blue Moon, Stella 4.75
Rotating Cider....................MKT

DOMESTIC
Budweiser, Bud Light, Miller Lite,
Coors Light, Michelob Ultra,
Yuengling, Becks NA ......... 3.75
Naturday Strawberry
Lemonade ............................... 3

Draught
Dos Equis Lager...................... 5
Dos Equis Amber .................... 5
Bud Light, Michelob Ultra .. 4.50
Rotating Taps .....................MKT

Kimchi Beef Korean bbq sauce, flank steak, kimchi, toasted sesame
seeds, fresh cilantro

Grilled Fish grilled fish, baby radish, Dijon sauce, cilantro, Napa
cabbage, diced tomatoes

Baja Fish crispy battered fish, mixed cabbage, Ancho yogurt, cilantro,
green onions

SODA ............................................. 2.75
ICED TEA ....................................... 2.75
LEMONADE ................................... 2.75
MEXICAN COla ................................. 3

Casa 6

Blood Orange Margarita 9
A house specialty made with
Taco Boy Barrel Select Patron
Reposado, triple sec, agave
nectar, lime juice, blood orange
juice & served on the rocks

Our classic, frozen or shaken with
blanco tequila, triple sec & our
house-made sweet & sour mix

Skinny Pineapple-Infused
Margarita 7

A frozen screwdriver pioneered by
Taco Boy made with
premium freshly squeezed OJ
Add a Grand Marnier floater 2

Skinny Casa 7
The lighter version of our classic
made with blanco tequila, triple sec,
agave nectar, fresh lime juice, soda
water & served on the rocks

Cadillac 8

The lighter version of our
infused margarita made with
agave nectar, fresh lime juice,
soda water & served on the
rocks

Mojito 8

The Casa, frozen or shaken with
blanco tequila, Grand Marnier & our
house-made sweet & sour mix

A blend of dark rum, a splash of
our house-made sweet & sour
mix, mint, simple syrup & a
splash of soda

Pineapple-Infused Margarita 7
A special house concoction of fresh
pineapple, cinnamon & vanilla infused
Resposado tequila, fresh OJ & our
house-made sweet & sour mix

SPECIALTY MARGARITA 9
Changes on our whim but
always made with our Taco Boy
Barrel Select Patron Reposado

Sangria Glass 6

Blanco, lime, grapefruit soda

House-made sangria with Brandy & a
splash of lemon lime soda

Fresh Fruit Frozen Margarita 7
Mango, watermelon, strawberry, or
sangria, made with blanco tequila
& triple sec

wine
bottles

PALOMA 8
Mezcal MARGARITA 9
A smoky twist on our Skinny
Casa made with Union Mezcal,
triple sec, agave nectar, fresh
lime juice, soda water & served
on the rocks

organic red $16
organic white $16
rose $12
sparkling $16

by the glass
RED 8 / WHITE 8
ROSE 8

Daily ESpecialEs

Nachos

9.95
Cowboy Beans, Monterey Jack
cheese, chile con queso, salsa
cruda, guacamole & crema Add
chicken, steak, chorizo, or
seasoned ground beef 3.95
For a vegetarian option, request our Black
Beans instead of Cowboy beans.

served with rice and beans

Taco Platters
served with rice and black beans
Choose two for 11.95 / Choose three for 14.95

Choice of skillet-fried or marinated chicken, or carne asada with mixed
peppers, onions & flour tortillas

Single Tacos 3.95

TUesday empanadas 12.95
Stuffed with chorizo, potatoes, green onions; served with queso, roasted
tomato sour cream

Appetizer Trio 8.95
Rojo salsa, guacamole, queso

seasonal Salsa Sampler 6.95

Baja Fish

Rojo salsa, tomatillo salsa, corn
and black bean salsa

Crispy battered white fish, mixed cabbage, Ancho yogurt,
cilantro, green onions

Guacamole MKT PRICE
House-made and served with
house fried tortilla chips

Grilled Fish

Mexican Street Corn 3.50

Grilled fish, baby radish, Dijon sauce, cilantro,
Napa cabbage, diced tomatoes

Dressed in chili lime mayo and
cotija cheese

kimchi beef

queso 6.95
House blend of cheese, onions
and red peppers Add chorizo- 1.50
Add seasoned ground beef - 1.50

Korean bbq sauce, flank steak, kimchi, toasted sesame
seeds, fresh cilantro

THursday carne guisada 15.95
Traditional Mexican beef stew with cilantro, jalapeño, crema and flour
tortillas

FRIdaY Taquitos 11.95

Flank steak, green chile sauce, cilantro, diced tomato,
red onions

Corn tortilla, seasoned ground beef, ranchero sauce, Monterey Jack
cheese, cilantro, black olives and crema

Seasoned ground beef, cilantro, diced tomato, lettuce,
Monterey Jack, cheddar, crema

Taco Boy Salad ................... 9.95

Buttermilk Fried Chicken

Mixed greens, fire-roasted bell
pepper, roasted corn, salsa
cruda, avocado, queso fresco &
crispy tortilla strips

Seasoned, breaded chicken breast, lightly fried, with
marinated carrots & red cabbage, jalapeno-lime
mayonnaise & chipotle bbq sauce

add to any salad
grilled chicken, fried chicken,
carne asada, fried shrimp,
Southwest shrimp ..................3.95
seared tuna ...........................8.95

Roasted Brussels sprouts, black beans, Peppadew sauce,
mixed cabbage, carrots, chile lime peanuts, fresh cilantro

La Plancha 8.95
Mexican fried rice, cowboy
beans, rajas, green chile sauce,
salsa cruda & tortilla strips. Your
choice of carne asada, grilled
chicken, seasoned ground beef,
fried shrimp, grilled shrimp

sides
Cowboy Beans ................2.50
Mexican Arroz Verde...2.50
Black Beans....................2.50

Sunday green chile pork 15.95

Romaine lettuce tossed in
Caesar lime dressing topped
with roasted corn, cotija cheese,
toasted pumpkin seeds, bread
crumbs and a sprinkle of Tajin
seasoning

veggie bowl 7.95
Mexican fried rice, roasted corn,
Brussels sprouts, cauliflower,
baby radish, cilantro,carrots,
avocado Green Goddess dressing, Peppadew sauce, chile lime
peanuts

Crispy corn tortillas filled with chicken and Monterey Jack cheese,
served with green chile sauce

Saturday Enchiladas 13.95

Taco Americano

Lime Cilantro Vinaigrette
Creamy Tomatillo Vinaigrette
Roasted Poblano Vinaigrette

WednesdAY chile rellenos 12.95
Chorizo or cauliflower stuffed poblanos with four-blend cheese, black
beans and ranchero sauce

Carne Asada

Mexican Caesar Salad.......... 9.95

DRESSINGS:

MondaY fajitas 15.95

Braised pork with warm salsa verde, avocado, cilantro and tortilla strips.
Served with your choice of flour or corn tortillas

Refried beans ................2.50
mexican street corn. 3.50

Grilled Chicken
Green chile sauce, fresh cilantro, cotija, diced tomato,
red onions

Grilled Chicken, Monterey Jack & Salsa Cruda...... 10.95
grilled Shrimp, Monterey Jack & Salsa Cruda........11.95
Carne Asada, Monterey Jack & Salsa Cruda .......... 10.95
Veggie: Corn, Black Bean, Onion, Peppers,
Cremini Mushrooms, Jalapeno, Cilantro...................9.95

garden taco

TSHIRTS $20 • HATS $20
sunglasses $5 • GIFT CARDS
Info@tacoboy.net

* The chance of foodborne illness increases with consumption of raw and undercooked eggs, meats, and seafood.

kids menu

Children 10 & Under

Tres Leches
4.95 slice
Traditional three milk and brandy
soaked sponge cake with fresh
whipped cream, cinnamon

cinnamon sugar classic
churros 4.50 each

Kids Taco ......................................................................................... 2.95
Cheese and choice of one of the following: grilled chicken, black
beans, seasoned ground beef, fried chicken

Chicken & cheese Quesadilla ............................................................. 4.95
cheese Quesadilla .......................................................................... 4.95

Celiac customers, please speak with your server about available options

denotes vegetarian / vegan

