Soup & Salad

To Share
guacamole

Black Bean Soup $7

Lime crema, Nueske’s bacon

Traditional $11 | Mango-Wasabi $12

organic baby Kale salad $11

Served with freshly made tortilla chips

Crispy quinoa, avocado, requesón cheese,
red onion, citrus-herb vinaigrette

House made Salsa Roja $7
Served with freshly made tortilla chips

Beet Salad $10

Craft Nachos $12

Orange supremes, requesón cheese,
candied pepitas, aged sherry vinaigrette

House made chorizo, melted Oaxaca cheese,
lime crema & pickled jalapeños

Add: skirt steak $8, chicken $5
shrimp $7, octopus $10

Spicy chicken milanesa torta $15
Breaded chicken breast, black beans, melted Oaxaca
cheese, avocado, hot peppers, roasted garlicchipotle aioli, garlic toasted ciabatta

Black Angus skirt steak Torta $18
Grilled to order with black garlic, melted Oaxaca
cheese, crispy shallots, pickled jalapenos, roasted
garlic-chipotle aioli, garlic toasted ciabatta

check out
OUR SPECIALS

Tacos

Follow Us to See
Our Daily Specials

◊◊◊ ◊◊

Served 3 per order on our hand-pressed, heirloom corn tortillas
complimentary side of rice & beans with the purchase of 2 or more orders of tacos—12:00-3:30pm

Black Angus Skirt Steak $15

harvest $12

Black garlic marinade, roasted poblano &
avocado salsa, queso fresco

Roasted cheyote squash, charred eggplant, tomato
jam, house-made requesón cheese, toasted pepitas

Organic Chicken $13

Grilled Spanish Octopus $16

Goffle Road Farm chicken, roasted tomatillo salsa,
grilled pineapple pico de gallo

House made chorizo, epazote crema,
crispy sweet potato

Marinated Shrimp $15

Baja Style wild Alaskan Cod $14

Roasted garlic-chipotle mojo, pickled
vegetables, bacon marmalade

Tempura battered fish filet, Mexican coleslaw,
chipotle crema

Carnitas $14

Yellowfin Tuna Tartare* $15

Crispy pork confit, peach and mango salsa,
fresh picked cilantro

Soy-ginger dressing, daikon radish, mangowasabi guacamole in a crispy wonton shell

◊ ◊ ◊ ◊ ◊ ◊ ◊
◊ Black Angus Skirt Steak (12oz) $28
Black garlic marinade, grilled to order

◊ SautÉed Shrimp & Chorizo $22
6 shrimp marinated in roasted garlicchipotle mojo, house-made chorizo

◊ Roasted Adobo Chicken $19

◊ ◊ ◊ ◊ ◊ ◊ ◊

Rice and Pinto Beans $6

large

Cotija cheese and herbs

plates

SERVED WITH MEXICAN
Half chicken marinated in house-made
AND COLE SLAW
adobo, cooked under a brick

RICE

Mexican Coleslaw $5
Red and nappa cabbages, pico
de gallo, lime, chipotle mayo

vegetable of the day $8

Craft Kids

Small sides

Served 3 per order with queso fresco and lime crema

Traditional Guacamole $4
Mango Wasabi Guacamole $4

Ground Black Angus Skirt Steak taco $10

Avocado Poblano Salsa $4
Hand Pressed Tortillas (3) $2

Grilled Chicken taco $9

Fresh Tortilla Chips $2.50

Cheese Quesadillas $8

Roasted Tomatillo Salsa $2

Add Chicken: $4

Salsa Roja $3

◊◊◊◊◊

◊◊◊◊◊

Drinks

Desserts

Agua Frescas $3.75

Craft Flan $6

Pineapple, Mango, Hibiscus

Whipped cream, candied pepitas

Jarritos $3

Arroz con tres leches $6

Craft Lemongrass iced tea $3.50

Arborio rice, vanilla bean, canela,
spiced whipped cream

Mexican Coke & sprite $3.50

Ask About Our
◊◊ dessert specials ◊◊

Mineragua Sparkling Water $3
Bottled Water $2

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform us of any food allergies when ordering.

Provisions

◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊

House Made Items For Your Kitchen!
bacon marmalade $10 | Tomato jam $8 | Black Bean Soup $9 | fresh Chorizo $10
Chili de Arbol & Habanero Hot Sauce $8

|

Craft granola $9

◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊ ◊

catering

From our kitchen to your home or business.
Check out our catering menu or talk to Chef Jeff.
Sunday, Tuesday, Wednesday, Thursday: 12-8 pm Friday & Saturday: 12-9 pm (Closed Monday)
170 S. Main St., New City, NY | 845-499-2211 | crafttaqueria.com

