Lower Mills + South End
CARNITAS TACO

confit pork, cotija, salsa verde,
onion, refried beans 6.
chili tofu TACO I

fresh peaches, red onion, jicama &
carrot slaw, crunchy plantains 5.
CHICKEN TINGA TACO

tinga-braised chicken, lettuce,
radish, avocado frito, crema 6.
beef barbacoa

pickled jalapeño & celery mayonesa,
pico slaw, prickly pear molasses, fried
tortilla strips • contains shellfish • 6.

Brunch chimichanga B

oaxaca cheese, blistered bell
peppers, bacon & onion jam,
habanero salsa roja 7.

two fried corn tortillas, guacamole, roasted
tomatoes, pickled red onions, avocado,
crushed red pepper, pepitas, fried egg 12.

YDT BREAKFAST TACO

b

add chorizo +2

•••

sandia SALAD B

baby leaf lettuces, cotija cheese, fried garlic,
pomegranate seeds, citrus vinaigrette 12.
CEVICHE de camerones
fresh peaches, jalapeños, red onion, cilantro,
leche de tigre; served with tortilla chips 16.
ceviche especial
daily catch, green apples, red onion,
pomegranate seeds, jalapeños, chili crisp oil;
served with tortilla chips 16.

YDT Nachos

chihuahua + cheddar cheese, refried beans,
chunky salsa roja, sour cream, pico de gallo,
pickled onions, jalapeños 12.
nacho add ons: +2 chorizo
+3 carnitas or tinga, +4 carne asada

queso carne

flour tortilla, cheesy scrambled eggs,
sweet plantains, black beans, pico de gallo;
drizzled with house queso & salsa roja 12.

spicy ground chorizo, cojita scrambled
ancho roasted beef, celery chimichurri, eggs, chipotle aioli, crispy tortilla strips 6.
serrano & red onion relish 7.
taquitoS de papa B
charred broccoli TACO I+
crispy fried corn tortillas filled with
crispy chili-spiced chickpeas,
mashed potatoes, salsa verde, cotija crema
romesco, cashew coconut crema,
9.
b
fresh fresno chili 5.

house-made I
SALSA & CHIPS 6.
house-made I
GUACAMOLE & CHIPS 12.
house-made B
QUESO & CHIPS 10.

SCALLOP FRITO TACO

avocado toastada B

Brunch
Cocktails

chili DUCK TACO

chili barbeque roasted duck, vanilla
plantain puree, pickled red onions.
crema, plantain strings 6.
FISH FRITO TACO

chile-infused & tecate-battered
fried local fish, grilled pineapple salsa,
crema, calabaza purée 6.
two for $12
shredded beef, Chihuahua + cheddar,
white onions, cilantro, tomato broth

YDT Michelada

roasted garlic + black pepper-infused vida
mezcal, house made michelada mix, modelo
especial, spicy salt rim $13

Waking up in Tijuana

espolon reposado, st. george coffee,
cinnamon-infused cold brew $12

B
yellow corn. chipotle aioli, cotija
smoked paprika, lime & cilantro 10.

E

X

Sandía Fresca

watermelon-infused lillet rose, lemon,
pink cava $12

YDT Bloody MariA

roasted garlic+ black pepper infused-vida
mezcal, house bloody mix $13

YDT churros

crispy fried dough, mexican
cinnamon sugar, chocolate ganache 9.
Our corn tortillas are made in our kitchen every morning.
•••
Most dishes on our menu are either gluten-free or have a
gluten-free option available.
•••
Please inform us if you have any allergies or aversions.
•••

I =vegan B =vegetarian

+ =contain nuts
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SIDE OF SALSA I

4.

SIDE OF GUACAMOLE I

10.

REFRIED BEANS

4.

BUY THE KITCHEN A 6-PACK

s
mgrucacha
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24.

TEXT A TACO
VISIT
www.YellowDoorTaqueria.com
CLICK

Text-A-Taco Button
SEND (or schedule)

a taco via e-mail or text!

TACO!
TACO!
TACO!

* These items may be cooked to order or served raw/undercooked. Consuming raw or undercooked meats, poultry seafood, shellfish or eggs
may increase your risk of food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.

