SNACKS

Chips &
Salsa
(Guacamole

Both

Queso Dip w/ Smoked Fish

Escabeche
Pickled Vegetables

SOUPS & SALADS

Star Route Mixed Greens
Goat Cheese, Mickey's Apples, Agave Vinaigrette

Cantina Kale Salad

Cotija, Mango, Jicama, Cilantro Lime Dressing

Pork Pozole Verde
Vegan Tortilla Soup
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SMILEY’S CANTINA

"T'aCO Heirloom Corn Tortilla, Onions, Peppers, Cilantro, Lime 5
Chile Relleno Anaheim Chite, egg batter (cheese fill only) 7
Quesadilla Jack Cheese, Flour Tortilla, Pico de Gallo, Crema 9
Burrito refried Beans, Spanish Rice, Crema, Pico de Gallo 11
BoOWwl xale, Black Beans, Chile Verde Quinoa, Pico de Gallo 13

CHOOSE FILLING:

Organic Chicken Adobado

Vegan Mushroom Chorizo

Seasonal Vegetables

Chile Relleno (+$3, not available for taco)
Heritage Pork Carnitas

Local Catch (+$1 taco/$2 others)

Add? Guacamole +$1 taco/+$2 others, Extra Cheese $0.50/s1

SIDES

Traditional Spanish Rice
Vegan Quinoa Verde
Black Beans & Cotija
Refried Pinto Beans
Seasonal Vegetables
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DESSERTS

Tres Leches

Chocolate Mousse
Candied orange peel

Fresh Churro
Dulce de Leche

DRINKS

Seasonal Agua Fresca
Hibiscus Ice Tea
Mexican sodas

KIDS

Jack Cheese Quesadilla
Bean, Cheese, Rice Burrito

Cheese Enchilada Plate

Our food is organically grown,
humanely raised, sustainably
sourced and nature loving

California law advises patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of foodborne illness



