CAUCHO

" FEED YOUR BELLY

WE LOVE CORN HERE AT CAUCHO! EVERY DAY WE COOK
& GRIND ORGANIC WHITE, YELLOW, & BLUE CORN ON

OUR LAVA STONE CORN MILL.

WE MAKE ALL OF OUR PRODUCTS IN HOUSE, EVERY TIME.

ANTOJITOS

Chips and Salsa*.................ccoovriiiiiiicici e 6
Choose up to 3 from our Features Menu.

Chips and Guacamole*..................cccoevvvvvviinennnnn. 8.75

Queso Fundido*.................cccoeiiiiiiiii e, 8.75

Fondue of cheddar cheese curds, house chorizo &
sweet peppers. Served with warm corn tortillas.
SOrullitos™..........ooiiiii 6.5
Fried masa dumplings rolled with cotija &
chihuahua cheeses. Served with morita aioli.
Fried Brussel Sprouts*.................ccooeeveeveevvvvvvennnnnnn, 10
Salsa macha, morita aioli, toasted peanuts,
lime, cilantro.

GORDOS

Pollo Pozole Verde
Verde chicken broth with onions, poblano peppers,
hominy, chile verde pollo, radish & cilantro. Served with
lime, crema & a fresh corn tortilla.
cuporbowl...........cccceeiiiiiii 6.5/10.5

Pollo Coloradito Enchiladas............................... 14.5
Rolled enchiladas stuffed with chile verde chicken,
black bean purée & chihuahua cheese. Topped with
squash mole coloradito, crema, pickled peppers,
avocado & cilantro.

Gringo Bowl™...........oooiiiiiii 12.5
A salad of greens, house chorizo, asado rojo salsa,
roasted poblano & red bell peppers, cotija cheese,
crema, cilantro & crispy tortilla strips.

Empanadas de Patata*.............................coeennnnn. 14.5
Two fried empanadas filled with spiced potato. Topped
with smoked salsa, shredded lettuce, pickled jalapefio,
avocado, cilantro & cashew crema.

Quesabirria TaCcoS™.............cceevvvvvvceeeeeeiiiiiee e, 14.5
Three corn tortillas stuffed with carne asada,
chihuahua cheese, marinated onions & cilantro.
Served with beef birria broth & limes.

MIX & MATCH TACOS

THREE tacos..............ccooooviiiii e, 12.5
TWO tacos with arroz & frijoles......................... 12.5
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Carne Asada
Niman Ranch beef brisket, chipotle meco mezcal
salsa, radish, pickled red onion, cilantro.

Al Pastor
Marinated & thinly sliced Berkshire pork shoulder,
grilled pineapple, cilantro, pineapple-vinegar
marinated onions.

Pollo

Chile verde chicken, verde asado salsa, avocado,
cilantro, pickled serrano peppers.
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House chorizo, black bean purée, chihuahua
cheese, shredded lettuce, crema.

Camardn
Shrimp, morita aioli, lime cabbage, avocado,
cilantro, scallions.

Pescado
Beer battered Icelandic cod, sweet pepper & brussel
slaw, salsa macha, cilantro, crema, toasted peanuts.

Pumpkin Seed Chorizo*
House vegan pepita chorizo, fried potatoes &
cauliflower, avocado tomatillo salsa, lime cabbage,
cashew crema, scallions.

Mushroom & Squash*
Roasted oyster mushrooms & winter squash, Yucatan
pepita hummus, queso fresco, toasted pepitas.

~ *ITEMS THAT CAN BE MADE VEGETARIAN AND/OR
VEGAN UPON REQUEST*
20% GRATUITY AUTOMATICALLY ADDED TO PARTIES OF 6+

SIDES

Escabeche*..............cccooooiiiiiii i, 6.5
Chilled & marinated charred vegetables & chiles.

ATTOZ* ... 4

Steamed achiote rice. Topped with roasted garlic oil,
scallions & cotija cheese.
Frijoles*.........iiiiiii 4
Black beans stewed with epazote, onion & roasted
garlic. Topped with scallions & cotija cheese.




SIGNATURE COCKTAILS

PaloMa........oooiiiiiiiii e 9.5
El Mayor blanco tequila, grapefruit, lime, simple syrup,
grapefruit soda.

SMOKEY Pete........coo e 9.5
Joven mezcal, Ancho Reyes, rosemary, lime,
aztec chocolate bitters.

Chili QUEEN......... e 9.5
Daiquiri with white & dark rum, fresh basil, lime, demerara,
muddled serrano chile.

UPinSMOKE...........ooo e 10.5
Joven mezcal, pineapple, lime, demerara, smoked salt.
Mezcal Afiejo Old Fashioned........................ccccccoovvvcinennnnn. 115
Scorpion afiejo mezcal, piloncillo sugar, orange bitters.
Carajillo.............ooveieeiie e ———— 9
Licor 43 & cold brew coffee from Dash Coffee Roasters.
DRAFT BEER
Modelo ESpecial............cocceiiiiiiiiiiiiice e 4.5
Pilsner-style Lager (4.5%)
NegraModelo.............ccoooiiiiiii e 4.5
Amber Lager (5.4%)
Big Grove 'Easy Eddy"...............ccoooeeeeiiiiee e 5.5
Hazy IPA (6.0%)
Toppling & Goliath 'King Sue'...............ccoooviiiiiiiii 6
DIPA (7.8%)
Lion Bridge Brewing Co. 'Compensation'................c.c..ccceevveennn. 6
English Mild Ale (4.7%)
Golden Road 'Mango Cart'.................cooooieeniiiieiiiie e 5.5
Mango Wheat Ale (4.0%)
Jefferson Co. Cider............cccoiiiiiiiiiiiii e 55

Rotating Flavor

Looking for more brews???
jCheck out our Features Menu or chat with your server
about our seasonal selections!

BOTTLES & CANS

Budweiser/Bud Light...........oocoeeiiiiiiieeiceiee e 3.5
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CERVEZA WITH A TWIST

Michelada................ocoeiiii 6.5
Savory cerveza with paprika-salt rim & lime wedge.

Chelada..............ooooiiiiiiii, price based on beer choice
Cerveza of choice with salt rim, lime juice & lime wedge.

Mexican ASHEray............ccccvvriiiiiiiieiiee e 3.5
Can of Modelo Especial topped with paprika salt, house hot
sauce & a peppered lime.

SEASONAL COCKTAILS

RINGS Of SAtUIN.....coeeeei e 9
Flor de Cafia extra seco white rum, Cynar, guava, lemon,
grapefruit, rosemary, Jamaican #2 bitters, club soda.

MEMENLO VIVEIe......cerriserrrsrerrrsssnsmsssssmsssnsssssssisssssssssssessssnnsssns 12
llegal joven mezcal, Luxardo cherry liqueur, dry vermouth,
plum bitters, rhubarb bitters.

Sunrise in Death Valley........cccovcmmmmiirmmmrmsissemmsmnsissssssnsissenenens 10
Goslings dark rum, Ancho Reyes, blood orange, grapefruit,
spiced honey, lime, tajin.

Ancho-Agave Mule............cooocrimeemmmnes s 8.5
Lunazul reposado tequila, Ancho Reyes, ginger beer,
lime, chile flakes.

MARGARITAS

House Margarita on Tap...........ccccoviviiiiiiiiiiiie e 9
Lunazul Blanco tequila, triple sec, fresh squeezed lime juice,
& organic agave. Served on the rocks with choice of rim.

Top Shelf Margarita.......................... price based on spirit choice
Your choice of tequila or mezcal with triple sec, lime, &
organic agave. Served up or on the rocks with choice of rim.

Try a different orange liqueur in place of triple sec:

Cointreau.....+1 Gran Gala.....+1 Grand Marnier.....+2.5

jAsk about today's fruit flavor or make it spicy!

SWEATER WEATHER COCKTAILS

CaUChO CUKE.........ooiiiiiiiiie et 7
Our version of a hot toddy with Mt. Gay rum, demerara,
cinnamon stick & orange peel.

Spanish Coffee...........cociiiiiiiiii e, 10
Gran Gala liqueur, Flor de Cafia 12 year rum, hot coffee, ‘
demerara, whipped cream & cinnamon. |
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white

Albarifo. La Cafa. Rias Biaxas, Spain (2020) ..........ccc......... 9/32
GarganegalChardonnay. Scaia. /ltaly (2020) ............c.c......... 9/32
red

Monastrell. Fermina. Spain (2018) *organic.......................... 8/30 |
Malbec. Durigutti. Argentina (2018)...........ccceeevvveiiineeneeeenns 9/32 |
ZERO PROOF

MeXiCan COCA-COla........ccoriieiieiiiieee e 3.5
DIEL COKE....eiiitieetee ettt 25
MEXICAN SPIITE..... eieie ittt 3.5
ASSONEA JANTIEOS. ....eeitiieiit ettt 35
Topo Chico Mineral Water............oooviiiiiiiiiee e 3.5
HOFCRALA. ...t 4
AQUA FIESCA.....co it 4
Tepache (lightly fermented pineapple JUiCe)..........oevvceereiiiiieeeiiiieeeees 4
HOT & 1CEA T A ....ei ittt A 25




