
Teasers/Starters

11Buffalo Shrimp • Crispy Shrimp, Blueu

Cheese, TJ's Buffalo Sauce, Seasonal Vegetables

8Taquitos • Corn Tortilla, Jack, Sour Cream andu

Salsa
•  Smoked Chicken

7Poppers • Cream Cheese Stuffed poppers with

avocado ranch dipping sauce

11Wings • The Texas Jerk, Buffalo or Tearless

and Fearfull
• Choose Smokey Ranch or Blue Cheese Sauce

7Empanada • Side of Chipotle Crema

• Chorizo & Shrimp, or Ground Beef

Salad

9Hands-on Wedge • Romaine, Salsa Fresca,u

Cucumber, Poblano Roasted Corn, , Gorgonzola,
Crispy Bacon, T's Pickled Red Onions, Blue Cheese
Dressing

9Texas Chop • Little Leaf Farms Greens, Redu´

Peppers, T's Pickled Red Onions, Avocados,
Cucumbers, Carrots, Corn & Black Bean Salsa,
Chipotle Agave Vinaigrette Dressing, Tortilla
Hay

Bowls

9Grain Bowl • Cilantro Rice, Quinoa, Corn &u´

Black Bean Salsa, Carrots, Jicama Slaw, Cilantro
Lime Vinaigrette, Toasted Sunflower Seeds, T's
Pickled Red Onions
• Guac 1.00 extra

9Taco Bowl • Romaine Lettuce, Red Peppers,u´

Spanish Rice, Cucumbers, Carrots, Poblano
Roasted Corn, Salsa, Chipotle Agave Vinaigrette,
Tortilla Hay, Guac 1.00 extra

9Fajita Bowl • Mixed Greens, Sautéed Peppers &u

Onions, Crimini Mushrooms, Spanish Rice, Corn &
Black Bean Salsa, Pico De Gallo, Chipotle Crema,
Avocado Ranch Crema, Cheddar Cheese, Tortilla
Chips

Burritos/Tacos/Greens

u´ Choose Your Tortilla  11
• Flour Burrito, Hard or Soft Corn Taco (3), Keto or

GF Wrap •
• Double Meat 15.00  (Can't Choose... Pick Two) •

Choose Your Protein
• Smoked Chicken, BBQ Braised (4.00 extra),

Seasoned Ground Beef, Sofrito Pulled Pork, Carne
Asada(6.00 extra), Grilled Chix •

Choose Your Cheese
• Cabot Cheddar, Montery Jack, Cotija •

Choose Your Finish(Max 4)
• Rice, Cumin Stewed Black Beans, Sautéed Peppers
and Onions, Crimini Mushrooms, Poblano Roasted
Corn, Corn & Black Bean Salsa, Lettuce, Tomatoes,
Our Soon to be Famous Jicama Slaw, Pico de Gallo,

Salsa,  •
• Add Guac or Queso $1.50 extra, Over 4 choices

$3.00 extra •

Fries/Tots/Nachos

u Choose Your Base  14
• Fries,Tater Tots, Tortilla Chips,  •

Choose Your Meat
• Smoked Chicken, BBQ Braised(4.00 upgrade),
Seasoned Ground Beef, Sofrito Pulled Pork •

Choose Your Finish
• Pico De Gallo, Crumbled Bacon, Corn & Black Bean

Salsa, Stewed Black Beans, Sour Cream, Guac •

Substitute GF Bread/Roll/Bagel add 2

Handhelds

8Crispy "Dorito" Chicken Sandwich •u

Cheddar Fried Chicken, T's House-made Pickles,
Avocado Crema
• Regular or Texas Jerk Style

11Carne Asada Cheese Steak • Roasted

Sirloin of Beef, Signature Queso, Sautéed Onions
& Peppers, Crimini Mushrooms, Grinder Roll

11Best Mex Burger • Seasoned Burger,u

Monterey & Cabot Cheddar, Sautéed Peppers &
Onions, Pico de Gallo, Tortilla Hay, Chipotle
Crema, Jalapeño Popper

11Grill Chicken Sandwich •u

Grilled/Marinated Chix, Avocado Ranch Crema,
Jicama Slaw, Pico de Gallo

11J's Northern Most Cubano • Sofrito

Braised Pork, Imported Ham, Swiss, T's Pickles,
Spicy Mustard, Sourdough

11East Granby Burger • Little Leaf Lettuce,u

Tomato, Cabot Cheddar, Avocado Ranch Crema

11Fish Tacos • 3 Soft Flour or Corn Tortillas,

Crispy Fried Haddock, Jicama Slaw, T's Pickled
Red Onions, Cilantro Lime Crema

Sides

6Soup of the Dayu

6Cilantro Basmati Riceu´

3/6Salsa Frescau´

3Bag ChipsuÆ

6Cumin Stewed Black Beansu´

6Corn and Black Bean Salsau´

3/6Queso Dip or Guacu

4Friesu

6Spanish Riceu´

Sweet Endings

6Churros • Chocolate Stuffed or Dulce De Leche

Stuffed Churros Served with Mexican Chocolate
Dipping Sauce

Add Smoked Chix, Grill Chix, Seasoned Ground Beef, Sofrito Pulled Pork 4.00
Add House BBQ Braised Short Rib, or Carne Asada Steak 6.00

Add Smoked Chix, Grill Chix, Seasoned Ground Beef, 
Sofrito Pulled Pork(4.00), House BBQ Braised Short Rib (4.00), 

Carne Asada Steak 6.00

Served with House-Made Chips and Salsa (Upgrade to Fries $3.00)

*This item may be cooked to order or may contain raw 
or under-cooked ingredients. Consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

**Although our gluten-free menu items are made 
and cooked using dedicated kitchen utensils and trays,

 they are prepared in the same facility and ovens 
as regular food items. We cannot guarantee

 that our menu items are 100% free of gluten 
and there is always a possibility of trace

 amounts crossing from other kitchen areas. 

Executive Chef Stefan Drago
Owner/Operators Jeremy Jackson & Tricia Martin

All Bowls are served at room temperature


