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Hacienda Mexican Restaurant

Carnivore

Chicken Mole

A savory chicken mole taco in a corn tortilla, topped with fresh lettuce, Mexican cheese,
and thinly sliced radishes, alongside a chicken tinga taco topped with fresh lettuce,
Mexican cheese, and tomatoes. With a side of our traditional Spanish rice.
9748 Manchester Rd, St. Louis | haciendastl.com | (314) 962-7100

Steak taco

Grilled steak sautéed with peppers, onions, mushrooms, topped with cheddar,
Housemade Salsa and sour cream

Made with corn tortilla, onion, and cilantro served with rice and beans.
1101 Lucas Ave, St. Louis | elburroloco.net | (314) 833-3211

FRIED CHICKEN TACO

Hand-breaded chicken, fried and topped with housemade pico, cheddar and our fresh
Sriracha aioli
5257 Shaw Ave, St. Louis | carnivore-stl.com | (314) 449-6328

The Wood Shack Soulard

carnitas

Bobbo’s Tacos Food Truck

Klassic K

Our signature taco bursting with nuanced flare. grilled flank steak topped with a carrot,
cabbage, onion and mint slaw.

J. Smugs Gastro Pit

Pulled pork taco with Baja slaw, chimichurri, cotija cheese, pickled jalapeño
1862 S 10th St, St. Louis | thewoodshacksoulard.com | (314) 833-4770

Philly Cheesesteak

Kung Fu

Smoked brisket, bell peppers, onion, mushrooms, provel, sour cream

The Blue Duck

Our little vegan fighter looking for revenge from the carnivores who said they would
“never.” grilled tofu, candied jackfruit, pickled carrots, and Bobbo’s green sauce.
bobbosstacos.com | (314) 285-8872

Alambre Taco

Barbacoa pork taco

Shrimp, ground brisket, grilled jalapeños & onions, mozzarella, parmesan cheese

With fried corn, chipotle crema, marinated cabbage, cotija, cilantro on corn tortillas.
2661 Sutton Blvd, Maplewood | blueduckstl.com | (314) 769-9940

Chipotle Chicken Tinga

OG Palmas

Smoked chicken with sautéed onions smothered in chipotle sauce, queso fresco
4916 Shaw Ave, St. Louis | jsmugsgastropit.com | (314) 499-7488

El Toluco Taqueria & Grocery

Pick 2 for $5

Mushroom street taco

Cilantro, onion, seared cheese, roasted guajillo sauce
7356 Manchester Rd, St. Louis | oglaspalmas.com | (314) 645-3364

Taco Circus

Al Pastor pork - made with secret ingredients
Carnitas pork - tender shredded pork
Carne asada steak - served with our tasty tender mix of sirloin and ribeye
6 inch soft corn tortilla shell doubly wrapped with cilantro and onions
14234 Manchester Rd, Ballwin | eltolucotaqueria.com | (636) 686-5444

Two taco combo

Diablitos Cantina

One chicken thigh al carbon and one Al pastor both on corn or flour tortilla, cilantro, onion,
2 tacos for 5.00
4940 Southwest Ave, St. Louis | www.tacocircus.com | (314) 899-0061

2-taco plate with rice and beans.

Guests can choose which tacos they’d like. Happy hour is 3-6 Tues-Friday featuring 1/2
price snacks and Margarita specials.
3919 West Pine, St. Louis | diablitoscantina.com | (314) 535-9700

Taco Buddha

Red Knot Culinary

Taco al Pastor

Duck Confit “Carnitas” taco

Amigos Cantina

Grilled chile & pineapple-marinated pork, grilled pineapple & red onion, slaw, cotija,
cilantro, and corn tortillas

With duck fat flour tortillas, lime crema, cotija, salsa verde, pickled red onions, radish,
and cilantro
4127 Manchester Avenue, St. Louis | red-knot-culinary.square.site | (314)-201-3344

White fish filet

Seasoned with our own spicy rub, seared, topped with our zesty yogurt sauce
120 W Jefferson Ave, Kirkwood | amigoskirkwood.com | (314) 821-0877

Jackfruit Taco al Pastor

Jackfruit braised in chiles and pineapple, grilled pineapple & red onion, slaw, cotija,
cilantro, and corn tortillas
7405 Pershing Ave, University City | tacobuddha.com | (314) 502-9951

Bootleggin’ BBQ Tavern

Soft tacos

With either smoked pulled pork or smoked chicken topped with bbq sauce, lettuce,
tomato, onion, and cheese.
Package deal! Get 4 plus a quart of margaritas for $25
1933 Washington Ave, St. Louis | bootlegginbbq.com | (314) 405-2020

Taqueria Z

Chicken or papas and poblano

BLT ‘s
(Breakfast Lunch and Tacos)

2 tacos with rice and beans
109 E. Park St, Edwardsville | taqueriaz.com | (618)-307-5018

2 BBQ chicken tacos

Cantina Laredo

Chicken, robust sweet hickory bbq sauce, sharp cheddar, cilantro, pico on flour tortillas

Seoul Taco

Choice of 2 Tacos for $5

Pit Stop

Pork belly taco

Pickled onion, bell peppers, sweet spicy sauce

Tofu taco

Crispy Tofu, purple cabbages, carrots, cashew cream
Grilled salmon, tomato pico, green salsa
2130 Macklind Ave, St. Louis | pitstop-stl.com | (314) 696-2999

Tacos al Pastor

2 Hipster Tacos

Protein options include chicken, spicy pork, bulgogi steak, and tofu.
Tacos are made with sesame vinaigrette salad mix, green onions, crushed sesame seeds,
Seoul sauce, and a wedge of lime.
6665 Delmar Blvd, St. Louis | (314) 863-1148, 46 Four Seasons Shopping Center, Chesterfield
| (314) 548- 6868, 4099 Chouteau Ave, St. Louis | (314) 925-8101 | seoultaco.com

Salmon taco

El Burro Loco Downtown
‘La Bamba’

FAJITA STEAK TACO

(2 tacos served with rice)
Savory, spicy and a little bit sweet. Slow roasted pork seasoned with peppers, fruit juices
and spices served on soft corn tortillas. Topped with a traditional mix of onions, cilantro,
and pineapple and a lime wedge. Served with our cilantro lime rice.
7710 Forsyth Blvd, Clayton | cantinalaredo.com | (314) 725-2447

Black beans, sweet potatoes, cotija cheese, avocado topped with lime aioli on corn tortilla
(vegetarian or vegan without cheese and aioli)
Both $5 dine-in and $5.50 carry-out
626 N 6th St, St. Louis | stlblts.com | (314) 925-8505

Alpha Brewing Company

Alta Calle

pork chili verde street tacos

Fish taco

Made with in house pickled green tomato salsa
4310 Fyler Ave, St. Louis | alphabrewingcompany.com | (314) 621-2337

Beer battered tilapia fish, served in a flour tortilla, topped with chipotle mayo, slaw, pico
de gallo and homemade fresh cheese
3131 S Grand Blvd, St. Louis | altacallestl.com | (314) 282-0840

El Burro Loco

Steak taco

The Taco & Ice Cream Joint

Made with corn tortilla, onion, and cilantro served with rice and beans.
313 N Euclid Ave, St. Louis | elburroloco.org | (314) 224-5371

Michoacán style carnitas

Spicy, juicy carnitas cooked for 4 hours in Manteca de Puerco, with jalapenos, pickled
onions, and guac, on a corn tortilla served with an El Jimador Margarita
2738 Cherokee St, St. Louis | facebook.com/tacoandicecreamjoint | (314) 224-5799

Sunny’s Cantina

Sunny Pastor

La Manganita Mexican Cusine
& Drinks

Braised pork, sweet and spicy pineapple pico, cumin crema, queso fresco,
and green onions on a corn tortilla
6655 Manchester Ave, St. Louis | sunnyscantina.com | (314) 944-8226

Pastor, Asada, or Rajas

Caramelized onions, roasted poblanos, cream fresh, radishes, cilantro,
onions, and melted cheese
2812 Cherokee Street, St. Louis | (314) 571-9930 | facebook.com/LaManganita
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