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TACOS / cilantro y onions 
EXCEPT / shrimp & pez tacos come with shredded cabbage,  
crema y pico de gallo (1 per order)

BURRITOS / beans, rice, cheese, crema, pico de gallo y choice of filling

QUESADILLAS / cheeses y choice of filling, pico de gallo & crema  (3 per order)

BOWLS / whole black beans, red rice, cabbage, pico de gallo,  
crema, guacamole, pickled onion, cotija cheese, choice of meats y such  

ENCHILADAS / ancho salsa, cheese, crema, refried beans  
y red rice (3 per order)

Served with house-fried corn tortilla chips

roasted tomato salsa*   4.5     Avocado Salsa Verde*   5  

Pico de Gallo*   5.5

Guacamole*   11

Salsa Trio* 12
Roasted tomato salsa, avocado salsa verde, and Pico de Gallo

Loco Queso Dip*  11   
Our take on the Tex Mex classic, Chile con Queso. Creamy cheese dip with chiles 

Nachos* 12    
tortilla chips, refried beans, jack cheese, pico de gallo, jalapeÑo, crema, cotija

add meat y such  ^5 

Kenzo Stilo  with chorizo, carne asada, pollo & guacamole  ^8

Veg stilo* with soy chorizo, mushrooms, seitan & guacamole  ^7

Sopa de Tortillas* 8
Traditional tortilla soup with tomato  
& guajillo pepper broth, diced avocado,  
chihuahua cheese,and tortilla crisps

Taco Salad* 11
Mixed Greens, cherry tomatoes, red onion,  
black beans, avocado, corn, peppers, cotija cheese, 
coriander vinaigrette & tortilla strips

add grilled chicken  3  or grilled shrimp  4

“Elote” Wings 16
Wings, fried and tossed in Mexican Street corn-style 
tangy white sauce with lime, cotija cheese & tajin

  --- - -   EL PEZ LOCO- --   -  - -- 

Quesabirria 15
Three beef birria tacos on corn tortillas, 
chihuahua cheese, cilantro, and onion,
Served with classic consomme broth

California Burrito 15.5
beef Birria, waffle fries, guacamole, chihuahua 
cheese, cilantro, and onion in a flour tortilla

Birria Disco Fries 14
Waffle fries, beef birria gravy, melted cheese, 
pickled fresno chilis, cilantro, and onion

Guacamole*  6       Pico de Gallo*  3.5

Ranchero Black Beans*  5       Refried Beans*  5 

Red Rice*  4       Green rice*  4       Waffle Fries*  7      

Tres Leches  8
Traditional vanilla cake soaked in three milks  
WITH pineapple AND topped w/ whipped cream

Churro Bites  8
Dusted with Canela and Sugar
Served with chocolate sauce and dulce de leche

DessertDessert* Vegetarian Items - Ask About Vegan Options

ATTENCION! Shellfish allergies? Stay away from our fried foods!
Consuming raw or undercooked eggs, beef, milk products, pork, poultry, seafood,  
or shellfish may cause foodborne illness. 
**
20% GRATUITY WILL BE CHARGED TO ALL parties OF five OR MORE.
**
Loco pez implements a 3% service charge for all checks. This surcharge is distributed  
to our kitchen staff in order to promote a fair living wage. This charge is independent  
of any tips or gratuity, which go entirely to the front of house service staff.

BIRRIABIRRIA

Carne Asada 4.25 14.0013.50 15.50 23.00

AL PASTOR 3.75 13.0013.00 15.00 22.00

Pollo Tinga 3.75 13.0013.00 15.00 22.00

SOY CHORIZO *

Pez

Mushroom * 

Seitan Adobo *

Carnitas

Camarones

3.25 12.0012.00 14.00 21.00

4.25 14.0014.50 16.00 23.00

3.25

3.25

12.00

13.00

12.00

12.50

14.00

14.50

21.00

22.00

4.25 14.0013.50 15.50 23.00

4.25 14.0014.50 16.00 23.00

BOWLQUESADILLABURRITOTACO ENCHILADA

Street Dog  7.5 
bacon wrapped, w/ pico, jalapeños, beans, ketchup, mayo, mustard, cheese   

Double Smash Burger  13.5
cheese, Pickled jalapeño, pickles, special sauce, waffle fries

Fried Chicken Sandwich  13.5
habanero mayo, pickles, red onion, lettuce 

Gabacho Taco  3.75
hard shell classic, ground beef, lettuce, pico, cheese, crema

- --   - COWBOY MENU -- -

Chorizo & Potato 3.75 13.0013.00 15.00 22.00



IMPALA  classic margarita - 8  {Pitcher - 40}

FAIRLANE  pineapple infused tequila,  
guava y lime juices - 10  {Pitcher - 50 } 

REGAL  Espolon Silver tequila, lime, salt,  
grapefruit soda - 11

COUPE DE VILLE  tequila, blood orange 
purée, lime juice & spicy cinnamon rim - 10 
{ Pitcher - 50 }

CHEVELLE  Habanero infused tequila, Mezcal, 
passion fruit puree, lime - 12

LOWRIDERS
Sunset BLvd
Corazón Silver tequila, pomegranate, lime, & mint 
infused simple syrup  - 14  (pitcher - 65)

La Brea Ave 
Pineapple Infused plata Tequila, cream of coconut, 
pineapple, lime - 14

Ventura BLVD
Mango and Habanero infused tequilas, mango puree, 
lime, mango Chamoy & Tajin rim - 14

elysian park
Jasmine infused plata tequila, blueberry puree,  
lime juice, grapefruit soda - 13

AVENIDAS
Bitter Sorrow
Pomegranate, lime, mint, bitters and club soda 
(>0.5% ABV) - 9

Sting Ray 
Agua de Jamaica, Juniper, Lemon and seltzer - 7

Gold Rush 
Black tea concentrate, horchata,  
turmeric honey syrup - 8

Fire Dragon 
Ritual Non-Alcoholic Tequila, lime,  
simple syrup, fresh serrano chilies - 10

CRUISERS

COCKTAILSCOCKTAILS

BEERS
ON TAP
Six POinT Pez Pils - 5.4% - 6

Modelo Especial - 4.4% - 7

Negra Modelo - 5.4% - 7

Half Acre Slow Melt Pale Ale - 5.8% - 8

Bell’s Two Hearted Ale - 7% - 8

Cigar City Jai Alai IPA- 7.5% - 8

Victory Brotherly love Hazy IPA - 6% - 7

Downeast Traditional Cider - 8

BOTTLE Y CAN
Tecate - 4

Corona - 5.5

Corona LiGht - 5.5

Dos Equis Lager - 6

Pacifico Clara - 5.5

Miller High Life - 4.5

Miller Lite - 5

Pabst Blue Ribbon - 4

Yuengling Lager - 5

Narragansett Lager (16 oz) - 5

Surfside Lemonade ± Vodka - 10

Surfside iced tea ± Vodka - 10

Surfside Blueberry Lemonade ± Vodka - 10

Surfside Strawberry Lemonade ± Vodka - 10

Dogfish Head 60 Minute IPA - 6

21st Amendment Free! or Die IPA - 6

Oskar Blues Mama’s Little Yella Pils - 6

Oskar Blues Dale’s Pale Ale - 6.5

Victory Golden Monkey - 6.5

VOodoo Ranger New Belgium Imperial IPA - 6

Wild Basin Seltzer (Assorted flavors) - 6

BEERS

Casamigos   Blanco 12    Reposado 13    Añejo 16

Clase Azul   Plata 24    Reposado 26

Cuervo Tradicional   BLANCO 9    Reposado 10

Don Julio   Silver 13    Reposado 14    Añejo  16

Don Julio   1942  26

Espolon   Blanco 10    Reposado 12

Patron   Silver 12   Reposado 14   Añejo 16

Teremana   Añejo 16

TEQUILA

Catedral espadin   mezcal joven 11

Catedral Tobal   mezcal joven 21

Catedral Ensamble   mezcal joven 17

Catedral Mexicano   mezcal joven 21

Creyente   mezcal joven 12

Illegal Mezcal   Reposado 17   Añejo 20

Mezcal Vago Elote 17

Mezcal Vago Espadín by Joel Barriga 17 

Union   mezcal joven 12

MEZCAL

ESPÍRITUESPÍRITU

Pinot Grigio The Pinot Project (IT) - 11  (8.4 oz can)

Rosé Garnacha Ah-SO (SP) - 11  (8.4 oz can)

Pinot Noir The Pinot Project (CA) - 11  (8.4 oz can)

Sauvignon Blanc Prisma (ch) - 10

Pinot Noir Tres Palacios (Ch) - 10

Jarritos Soda - 4
Orange, Grapefruit, Pineapple, Fruit Punch,
Guava or Tamarind

SOFT DRINKSWINEWINE

ALCOHOL

FREE

MIchelada 
Negra Modelo, house-made tomato blend, 
Lime, Tajin rim - 7

chelada 
Modelo Especial, worcestershire sauce, fresh lime 
juice, salt rim - 7

- - TRADICIONAL -- 

- - ADDITIVE FREE -- 
AMATITEņA   Blanco 16    origen 19

CODIGO 1530   Blanco 12   

Corazón   Blanco 9   REPOSADO 11

DON FULANO   Blanco 14   REPOSADO 16

DON VICENTE   Blanco 13   REPOsado 15 

El Tesoro   Blanco 14   REPOSADO 16  Añejo 18

Siete Leguas   Blanco 14   REPOSADO 15  Añejo 17

Tequila Ocho   Plata 12   REPOSADO 15

TRES AGAVES   Blanco 9 

Volcan de mi tierra   Blanco 12 

Athletic Freewave Hazy IPA (>0.5% ABV) - 6.5

Best Day electro (>0.5% ABV) - 7

Best Day hazy IPA (>0.5% ABV) - 7

Best Day Imperial IPA (>0.5% ABV) - 7

Best Day KOLSCH (>0.5% ABV) - 7

Best Day West Coast IPA (>0.5% ABV) - 7

- - N/A CERVEZA -- 



Breakfast Tacos  13
3 flour tortillas, scrambled eggs, tater tots, cheese, bacon lardons, Guacamole, 
habanero mayo
 
Huevos Ranchero*  14
2 fried eggs, refried beans, crispy corn tortillas, queso fresco, salsa ranchero, 
guacamole, jalapeno, sour cream, and red rice
 
Charro Skillet  15
Potato hash, roasted onions, red and poblano peppers with carne asada, topped with 2
fried eggs and chipotle hollandaise

Totchos  16 
Golden Fried Tater Tots, melted cheese, black bean salsa, pickled jalapenos, sour cream,
bacon lardons & 2 fried eggs

Waffle*  8 
Honey butter, syrup & fresh, seasonal fruit

COCKTAILSCOCKTAILS

COMIDACOMIDA

Bloody Mary  9 
Secret house recipe with mondo garnishes & spicy salt rim
 
Bloody Maria  10 
Tequila Bloody Mary - Make it spicy with habanero tequila ^2
 
Michelada  7
Mexican lager with traditional house tomato juice blend and salt rim
 
Frida Mimosa  8
Hibiscus & guava with sparkling wine

available Sat & Sun 11 am to 3 pm


