
SALADS

CHIPS • GUACAMOLE • PICO

QUESO • MOJO SAUCE

C A R N I T A S
braised pork • verde salsa • onions • cilantro

K O R E A N  C A U L I F L O W E R
Gochujang sauce • Mojo sauce • ginger slaw • toasted sesame seeds

B A J A  F I S H

beer-battered cod • shredded cabbage • pico • Mojo sauce

F R I E D  C H I C K E N
hand-breaded chicken tender • jack cheese • pico • poblano sauce

H O T  C H I C K E N
hand-breaded chicken tender • chipotle slaw • poblano sauce

T H E  O L D  S C H O O L
ground beef • flat grilled tortilla • jack cheese • pico

B R I S K E T
smoked brisket • guajillo bbq sauce • chipotle slaw

F A J I T A  T A C O  C H I C K E N  OR  S T E A K
fajita peppers & onions • pico • jack cheese • poblano sauce

F R I E D  A V O C A D O
tempura-battered avocado • pickled onions • chipotle slaw • poblano sauce

A D O B O  C H I C K E N
poblano sauce • pico • jack cheese

“ A  F R I E D  F L O U R  T O R T I L L A  S O  I T  P U F F S ”

 chopped romaine • cotija cheese
chili-rubbed croutons • pickled onions

jalapeño caesar dressing

 spring mix • grilled corn • black beans
pickled onions • tomatoes

jack cheese • honey lime vinaigrette 

$8

$8

 •  MAINE ROOT SODA •  
 •  FreshFresh B R E W E D  T E A  •  
•  MARGARITAS •

ROCKS + FROZEN  

•  COCKTAILS ,  BEER,  ETC  •

DRINKS

QUESO  OR GUACAMOLE
CHIPS &  

CHIPS & SALSA
classicclassic

$3

$10 $12CHICKEN BRISKETOR

$6

 •  MEXICAN RICE •  
 •  STREET CORN  •  

 •  BLACK BEANS •  
 •  PINTO BEANS  •

•  CHIPOTLE  SLAW •
 •  FRIES  •  CHIPS  •   

A S K  T O  M A K E  I T  “ M O J O  S T Y L E ”

MAKE ANY TACO
“PUFFY” STYLE FOR JUST $1 EXTRA

2 TACOS + CHIPS
COMBO  

T H E  P U F F Y * ................................................................ $5

pork adovada • queso • guacamole • cilantro • onion

A D D  C H I C K E N ...........  $3
A D D  S T E A K ...............  $5

$7CHEESE $9CHICKEN

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Comes with one side
+ drink + free paleta 

A D D  C H O R I Z O  T O  Q U E S O  F O R  $3

$ 11

ALL BELOW TACOS – $4.25



S I G N A T U R E  C O C K T A I L S MARGARITAS
PALOMA $8

Dulce Vida Grapefruit • fresh grapefruit juice
and lime juice • salt • Squirt soda

FROZEN PALOMA $8
Dulce Vida Grapefruit • fresh grapefruit juice

and lime juice • Squirt soda

SANGRIA ( R O C K S  O N L Y )  $7
red wine • white wine • brandy • orange

MOJITO $8
Myero Premium Rum • mint • lime juice

soda • agave

TEQUILA OLD FASHIONED $13
Black Sheep Añejo •  Angostura

Agavero Orange • fresh orange  • agave 

M I L E  H I G H  M A R G A R I T A ............................ $9
TINCUP Mountain Whiskey • Rhum Clément Créole Shrubb • fresh lime

B L A C K B E R R Y ............................................. $9
Cielo Blanco • Crème De Mure • lime juice • agave

S P I C Y  P I N E A P P L E ..................................... $9
Libre Pineapple Tequila • Ancho Reyes • pineapple juice
jalapeño simple syrup

C U C U M B E R  J A L A P E N O .............................$1 0
Infused El Jimador Blanco tequila • Rhum Clément Créole Shrubb
fresh lime • agave 

S U P R E M E ................................................... $1 2
Casa Noble Reposado Tequila • Rhum Clément Créole Shrubb
fresh lime • agave 

M O J O’S  H O U S E ............... $8  /  R E G   •  $1 1  /  L R G
Luna Azul Blanco • Agavero orange • house limeade • agave

$ 8  /  R E G   •  $ 1 1  /  L R G

D O S  E Q U I S  A M B E R
P A C I F I C O
M O D E L O  E S P E C I A L  
N E G R O  M O D E L O   

B U D  L I G H T ............................$4
M I L L E R  L I T E .........................$4
C O O R S  L I G H T .......................$4
C O R O N A ................................$5
C O R O N A  L I G H T .....................$5
T E C A T E  ( C A N ) ......................$3
M O O S E H E A D  G R A P E F R U I T
R A D L E R  ( C A N ) ......................$5

BOTTLES
& CANS

DRAFT
BEER

$5  /  R E G  • $8  /  L R G

MOJO’S FROZEN MARGARITAS
Luna Azul Blanco • Agavero orange • house limeade

LIME OR STRAWBERRY
House red

House white

rosé • bubbly

$8

Mojo’s Tacos is a fresh and innovative taco shop with a Tennessee twist.

This menu is constantly evolving, but it is all about the tacos… fresh meats and produce, 
�sauces created daily from scratch, handmade corn and flour tortillas, our signature “puffy” 
�taco and all-natural paleta popsicles for the kids.

Warm tortillas just off the plancha, chef-driven recipes, a full selection of craft tequilas and 
beers from local brewers… these are just a few of the Mojo’s hallmarks that we’re proud to 
share with middle Tennessee residents and visitors. If you like slow-smoked brisket, chicken, 
seafood, or pork in your tacos, our in-house smoker won’t disappoint.

Our namesake, MOJO THE BULL, is the beloved pet of one of our co-owners. Weighing 
in at over 2,000 pounds, he’s an imposing animal with a gentle heart. Mojo spends his time watching� 
over his herd and eating great food on his farm just a few miles from here, and our objective is to 
treat every guest with the same love and hospitality that Mojo enjoys every day on the farm.

Keep an eye out for the Mojo’s Taco Truck around town too!


