
Tacos $10
2pc $10 | 3pc $14 

Burrito  $10

Bowl $10

LOS TACOS

Pico de Gallo
Red Onions 
Pickled Onions
Jalapeños
Cucumber
Queso +2 
Avocado +$2
Guacamole +2

Three tacos per order.  Includes cilantro, onions, cucumbers, radish & lime

BUILD YOUR OWN

Habanero (vg)
Peruvian Green  (vg)
Yogurt Avocado Ranch (vg)
Tomatillo Salsa (vg)
Red Salsa (vg)
Vegan Sour Cream (vg)

Jarritos

Agua de Horchata

Agua De Jamaica

Lemonada

DRINKS
$3

$3

$3

$3

Flan Napoli tano

Tres Leches

Churros

DESSERTS

$7

Choose Protein:  Beef Or Chicken

Enchilada Suizas 

Tex -Mex Enchiladas

Creamy green sauce

Tex Mex chili with ground beef

Dark sauce made with mole poblano

Includes Rice & Beans
ENCHILADAS $17

BURGERS

Spicy Jalapeno Smash Burger with onions,
american cheese, peppers, tomatos and
avocado

$16

The Amigos Signature
Lettuce, Poblano peppers, pepper jack
cheese, tomatoes and guacamole.

$16

Includes choice of fries or salad

Amigo Smash

Served with tortilla chips, beans, pico de
gallo, sour cream, queso fresco, pickled
jalapeño, guacamole 

$14

$15

$15

$15

Pollo

Carne Asada

NACHOS

Camaron

Al Pastor Beef

Grilled Chipotle  Chicken

Chipotle Shrimp

Steak

Marinated Beef 

Mole

STEP 2:  CHOOSE YOUR TOPPINGS AND SAUCES 
8 Toppings l imit ,  $2  up charge for extra topppings 

STEP 1:  CHOOSE YOUR BASE

Jack Cheese 
Mexican Cheese
Mozzarella Cheese 
Vegan Cheese (vg)
Corn
Black Beans 
Cilantro
Lettuce
Tomato
Sour Cream

Sauces 

Choice of  Let tuce,  Rice,  or  Red Quinoa (+$2)

STEP 3:  CHOOSE YOUR PREMIUM TOPPINGS

Vegetables $2 (v) 
Amigo’s Vegan Beef $3 (v)
Chicharron de Pollo $3
Grilled Chicken $3
Spicy Chicken $3
Honey Chipotle Chicken $3
Tilapia $4

Roasted Avocado $4 (vg)
Tofu Pique Style $4 (vg)
Avocado Falafel $4 (vg)
Steak $4
Short Rib $4
Baja Battered Fish $5
Chipotle Shrimp $5

Grilled chicken breast tacos with home style corn tortillas.
Gril led Chicken $12

Carne Asada $14
Grilled steak tacos with home style corn tortillas.

Pulled Beef Brisket
Caramelized beef brisket with fresh home made corn tortillas,
pickled red onions.

$16

Al Pastor Beef $14
Traditional street al pastor beef tacos with home style corn
tortillas, avocado sauce.

Tuna Poke $16

Fresh tuna marinated with soy sauce, sesame oil, rice vinegar, fresh
ginger, served with crispy corn tortilla, topped with sesame seeds,
pepper flakes

Braised Short  Ribs
Braised short ribs served with home style corn tortillas, pickled red
onions.

$16

Tacos de Birria
Birria tacos with corn tortilla, cheese, beef consommé.

$16

Shrimp Chipot le  Glaze
Shrimp marinated with chipotle glaze, with home style corn
tortilla, onions.

$16

Los Emperadores $16
Shrimp, steak, melted cheese, jalapeño, with home made corn
tortilla, onions.

Baja Fish Tacos
Fried catch fish with beer battered tempura, flour tortilla, fresh
slaw, chipotle mayo, lime, pico de gallo

$16

QUESADILLAS
All quesadillas served in a flour
tortilla, with guac, sour cream, and
pico de gallo

Cubana

Al Pastor Beef

Milaneza Beef

Milaneza Chicken

Made with beans, mayo, onions, tomato,
lettuce, pickled jalapeños, & avocado.
Comes with  Salsa

TORTAS

$15

$14

$15

$15

Milaneza Eggplant $14

Mexican Soda

Rice Water

Hibiscus Water

Fresh Made Lemonade

Made homestyle in-house

LATIN FUSION BITES

Colombian Style  Empanada
Choose:  Chicken,  Beef,  Potato ,  Cheese,  or  Veg
Served with green aioli & chimichurri

$14

Salchipapa

French fries and beef sausage
Choose:  Chicken,  Beef or  Cheese

$15

Flautas

Fried corn tortilla, with lettuce, sour cream and queso fresco
Choose:  Chicken,  or  Potato  or  Beef

$15

Guacamole & Chips 
Homestyle guacamole with freshly made chips 

$12

Peruvian Tostada
Fried corn tortilla, topped guacamole salsa, fish or shrimp ceviche

$15

Tostones
Fried green plantains with rope vieja (beef) or tofu with pique
sauce topping, pico de gallo, & pique sauce

$15

Tequeños
Fried wheat dough stuffed with semi-hard
white cheese (4pc)

$12

MEXICAN PIZZA

$14

$15

$15

$15

Pollo

Carne Asada

Camaron

Al Pastor Beef

Grilled Chipotle  Chicken

Chipotle Shrimp

Steak

Marinated Beef 

Crispy tortilla layers stacked with
creamy refried beans, red sauce,
melted cheese, pico de gallo

$14

$15

$15

$15

Pollo

Carne Asada

Camaron

Al Pastor Beef

Grilled Chipotle  Chicken

Chipotle Shrimp

Steak

Marinated Beef 

(vg): vegetarian | (v): vegan
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Four fried corn tortillas stuffed with
cheese, topped with lettuce, sour
cream, queso fresco, onion, radish,
green tomatillo sauce

Gril led Chicken

Carne Asada

Al Pastor Beef

FLAUTAS

$14

$15

$15



H
OL
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Served with rice, lettuce, beans, pico
de gallo, and cheese

Served in a flour tortilla, with guac, sour
cream, and pico de gallo

Served with tortilla chips, beans, pico
de gallo, sour cream, queso fresco,
pickled jalapeño, guacamole 

Fried corn tortillas stuffed with cheese,
topped with lettuce, sour cream, queso
fresco, onion, radish, green tomatillo
sauce

Served with cilantro, onions, radish,
cucumber and lime

VEGAN

SAUCES

Avocado Falafel  Tacos
Avocado Falafel tacos with home made corn tortillas,
cilantro, onions, cucumbers, lime

$15

Baja Avocado Taco $16
Fried avocado tempura wedges with cabbage salad, chipotle
vegan mayo, served with corn tortilla, cilantro, cucumber and
radish

$16
Amigo’s vegan beef, vegan cheese, lettuce,
tomato, onions, vegan mayo

Vegan Burger

Tomatillo Salsa (v)
Red Salsa (v)
Vegan Sour Cream (vg)

Tofu Quesadil la  $14
Flour tortilla, vegan home-style cheese, tofu, pique sauce. served
with guac, vegan home style sour cream, and pico de gallo

Tofu Tostones 
Fried green plantains with tofu with pique sauce
topping, pico de gallo, & pique sauce

$15

Mexican Pizza
Crispy tortilla layers stacked with black beans, red sauce, melted
vegan cheese, pico de gallo | Choice of Tofu or Vegetables

vg- vegan | v = vegeterian

Burritos

Quesadil las

Tacos

Nachos

Flautas

Gril led Chicken
Carne Asada

Pulled Beef Brisket

Al Pastor Beef

Tuna Poke 
Braised Short Ribs
Tacos de Birria
Chipotle Shrimp
Los Emperadores
Baja Fish 

FREE CHIPS AND
SALSA 

OPENING DAY

with ANY Purchase

EST. 2026

Store Hours 
Mon- Fri  10am- 1 am
Sat- Sun   10 am - 2am  

www.amigostaco.com | IG: @amigostaco

 756A S Broadway Hicksville NY 11801
(516)-226-4467

$15

VEGETERIAN

Tofu Taco Pique Style  Tacos
Tofu tacos with home made corn tortillas, vegan
sour cream, vegan cheese and pique sauce.
cilantro, onions, cucumbers, radish, limes 

$15

Vegetable  Quesadil la  $14
Flour tortilla, jack monterey cheese, peppers, mushroom,
spinach, cauliflower.  with guac, sour cream, and pico de gallo

Potato  Empanada $14

Cheese Arepas $15

served with green aioli & chimichurri

Served with cabbage, green aioli & pique sauce.

Gril led Chicken

Carne Asada
Al Pastor Beef
Chipotle Shrimp

Tofu Pique Style

Vegetable 

Gril led Chicken

Carne Asada
Al Pastor Beef
Chipotle Shrimp

Vegetable 

Plain

Avocado Falafel
Baja Avocado

Vegetable

Carne Asada
Al Pastor Beef

Tofu Pique Style

Chipotle Mayo (vg)
Habanero (v)
Peruvian Green (v)
Yogurt Avocado Ranch (v)

Served with tortilla chips, beans, pico de gallo, vegan sour
cream, vegan cheese, pickled jalapeño, guacamole 

Tofu Pique Style  Nachos $14

Chipotle Shrimp

Gril led Chicken
Carne Asada

Potato 

$95 $150
$110 $175
$110 

$125 
$125 
$125 
$125 
$125 
$125 
$125 

$175

$200
$200
$200
$200
$200
$200
$200

$110 $175

$120 $190 
$120 $190 
$120 $190 

$120 $190 

$110 $175

$90 $145 
$110 $175

$120 $190 
$120 $190 
$120 $190 

$110 $175

$120 $190 
$125 $200

$115 $185 
$125 $200 
$135 $220 
$135 $220 
$145 $235 

$95 $150 
$110 $175 
$120 $190 

HALF TRAY
SERVES 12

FULL TRAY
SERVES 24

Bring the bold, authentic flavors of Amigos Taco straight to your
table with catering that turns any gathering into a fiesta!

CATERING

Al Pastor Beef

Potato  Flautas  
Fried corn tortilla, with lettuce, vegan home-style
sour cream and vegan queso

$12

$120 $190 
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