
Welcome to En Su Boca, our tequila and beer-centric, taco-slinging, late night honky-tonk in the heart of Richmond’s 

Boulevard neighborhood. Not your average tex-mex, we’re inspired from the Mission streets of San Francisco, with 

authentic Mexican ingredients in our kitchen, and a uniquely Richmond point-of-view on our dishes. Everything is local 

here, from our handmade corn tortillas, to our craft beers, and our abundant Ed Trask artwork. Housed in the former 

Triangle Adult Bookstore, En Su Boca is the place for many happy endings with a warm taco, a cold margarita, and a 

little slice of Richmond. Thanks for being here, we’re glad you came.

marinated grilled chicken
marinated in lemon, lime, 

+ six spices, served with 

fire roasted tomato salsa 

housemade chorizo
tomatillo salsa verde

slow roasted carnitas
slow roasted citrus pork 

shoulder, toasted arbol salsa

SOUTHERN FRIED FISH
pacific cod, chipotle crema, 

cabbage slaw  

LOCALly SOURCED TWIN OAKS 
SOY CHORIZO (V)
fire roasted tomato salsa

BLACK BEAN (V)
drunken black beans, jack cheese, 

fire roasted tomato salsa

bottomless chips + HOUSEMADE SALSAS (V) 	3
corn tortilla chips, fire roasted tomato 

salsa, tomatillo salsa verde 

(spicy grilled habanero salsa upon request)

$5 for parties of 6 or more

guacamole (V)	 8

chips + salsas

huevos diablos (V)	 5

deviled eggs, chipotle, pequin chile, 

pickled fresnos + jalapeños

queso fundido cASSEROLITO	 8

li’l casserole of melted chihuahua cheese, 

housemade chorizo, fire roasted poblano 

peppers, warm tortillas 

(available vegetarian without chorizo)

nachos totopos (V)	 8

tortilla chips tossed with arbol 

chile salsa, jack + cotija cheeses, 

cilantro, lime crema, lime zest 

(add meat $3)

Salt Brined Chicken Wings Al Pastor	 9

house made Valentina ‘buffalo’ sauce, 

pickled jalapenos + fresnos, lime crema

6 CHILE CHILI 	 8

chorizo, beef and bacon,

served with warm tortillas, lime crema

grilled street corn (V)	 6

lime mayonnaise, cotija cheese, 

pequin chile, key lime

sweet potato fries (V)	 7

chipotle ketchup, Tijuana ranch

Taqueria Caesar Salad (V)	 11

romaine, cotija cheese, pickled 

red onions, grilled lemon Caesar dressing 

(add meat $3)
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tira mi su abuelito chocolate, Kahlua, secret ingredient 	 6

TIJUANA DOUGHNUT CHURRITOS  bourbon caramel, powdered sugar	 5

Sweet hibiscus iced tea	 3

jarritos + mexican coke	 3

changes often

Fresh Squeezed 	 4

Lemonade or Limeade

* (V) Vegetarian options
* 20% gratuity may be added 
to parties of 6 or more

* Split checks are not available 
for parties of 6 or more

* Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
or eggs may increase your risk 
of foodborne illness, especially 
if you have medical conditions

aqua fresca 	 3

changes often

(Russian adult style)	 9

Casa horchata 	 3

cinnamon, condensed milk, 

1 por $3 ~ 4 por $11 ~ 10 por $25

choice of style, served with 

taqueria onions, cilantro

YUCATAN PORK PIBIL
banana leaf slow-roasted pork,

served with habanero salsa, 

pickled red onions 

BRAISED CHICKEN TINGA
tomato + chipotle, slow braised

carne asada
citrus marinated grilled steak, 

served with tomatillo salsa verde

SLOPPY JOSÉ
sweet + spicy Mexican sloppy 

joe, shredded jack, shredded 

lettuce, fire roasted tomato salsa

RAJAS (V)
fire roasted poblano peppers, 

grilled red peppers, caramelized 

onions, fire roasted tomato salsa

kids quesadilla	 7 

with rice + beans 	

kids tacos 	 7

two chicken, cheese, mild 

salsa tacos, with rice + beans

Rice OR beans (V)	 3

or half + half 	

EXTRA THINGS	 1

salsa, sour cream, shredded 

lettuce, cheese, or pickled 

jalapenos + fresnos	  

EXTRA GUAC	 3

EXTRA Meat	 3

$10  

bowl or salad +$1 | 

smothered + slathered in warm arbol salsa 
and melted jack cheese +$3

choice of style, with dirty rice, drunken beans 

jack cheese, avocado, sour cream 

$11

 choice of style, jack cheese, 

sour cream, pickled red onions



Seasonal Tap x3	 *

PacificO Pilsner	 5

Dos Equis AmbeR Lager	 5

O’Connor El Guapo IPA	 5

PBR (Can)	 2

Budweiser	 4

Bud Light	 4

Miller Lite	 4

Coors Light	 4

Amstel Light	 4

Heineken	 5

Crispin Dry Cider	 6

Crabbie’s Ginger Beer	 6

House Margarita on the rocks or frozen, house tequila, 	 8
triple sec, housemade margarita mix, fresh lime

BEER-RITA  Half frozen house margarita, half Pacifico pilsner	 9

Bandolaro  Two Fingers tequila, chili pepper vinegar, lime,	 9
soda water, fresh sliced jalapeños

Jalisco Coffee  Horchata, Patrón XO Cafe 	 9

Mezcalito Del Maguey Vida Mezcal, agave, 	 9
fresh lemon juice, orange peel

Russian Agua Fresca  Stolichnaya vodka, house made 	 9
agua fresca, agave, lime

The voyeur  Espolon Reposado tequila, basil, 	 9
blackberry simple syrup, soda water

Pepe’s Cup Tanteo Jalapeño tequila, agave, 	 9
house made margarita mix, salted rim, pickled jalapeno

Hibiscus Tea Two Fingers tequila, hibiscus tea, lemon, lime	 9

Broad Street Old Fashioned Espolon Reposado tequila, 	 9
mole bitters, serano honey, orange wedge, cherry	

The Chihuahua Hendricks gin, serrano pepper honey, 	 9
lemon juice, lemon wedge

The Stranger in the Fan Two fingers tequila, Vida Mezcal, 	 9
St. Germaine, agave, grapefruit juice, orange peel

MICHELADA Pacifico draft, lime salt rim 	 8
Available Mexico City style with worcestershire and chili sauce

MONDAY THROUGH FRIDAY
3-6 PM / DINE-IN ONLYtwo fingers blanco 	 6

1800 silver 	 7

Corralejo blanco 	 7

Arta  blanco 	 7

lunazul  blanco 	 7

EspolÓn  blanco 	 8

CorazÓn blanco 	 8 

PatrÓn xo cafe coffee bean	 8

Tanteo Jalapeno blanco 	 9

PatrÓn silver 	 10

tres agaves  blanco 	 10

casamigos blanco 	 10

Herradura silver 	 11

Kah blanco 	 11

LITTLE TO NO OAK

Two fingers gold 	 6

Jose Cuervo Especial gold 	 7

Sauza Hornitos reposado 	 7

EspolÓn reposado 	 8

Cazadores reposado 	 8

Corralejo reposado 	 9

Cabo Wabo reposado 	 10

Hussong’s reposado	 11

Kah reposado 	 12

tres agaves reposado 	 12

Corzo reposado 	 14

UP TO 11 MONTHS IN OAK

Corralejo anejo 	 11

Tres Generaciones anejo 	 12

Herradura anejo 	 13  

tres agaves anejo	 13

Corzo anejo 	 14

MINIMUM 1 YEAR IN OAK

Monte Alban 	 7

Del Maguey Vida 	 10

Del Maguey Crema De Mezcal	 10

Del Maguey Minero 	 18

Sangria Roja 		  9
red wine, Macchu Pisco, Combier
green apple, cinnamon, citrus

Aveleda 	 7 / 21
vinho verde / Portugal

Barone Fini	 7 / 21
pinot grigio / Italy

William Hill	 7 / 21
chardonnay / California

Anderra 	 7 / 21
sauvignon blanc / Chile	

Trapiche	 6 / 18
pinot noir / Argentina

Rioja Vega	 7 / 21
rioja / Spain

Renacer Punto Final 	 8 / 24
malbec / Argentina

Veramonte 	 8 / 24
cabernet sauvignon / Chile

codorniu cava 	 8 / 24
Spain

WINGS
(MINIMUM of 4)

TACOS

ANY BURRITO NACHOS TOTOPOS

$1 Fish Tacos

$1 Chorizo Tacos

Any Aperitivo,

half price

$1 Sloppy Jose 

Tacos

Brooklyn Brown Ale	 5	

Left Hand Milk Stout	 5

Tecate (CAN)	 3

Corona Extra	 5

Carta Blanca	 5

SOL	 5	

NegrA Modelo	 5

Modelo Especial	 5 

N/A	 5

Lagunitas IPA	 6

Hardywood selection	 6

BLUE MOUNTAIN	 6

CHECK US OUT AT 
EN SU BOCA to learn

more about our 
happy hour

drink specials


