
Three (3)  shredded ch icken & cheese taqui tos,  crema,
cabbage,  jard in ,  cot i ja  (choice of  sa lsa ro ja  or  verde)

T A C O S  ( 3 )
Your choice of  any 3 tacos,  served wi th  s ide of  r ice &
beans.  (See l is t  o f  prote ins)

B O W L
Rice,  b lack beans,  cheese,  shredded romaine p ick led red
onions,  esqui tes (conta ins da i ry  & mayo) ,  jard in ,  sp icy
avocado- l ime sa lsa + choice of  prote in  (see l is t  o f  prote ins)

B U R R I T O
Rice,  b lack beans,  cheese,  p ick led red onions,  esqui tes
(conta ins da i ry  & mayo) ,  jard in ,  sp icy avocado- l ime sa lsa +
choice of  prote in  (see l is t  o f  prote ins)

E L  J A R D I N  S A L A D
Romaine,  cherry  tomato avocado,  cucumber,  queso f resco,  red
onion,  gr i l led corn,  o l ives,  ja lapeño-  v ina igret te  (choice of
prote in)

C H I P S  &  G U A C
( Ind iv idual  s ize)  Avocado,  l ime ju ice,
c i lant ro,  roasted poblano,  corn tor t i l las

$15*

*Note: Plus tax & gratuity. No substitutions. Cannot be combined with other offers, promos, Happy Hours, or discounts. Please see
regular menu for more options. Please inform your server of any allergies.

C H I P S  &  S A L S A
( Ind iv idual  s ize)  Homemade sa lsa ro ja ,
corn tor t i l las

114 Broad Street  |  (203)  274-7377 |  IG:  @MasaTacoBar

Note: ‘Jardin’ is Spanish for ‘garden’ = our cilantro & white onion mix

L U N C H
Your choice of  one appet izer  & ent rée.  
Avai lab le f rom 11am -  3  pm.

www.MasaTacoBar.com

F L A U T A S  D E  P O L L O  ( 3 )

B I R R I A  T A C O S  ( 2 )
Two (2)  s low cooked beef  tacos,  ancho ch i les,
guaj i l lo ,  & ch i le  de arbol ,  jard in ,  queso
chihuahua,  consumé Pollo Asado

Gri l led ch icken
*(avocado- ja lapeno sauce,  jard in)

Carne Asada
NY st r ip  s teak
*( jard in ,  sa lsa macha -  medium spice)

Chorizo
Pan seared Mexican sausage
*( jard in)

Chipotle Cauliflower
Gri l led ch ipot le-mar inated caul i f lower
*(avocado,  ch ipot le  a io l i ,  queso f resco,  jard in)

Pork Belly Al Pastor
Charred pork be l ly
* (gr i l led p ineapple,  jard in)

Tinga de Pollo
Chipot le  shredded ch icken
*(queso f resco,  crema,  jard in)

Carnitas
Seared pul led pork
*(p ick led red onions,  jard in)

(+0.99/taco | +3/entree)

Select One Entrée Protein:
Not requi red.  
* ( taco toppings) .

Champiñón
Gri l led mushroom
*(queso,  b lack bean,  jard in)

winter Restaurant Week 2026
FEBRUARY 16 -  MARCH 1st

A P P E T I Z E R

E N T R É E

https://www.saucefanatic.com/birria-consome/


D I N N E r

APPE T I Z ER

G U A C  &  C H I P S
( Ind iv idual  s ize)  Avocado,  l ime ju ice,  c i lant ro,
roasted poblano,  corn tor t i l las

$30/pp

S A L S A  &  C H I P S
( Ind iv idual  s ize)  Housemade sa lsa ro ja ,  corn
tor t i l las

EN TRÉE

M A D U R O S
( Ind iv idual  s ize)  Sweet  p lanta ins,  poblano,
crema,  queso

DESSER T
C H U R R O S
( Ind iv idual  S ize)  Fr ied dough,  sugar ,  c innamon,
sweet  condensed mi lk  d ipp ing sauce

I C E  C R E A M

Your choice of  an appet izer ,  ent rée,  desser t ,  and 1 dr ink.
Avai lab le f rom 6 pm -  c lose.

DR I NK

Coca-Cola,  Spr i te ,  Ginger  Ale,  Lemonade,  Arnold
Palmer,  Iced Tea,  Ju ice (any f lavor)

-or -

Vani l la  or  Chocolate 

winter Restaurant Week 2026

S O R B E T
Passion f ru i t  or  Mango

FEBRUARY 16 -  MARCH 1st

S O P A  D E  P O L L O

F L A U T A S  D E  P O L L O  ( 3 )

B I R R I A  T A C O S  ( 2 )

C H I L A Q U I L E S
( Ind iv idual  s ize)  Cr ispy tor t i l las  s immered in  sa lsa (choice of
red or  green sa lsa) ,  crema,  avocado,  queso f resco,  c i lant ro

T A C O S  ( 3 )
Choice of  3  tacos.  Mix  & match (see l is t  o f  prote ins) .

B O W L
Plus choice of  prote in  (see l is t  o f  prote ins) .

B U R R I T O

M E X I C A N  C E S A R  S A L A D

E L  J A R D I N  S A L A D

Plus choice of  prote in  (see l is t  o f  prote ins) .  

P lus choice of  prote in  (see l is t  o f  prote ins) .

P lus choice of  prote in  (see l is t  o f  prote ins) .

Pollo Asado
Gri l led ch icken
*(avocado- ja lapeno sauce,  jard in)

Carne Asada
NY st r ip  s teak
*( jard in ,  sa lsa macha -  medium spice)

Chorizo
Pan seared Mexican sausage
*( jard in)

Chipotle Cauliflower
Gri l led ch ipot le-mar inated caul i f lower
*(avocado,  ch ipot le  a io l i ,  queso f resco,  jard in)

Pork Belly Al Pastor
Charred pork be l ly
* (gr i l led p ineapple,  jard in)

Tinga de Pollo
Chipot le  shredded ch icken
*(queso f resco,  crema,  jard in)

Carnitas
Seared pul led pork
*(p ick led red onions,  jard in)

Select One Entrée Protein:
Not requi red.  
* ( taco toppings) .

Champiñón
Gri l led mushroom
*(queso,  b lack bean,  jard in)

N O N - A L C O H O L I C

+$1 – add a f resh f ru i t - f lavor

NOTE: **  Cockta i ls  us ing premium l iquors are
subject  to  regular  menu pr ic ing and exc luded f rom
WRW Specia l .

C L A S S I C  M A R G A R I T A

(+0.99/taco | +3/entree)

+ $3


