
Quesadi�as
JACK & CHEDDAR  10
served w/ sour cream & salsa rojo
Add Protein
americano ground beef +5
char-gri�ed chicken  +5
bohemian chicken +5  
char-gri�ed steak  +7
char-gri�ed shrimp  +7

BLUE BELLE RANCH PORK  17  
slow c�ked pork with chipotle blueberry 
BBQ sauce, pickled red onion, creamy ranch 
slaw, oaxaca cheese

BIRRIA  19 
seven hour braised beef, 
jack & cheddar, red onion, cilantro 
served w/ adobo beef di�ing conso�e’,
roasted tomato salsa & sour cream

THE CRYBABY 18 
blackened gri�ed chicken, crisp bacon,
jack & cheddar, sliced avocado, 
chipotle crema 
served w/ sour cream & salsa rojo

CAMARON 18
blackened gri�ed shrimp, chorizo, jack & 
cheddar, roasted corn, guacamole
served w/ sour cream & salsa rojo

WIKEA BRISKET 17
slow c�ked beef brisket, sliced avocado, 
pickled red onion, oaxaca cheese
served with smokey grandma chile sauce

a taco joint
SUNSET PORK (GF)  5.50

chipotle orange pinea�le pu�ed pork,
pickled red onion, crisp cali slaw, 

chipotle crema

CAPTAIN JACK  6.50
crisp panko crusted shrimp, 

jack & cheddar, pickled red onions, 
crisp cali slaw, chile lime sour cream

CABO FISH TACO (GF)  7
gri�ed flaky white fish, tropical 
pinea�le salsa, crisp cali slaw, 

avocado crema

BLUE BELLE RANCH PORK (GF)  6.50
chipotle blueberry BBQ sauce slow 
c�ked pork, pickled red onion, 

creamy ranch slaw, oaxaca cheese

WIKEA BRISKET (GF)  7.50
slow c�ked beef, sliced avocado, 
pickled red onion, cotija cheese, 

smokey grandma chile sauce

LONG BEACH ALL STAR (GF)  6.50
chile-rubbed char-gri�ed steak, chipotle 

blueberry BBQ sauce, avocado slaw

THE VEGGIE (GF)  5.50
char-gri�ed asparagus, black beans, 

roasted corn, crisp cali slaw, salsa rojo, 
avocado crema

WORLD CLASS TACOS

AMERICANO (GF)  5.50
ancho chile ground angus beef, 

jack & cheddar, salsa rojo, 
crisp cali slaw, chipotle crema

KOREAN BBQ (GF)  6.50
korean BBQ glazed gri�ed steak, 
caramelized onion, asian slaw, 

bean sprouts, toasted sesame seeds

THUNDERBIRD (GF)  5.50
gri�ed chipotle chicken, pico, 

jack & cheddar, crisp cali slaw, 
chile lime sour cream

BOHEMIAN CHICKEN (GF)  5.50
lime braised shredded chicken, 

salsa verde, diced onion,
 crisp cali slaw, chipotle crema

EAST COAST SURFER (GF)  7.50
char-gri�ed shrimp & steak, 

chipotle blueberry BBQ sauce, 
crisp cali slaw, frizzled onions

BLACKENED MAHI MAHI (GF)  7
flaky white fish seared crisp in southern 
spices, tropical salsa, crisp cali slaw, 

chile lime crema

DIABLO DIEGO (GF)  7.50
BACK BY POPULAR DEMAND!

spicy double chili marinated shrimp, 
pico, crisp cali slaw, chipotle crema

Entrees
SURF CITY FAJITAS
Served with c�n � flour t�ti�as (gluten free dish  w/ c�n) 
sauteed onions & pe�ers served w/ jasmine rice, 
black beans, sour cream, pico

Add Protein
char-gri�ed chicken 24
char-gri�ed steak 28
char-gri�ed shrimp 26
char-gri�ed trio 30

STEAK CHIMICHURRI (GF)  22
char-gri�ed sirloin to�ed with chimi sauce 
over mexican rice & ranchero beans
served w/ pico & sliced avocado

BIRRIA TACO PLATTER (GF)  19
three pan-fried, seven-hour braised beef tacos 
with monterey jack cheese, diced red onion, & 
cho�ed cilantro served with savory adobo beef 
di�ing stew & sweet roasted tomato salsa

BANGIN’ MAC ’N CHEESE  14
a creamy blend of jack, cheddar & roasted 
poblano queso to�ed with bu�ery toasted 
breadcrumbs & pico 

Add Protein
americano ground beef +5 // char-gri�ed chicken  +5
bohemian chicken +5 // char-gri�ed steak  +7 //
char-gri�ed shrimp  +7 // blue be�e ranch pork +5 //
sunset chipotle pinea�le pork +5 // korean BBQ +7 
thunderbird chipotle gri�ed chicken +5 // chorizo +5

Private Parties & Offsite Catering Available
www.hobrahtacos.com @hobrahtaco 

CLASSIC CALI FISH TACO  
the taco we built a restaurant around
crisp panko crusted flaky white fish, 

jack & cheddar, salsa rojo, crisp 
cali slaw, chile lime sour cream  7



LOCO FRITES (GF)  11
crisp tostones to�ed w/ americano ground 
beef, pico, melted cheese, avocado crema

NACHOS GF  14
handcut chips, fresh guacamole, black beans, 
pico, jack & cheddar cheese, roasted poblano 
queso & pickled jalapenos
served w/ sour cream & salsa
Add Protein
char-gri�ed chicken  +5  
char-gri�ed steak  +7
char-gri�ed shrimp  +7
korean BBQ steak +7

WEST COAST NACHOS GF  16
slow c�ked ranchero chicken, jack & cheddar 
cheese, black beans, tropical salsa, fresh 
jalapenos, grandma chile sauce, cotija cheese, 
roasted poblano queso

J-BAY SALAD (GF) 12

crisp romaine le�uce, sliced avocado, black 
beans, roasted corn, & pico
served w/ mojo cilantro lime vinaigre�e, 
chipotle ranch, or avocado ranch

Add Protein   
char-gri�ed chicken  +5  
char-gri�ed steak  +7
char-gri�ed shrimp  +7

HO’BRAH HOUSE SALAD (GF) 13

crisp romaine le�uce, tomato, cucumber, 
carrot, pickled red onion & sliced avocado
crisp torti�a strips served wi/ mojo cilantro 
lime vinaigre�e, chipotle ranch, or avocado 
ranch

Add Protein   
char-gri�ed chicken  +5  
char-gri�ed steak  +7
char-gri�ed shrimp  +7

For the Table 
Guacamole 13

smashed avocado, sea salt, 
fresh jalapeno, minced onion, 

minced garlic, cilantro, lime juice
served with handcut, homemade 
torti�a chips & fresh salsa rojo

Aloha Bowls
THE MAHALO  (GF)  18
sauteed shrimp, mango jalapeno sauce, jasmine 
rice, romaine le�uce, crisp brussels sprouts, 
roasted corn, sliced avocados, jack & cheddar, 
smokey red grandma sauce

SURF ‘N TURF (GF)  27
char-gri�ed shrimp & sirloin steak, pe�ers & 
onions, crisp brussels sprouts, jasmine rice, 
mojo cilantro lime vinaigre�e

TEQUILA LIME SHRIMP  25
char-gri�ed shrimp, jasmine rice, black beans, 
roasted corn, asparagus, pico, sliced avocado, 
pickled red onion, tequila lime garlic bu�er sauce   

ROASTED POBLANO QUESO (GF)  11
served w/ hand cut homemade chips

DoC GoNZo QUESO  14
creamy homemade fire roasted 
poblano queso blended w/ ancho chili 
braised ground angus beef 
served w/ hand cut crisp torti�as chips

ALOHA WINGS (GF)  13
char-gri�ed sweet & spicy mango 
jalapeno glaze served w/ tropical salsa & 
avocado ranch di�ing sauce

BAJA STREET CORN (GF)  8

3 half cobs of char-gri�ed sweet corn 
brushed lightly w/ lime mayo, 
chile powder & cotija cheese

BAJA STREET CORN BOWL (GF) 11

baja street corn cut from the cob

Add Protein
char-gri�ed chicken  +5  
char-gri�ed steak  +7
char-gri�ed shrimp  +7
korean BBQ steak +7

THE TRINITY GF  5
bowl of jasmine rice, black beans & pico

Homemade

Burritos
Served on a Gri�ed Flour T�ti�a
or EAT IT Naked IN A BOWL + 2

MISSION BAY BURRITO  12
jasmine rice, black beans, pico, guacamole, 
Jack & cheddar cheese
w/ sides of sour cream & salsa

Add One Protein
americano ground beef, shredded chicken, 
char-gri�ed chicken OR sunset pu�ed pork  +5

char-gri�ed steak, char-gri�ed shrimp, gri�ed 
veggies, gri�ed or fried fish OR shrimp  +7

THE BOBBO BURRITO  15
fried chicken, bacon, avocado, diced red 
pe�er, cali cole slaw, chipotle ranch 
w/ sides of sour cream & salsa

BIG DADDY  17
tequila lime shrimp, chorizo, jack & cheddar, 
roasted poblano pe�ers, mexican rice, 
ranchero beans w/ sides of sour cream & salsa

Wet Bu�itos
   Served on a Gri�ed Flour T�ti�a

THE DUKE  17
americano beef, jasmine rice, 
black beans, pico, guac, jack & cheddar 
cheese smothered in red ranchero sauce,  
more cheese & chipotle crema
Sub Americano with: 
shredded chicken, gri�ed chipotle chicken OR 
sunset pork +2

korean BBQ steak, gri�ed steak, gri�ed
veggies, gri�ed or fried fish or shrimp +3

HOLY MOLE’  17
mole braised chicken, mexican rice, 
black beans, pico, jack & cheddar cheese 
smothered in traditional mole sauce, sliced 
avocado and avocado crema

Empanadas
CONSUELA’S PORK 
1~5.50 / 2~10.50

SHRIMP 
1~6 / 2~11.50

ANGRY BIRD  
shredded chipotle chicken
& creamy poblano cheese sauce
1~5.50 / 2~10.50

POWER TRIO   16
one pork, one chicken, one shrimp 

no substitutions please

Private Parties & Offsite Catering Available


