
any taco meat, beans, rice, guacamole, 
cotija, crema, xni pec - chips or tortillas

Protein - 12.95, Rice & Bean - 10.50

;arina's bÆwV fþll Aaco =eal
choose any two tacos - 12.95

Meals include rice and beans

    

appy hÆu@
daily 3-5:30, tuesdays 3-close

$1 off all     items 

mas 
beans - 4.5
Cochinito style pinto beans, or vegetarian black beans, cotija
cumin & tomato rice - 3.5
pickled vegetables - 4.5
house-made corn tortillas - .75 ea
gguacamole - 3.75
extra salsas - 1
Macha • Chile Mango Gel • Tomato Xni Pec • De Arbol
Mole Manchamanteles • Salsa Verde • Grilled Corn, Onion & Pepper
Pickled Pineapple • Peach/Citrus

Salsas and guacamole available to go by the pint

primero
fresh tortilla chips (sea salt)
w/ house made salsas & sikil pak - 5.95
w/ guacamole - 9.95

marinated melon salad - 9.95
Cucumber, avocado, Tajin, lime, basil, mint, candied pepita, cotija

elote bowl - 9.95
Grilled corn, cumin and smoGrilled corn, cumin and smoked paprika crema, scallion, jalapeno,
padron peppers, crispy pickled onion

smashed potato & sharp cheddar taquitos - 11.95
Heirloom tomato salad, queso fresco, piquillo/saffron puree

charred spanish octopus - 13.95
Dry chorizo, olive, potato, roasted chile, garlic/chile oil, balsamic

ceviche style ahi & watermelon "tartar" - 13.95
CCompressed melon, chile/mango sphere, candied pine nut, 
togarashi, chips

queso fundito - 10.95
Creamy Asadero and sharp cheddar cheese dip with house-made
chorizo sausage, padron peppers, preserved tomato xni pec and 
tortilla chips

pozole verde - 10.95
HominHominy, corn, poblano, maitake mushroom, cabbage, cotija, cilantro
and radish (add chicken $2)

chicken wings - 10.95
Confit and deep fried tossed in hazelnut salsa Macha, serrano chile,
cotija cheese, peanut, cilantro, radicchio slaw

summer vegetable quesadilla - 11.95
Summer squash, Summer squash, roasted peppers, corn, sikil pak, asadero cheese, 
roasted poblano crema

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.
Many of our house made salsas contain nuts, seeds and other potential allergens.  
Please alert us of your allergies and we will happily adjust dishes to your needs.

tacos  on fresh, house made corn tortillas 
heritage duroc pork cheek carnitas - 4.95
Salsa verde, cotija, pickled onion, cilantro, lime

fried prawn - 4.95
Etouffee style sauce, summer succotash, cabbage,
chile garlic oil, cilantro

llamb merguez - 4.95
North African lamb sausage, hazelnut salsa macha,
queso fresco, tomato and mint chutney

20 hr carne asada* - 4.95
Sous vide Tri Tip, chili rubbed and slow braised to med rare -
grilled corn, onions and peppers, chile garlic oil, asadero cheese

chicken - 4.95
Mole manchamanteleMole manchamanteles, pickled pineapple salsa, spiced nut
crumble, cotija

fried maiitake mushroom - 4.95
Marinated in chili garlic oil, manchego, pepitas, cabbage, radish,
salsa de arbol, huitlacoche oil, porcini salt

charred spanish octopus & chorizo taco - 4.95
Potato, cotija, saffron and piquillo chile puree, cilantro

ppescado - 4.95
Oregon rockfish, marinated in honey and chili, cerveza battered
and fried - cabbage, radish, crema, cilantro, chile mango gel

pork belly pibil - 4.95
Citrus and achiote marinade, roasted in banana leaves,
pickled onion, sesame, peach/citrus salsa, tostones

beef short rib birria - 5.5
SlSlow cooked beef and asadero cheese griddled in dipped
tortillas, onion, cilantro, side of braising consommé

kids
small quesadilla - 5  (w/meat - 6)
rice & beans - 3
nachos - 5  (w/ meat - 6)
2 simple tacos - 5.5
Chicken, carne asada or carnitas with cheese

ddessert
shortcake - 7 
Aleppo peaches, coeur la creme, mint,
mezcal sabayone included for 21+ guests

churros - 6, Cajeta or Chili Chocolate



local & responsibly sourced ingredients
prepared with fine-dining techniques
all served in a casual atmosphere along
with craft cocktails, thoughtfully-selected

cervezas, and spirits.

delivery and
online ordering

SPOKANE

HAYDEN

spokane, wa
10 N POST, SUITE 14
509.474.9618

hayden, id
9426 N GOVT WAY
208.518.1517

CochinitoTaqueria
http://CochinitoTaqueria.com

mixed drinks
 cochinito margarita - 9.95
El Jimador Silver tequilas, fresh squeezed line, simple syrup, 
triple sec

mangonada margarita - 10.5
El Jimador silEl Jimador silver tequila, house made sour, mango puree, 
chamoy

strawberry habanero margarita - 10.5
House infused habanero tequila, fresh strawberry puree, house 
sour, triple sec

margarita aguas frescas - 10.25
Cochinito margarita with one of our rotating fruit agua frescas

mmargarita lujosa - 14
Classic lime margarita made with any tequila in the house

bourbon renewal - 10
Bourbon, lemon juice, crème de cassis, simple syrup, angostura 
bitters

el diablo - 10.5
El Jimador silver tequila, cassis, fresh lime, ginger beer

lla paloma - 10.5
El Jimador Silver tequila, lime, grapefruit Jarritos soda

michelada - 7.5
Rotating Cerveza, lime, clamato, Worcestershire,
Valentina hot sauce

horchata borracha - 8
House Horchata, Cruzan aged light rum, Kahlua, nutmeg

eel fuerte - 11
Four Roses Bourbon, mezcal, mole & orange bitters

watermelon man - 10.5
El Jimador silver tequila, muddled watermelon, apple cider 
vinegar, lime, mint, tajin

wine 
rotating selections
ask your bartender for options!

non alcoholic 
fountain soda - 3.5
horchata - 4.50
aguas frescas - 4.50
(rotating seasonal flavors)

ffrom the cooler
Mexican Coke, Jarritos, Teas, and assorted cans
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