
T A C O S

T O R T A S

The house specialty, these traditional 6” tacos come on corn tortillas 

made daily with white onions, cilantro, lime and house made salsa

Carne Asada  [grilled steak]      $4

Carnitas [slow-cooked pork]      $4

Pollo [chicken in adobo marinade with chipotle, or salsa verde]  $4

Fish [Atlantic Cod or Mahi Mahi, check for availability]   $5

Guacos [guacamole, cabbage and cilantro with lime and salsa]  $4

Bean and Cheese       $3

Sample Platter [a deconstructed selection of �ve tacos]   $19    

Served on �our tortillas with rice, beans and crema

Carne Asada  [grilled steak]      $8

Carnitas [slow cooked pork]      $8

Pollo [chicken with chipotle or salsa verde]    $8

Fish [check for availability]      $10

Vegetarian Guacamole      $7
    

Any of the above as a sandwich on a fresh brioche with house made 
crema mexicana        $6  

BURR I T O S

Tamale [House made. Choose from spicy pork verde, 

pork chipotle, chicken mole, poblanos and cheese]   $4

Chips and Guacamole       $5

Rice         $2

Black Beans [cooked with pork, or not if you prefer]   $2

Extra Guacamole       $2

Extra salsa, tortilla, sour cream     $.50
    

S I D E S

Coffee [We brew Park Slope’s Gorilla Coffee]    $2

Black or Green Tea       $1

Coca Cola, Diet Coke, Sprite, Water,
San Pellegrino Limonata or Aranciata    $2

    

DR I NK S

The Loading Dock is an indoor/outdoor cafe and gallery. We’d be happy to host your event 
or just serve you a good cup of coffee. Please stop by for breakfast or try our lunch delivery 
service. We strive to provide a fresh, seasonal and locally-sourced menu and to use 
biodegradable materials. As such, the above items are subject to change! Hours: 8AM-2PM. 
Cash only.

646-355-7518
FREE DELIVERY 11AM-2PM $10 MIN.


