
party PACKS to Go

Party Packs include  
chips and salsa, black beans, cilantro-lime rice,  
pineapple with tajin, Mas Taco Bar hot sauces

Choice of three tacos:

Pork Belly

Braised Short Rib

Drunken Chicken

Pork Al Pastor

Impossible Asada

5 people: $75

10 people: $130

15 people: $200

20 people: $240

25-200 people: please inquire

Guacamole  $40

HAPPY HOUR

Mon–Fri  3p-6p

1/2 off Starters

$1 off Tacos: 
drunken chicken, pork al pastor, banh mi shrimp, 

battered fish, thai beef, potato 

$1 off Big Tap Beers

$2 off Wine by the glass

$2 off Wells

$2 off Margaritas

$3 off craft cocktails

$5 off margaritas Gigantes – 32 oz Goblet  

Margarita 

Monday

$6 Margaritas  all day

$8 Cadillac Margarita

Taco Tuesday

$1 o� tacos  3p-close. 
drunken chicken, pork al pastor, banh mi shrimp, 

battered fish, thai beef, potato

$5 o� margaritas Gigantes  All Day

1800 15th Street, suite D   

sacramento, ca 95811

Ph 916.706.1330 
 

3535 Fair Oaks Blvd., Suite A   

sacramento, ca 95864 

Ph 916.285.5754
 

450 Palladio Parkway

Folsom, CA 95630

Ph 916.597.2929

mastacobar.com

menu

Brunch

Saturdays and Sundays 11a -3p

Chilaquiles 12.95
red and green sauce, cilantro, pepperjack and cotija cheese,  
scrambled eggs, braised pork, tortillas

Breakfast Burrito   10.95
eggs, papas, cilantro, pepperjack, poblano chile,  
roasted tomato salsa, sour cream, spicy red sauce,  
choice of braised pork or chicken chorizo 
grilled steak   add $2     

Churro Waffle 11.50
corn meal waffle, cinnamon sugar, fresh berries, maple syrup

Breakfast Taco 4.65
ranchero sauce, scrambled egg, pico de gallo, green onions,
choice of braised pork or chicken chorizo  
grilled steak   add $1   

Private Event space available for up to 50 people



Starters

Guacamole and Chips  9.95
onions, tomatoes, cilantro, citrus juice, cotija cheese,  
jalapeño garnish

Chips and Salsa   4.50

HabaÑero Fire Balls   8.95
jalapeños, cream cheese, bacon, pepperjack cheese

cotija cheese

Shrimp ceviche   12.50
avocado, onions, tomatoes, cucumbers, citrus juice,  
cilantro, jalapeño, corn chips

MAS fries   12.50
chili lime marinated steak, cilantro crema, guacamole,  
roasted red peppers, cotija cheese, steak fries 

GrilleD Corn on the Cob   4.25
mayonnaise crema, chili powder, cotija cheese, cilantro

Not tacos

Spicy Caesar Salad   9.95
cherry tomatoes, tortilla strips, cotija cheese, pumpkin seeds, 
spicy caesar dressing

add protein from your favorite taco 3.95/4.95

Black Bean Stew   6.50
cotija cheese, cilantro

Pork Pozole   7.95
cabbage, cilantro, radish

Chicken Tamales (2)   9.75 
fresh masa, seasoned chicken, roasted red salsa

Fresh Pineapple   5.75
tajin

Tacos
$4.15  each 

Drunken Chicken
slow tomatillo beer braised chicken, cotija cheese, onions,  
jalapeño, cilantro

Pork al Pastor
marinated pork, pineapple, onions, cilantro 

Indian Butter Chicken
naan bread, cabbage, onions, cilantro

BattereD Fish
spicy avocado crema, cabbage, cilantro

Potato
avocado, roasted poblanos, yellow corn, fresno garlic oil, cilantro

$4.65  each 

Pork Belly   
pickled onions, cilantro

Baja Fish   
blackened salmon, tapatio aioli, cabbage, jalapeño

BraiseD short rib
slow braised ancho short ribs, cotija cheese, pickled onions, cilantro

Korean Fried Chicken
kimchi, laughing bun, jalapeño, cilantro

Banh Mi Shrimp
pickled carrots, jalapeño, Asian bbq sauce, laughing bun, cilantro

Thai Beef
crispy beef, cabbage, basil, cilantro, mint, fresno chile,  
spicy Thai chili sauce

FrieD Oyster 
tapatio aioli, cabbage, onions, cilantro

Impossible Asada
100% plant based protein, cabbage, roasted red salsa, onions, cilantro

Birria    4.95
slow braised beef, melted cheese, onions, cilantro, consommé

Secret Taco    price varies  
ask your server

 18% service charge for parties of 8 or more

*  Served raw or undercooked or contains raw or undercooked ingredients.
 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
 may increase your risk of foodbourne illness, especially if you have certain  
 medical conditions.

Bowls $10.50    

( CILANTRO-LIME RICE, PEPPERS, RED SAUCE )

Pork belly
pickled onions, cilantro

BraiseD Short Rib
slow braised ancho short ribs, cotija cheese, pickled onions, cilantro

Drunken Chicken
slow tomatillo beer braised chicken, cotija cheese, onions,  
jalapeño, cilantro

Pork al Pastor
marinated pork, pineapple, onions, cilantro

Indian Butter Chicken
cabbage, onions, cilantro

BattereD Fish
spicy avocado crema, cabbage, cilantro

Impossible Asada
100% plant based protein, cabbage, roasted red salsa, onions, cilantro

Baja Fish   add $3
blackened salmon, tapatio aioli, cabbage, jalapeño

Dessert

Churros   6.50
with Mexican chocolate ganache, caramel

Mango Sorbet   6.50
berries, tajin, tamarind straw, chamoy 

Churro Sundae 8.25
churro, vanilla ice cream, Mexican chocolate ganache,  
caramel, whipped cream, cherry


