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SMALL PLATES

COLD

Guacamole (vegetarian)

made fresh, a COA favorite	 3/7

Pico De Gallo
Garden-style salsa	 3

Whole Avocado 
lime, salt, oil	 4

Ceviche tostada 
crispy tortilla, shrimp, crab, citrus, 
peppers, tomatoes, mango-lime sauce, 
fresh herbs	 9

Atun 
raw ahi tuna, pineapple salsa, 
fresh lime juice	 9

HOT

Queso Fundido (vegetarian)

melted chihuahua cheese, tomato, 
diced poblanos, onions, salsa verde,
warm corn tortillas	 6
with chorizo	 8

Tamales 
banana leaf wrapped masa, 
pulled pork, red chili salsa	 5   

Sopes
crispy masa cake, refried beans, 
lettuce, tomato, chihuahua cheese, 
fried egg	 6

Flautas 
fried, cigar-shaped taco, spicy chicken, 
roasted tomatillo salsa	 5
	
Empanadas 
pulled pork, chihuahua cheese, 
queso fresco, crema, 
roasted tomatillo salsa	 5

Grilled street corn (vegetarian) 
two cobs, cotija cheese, 
COA mayo, chile de arbol	 5

COA Nachos 
pulled pork, avocado, black beans,
pico de gallo, chihuahua cheese, 
jalapeños, crema	 9

SOUPS AND SALADS
Black Bean Soup (vegetarian) 
corn, garlic, sour cream, 
onions, toasted pumpkin seeds	 4

Tortilla Soup 
chile, avocado, chihuahua cheese, 
lime, tortilla strips, chicken broth	 4

Shrimp Soup 
grilled shrimp, potatoes, 
epazote, tomato broth	 7

COA Cobb Salad 
greens, cherry tomatoes, jicama,
black beans, avocado, hard boiled egg,  
creamy lime cilantro dressing	 9
with grilled chicken	 12

Avocado Mango Salad 
Nueske’s bacon, avocado, mango,
bleu cheese, lime vinaigrette	 9

Osteria’s Caesar Salad 
is it Italian? is it Mexican? 
who cares? it’s good.	 7
with grilled chicken	 10
with grilled shrimp	 12

COA Taco Salad 
housemade chips, lettuce, chorizo, 
pico de gallo, chihuahua cheese,  
avocado, cilantro-ranch dressing	 9

COA STREET TACOS
your choice of fresh white corn tortilla, 
flour tortilla or lettuce cups
                                                  
                                                        each  
Al Pastor
spit-roasted, chili-marinated pork, 
onion, pineapple, cilantro	 4 

Carne Asada 
grilled flank steak, pico de gallo,  
avocado	 4

Short Ribs
Dos Equis braised short ribs, 
Yucatán spiced, caramelized onions	 4

Nueske’s Cherry Bacon
caramelized onions, honey, 
cherry salsa	 4 

Tinga
stewed chicken, sweet onions,  
cilantro, chipotle sauce	 4

Chorizo
spiced mexican sausage, black beans, 
cilantro, crema	 4

Strauss Veal
free raised veal shoulder, braised, 
potatoes, spicy tomato-chile sauce  	 4

Camarón
sautéed shrimp, cilantro, tomato, 
avocado, mango-lime sauce	 5

Atun 
ahi tuna, grilled medium rare, mango 
habanero salsa, COA mayo	 5

Pescado
Dos Equis battered fish, 
mexican slaw, COA mayo	 5

Rajas (vegetarian)

roasted poblano peppers, 
rustic potatoes, crema, 
grated cotija cheese	 3

Frijoles (vegetarian)

black beans, garlic, avocado, 
cilantro, crema	 3

COA TACO PLATE
order any three tacos and we’ll 
include your choice of white or 
COA rice and your choice of 
refried pinto, black or COA beans
 	

LA TAQUISA  
perfect for sharing
order any eight tacos and we’ll 
include rice and beans served family style 
and your choice of one COA street side    

COA DINNERS
COA Burrito	   
black beans, white rice, chihuahua cheese, 
Pico De Gallo, COA mayo 
with poblano and avocado 	 10
with chicken or pork 	 10
with chorizo or steak	 12

Quesadilla
chihuahua cheese,  
your choice of rice and beans	 8
with vegetables (calabacitas)	 10
with grilled chicken	 12

Enchiladas
red or green salsa, topped with 
chihuahua cheese, served with your  
choice of rice and beans
with chicken or pork	 12
with Carne Asada	 14

Papas Al Horno
grilled, smashed, baked potato topped 
with your choice of taco filling	 10

Poblanos Rellenos 
shrimp, avocado and potato stuffing, 
roasted garlic sauce, served with 
your choice of rice and beans	 12
	

DAILY SPECIALS
served with your choice of white or COA 
rice and your choice of refried pinto, 
black or COA beans
  
MONDAY  
Camarones A La Diabla
chipotle-Habanero spiked shrimp,
fried potatoes, onions, tomatoes, sweet 
spices	 12
 
TUESDAY 
Baby Back Ribs 
Yucatán-style, mango-orange bbq	 14

WEDNESDAY
Enchilada Mole
tequila marinated chicken,
mole, toasted sesame seeds	 12

THURSDAY
Huaraches
refried bean-stuffed masa topped 
with your choice of taco filling	 12

FRIDAY
COA Dos Equis Battered Fish Fry
mexican slaw, chipotle tartar	 12

SATURDAY
Carne Asada 
grilled flank steak, avocado red 
onion tomato salad, mango-lime sauce	 12

SUNDAY
Half Roasted Chicken
Yucatán style, chile-spice rub	 9

COA STREET SIDES
all sides are vegetarian  
Roasted Spring Onions
and jalapeños	 3 

Calabacitas
sautéed squashes, garlic, onion, 
tomato, oregano	 5

Fruit Salad 
served vendor style	 4

Pickled Vegetables
cauliflower, carrots, onion, jalapeños	 3

Mexican Slaw
cabbage, jicama, cilantro, 
jalapeño, honey, cream	 4

RICE AND BEANS
available single or family style  
COA Rice
san marzano tomatoes, garlic,
cilantro, peas, saffron	 1/3 

White Rice	 1/3 

COA Beans 
pinto beans, Dos Equis, 
chorizo, bacon	 2/5

Refried Beans 
mashed pinto beans, garlic, 
onion, mexican oregano 	 1.5/4

Black Beans (vegetarian) 
onion, garlic, mexican spices	 1.5/4

KIDS MENU (under 10)

coa loves kids and kids love coa

all kids’ meals come with fries or rice, 
a fountain beverage, milk, or juice

choose from: chicken fingers, cheese 
quesadilla, steak or chicken taco 
(no substitutions please)	 5

from 3pm to 6pm monday - thursday
kids eat free (kids menu) 
limit two per adult meal

eating raw or undercooked animal foods may increase   
your health risk.

18% gratuity may be added for parties of six or more

 



MARGARITAS
La Casa  
over ice, salted upon request	 8/32

Strawberry  
hornitos, fresh strawberry, lime	 8/32

Passion Por Favor?  
Sauza silver, passionfruit, lime	 9/36

Mangorita Senorita  
El Jimador, fresh mango, 
orange, lime	 9/36

Ginger Gringo  
ginger infused tequila, 
triple sec, lime	 9/36

Italian Margarita  
Herradura tequila, amaretto, 
orange, sour	 9/36

Golden Margarita  
Milagro Añejo, Grand Marnier, lime	 10

Light Margarita  
New Age white wine, fresh lime	 6

COCKTAILS
The COA  
Azul tequila, prickly pear puree, 
cranberry	 7

Orange Cooler 
Stoli orange, triple sec, 
roses, sour	 7

Mexican Mule  
Sauza reposado, ginger beer	 6

Caliente Mango  
Sauza silver, Cruzan mango, 
fresh mango, Roses chili powder	 8

COA Bloody Maria  
Azul tequila, house bloody mix	 7

Sangria  
red and white	 6/24

WINES
WHITES  
codax albarino	 7/26
del diablo s.b.	 6/23
capasaldo pinot grigio	 6/23
new age white	 5.5/21
lfe chardonnay	 5/19
twin vines vinho verde	 6/23
verderol viura	 6/23

REDS  
pknt pinot noir	 5/20
valdivieso cab	 6/23
bianchi malbec	 5/20
vega rioja	 6/23
red guitar garnacha	 7/27
layla cabernet	 8/36

BEERS
 
Corona, Corona Light, Dos Equis, 
Sol, pacifico, Negra Modelo, 
Modelo, Heineken	 4.75                                                                  

Miller Lite, Miller High Life	 4 

MEXICAN SODAS
made with pure sugar cane

Jarritos sodas 
tamarind, mango, pineapple, 
orange, apple	 3

Mexican Coca-Cola®	 3

that gives mexico its heart, the blue agave. 
the thorn covered leaves from the plant 

a coa is the tool of the jimador, who strips 


