All tacos are served with C|Iantro
onion and lime.
Upgrade tacos to handmade
tortillas +1.00 each
Sub vegan chicken or steak +2.00 each

TACO DE BISTEC CON NOPALES
steak and grilled cactus 3.50

TACO CHORIQUESO
chorizo, oaxaca cheese, onion

and cilantro 3.25

TACO DE QUESO FUNDIDO CON RAJAS
cebollas y cilantro
melted cheese, poblano and onion 3.75

TACO CAMPECHANO SUADERO
Y CHORIZO
flank steak, chorizo, cilantro 3.50

TACO DE SUADERO CON NOPALES
flank steak, grilled cactus 3.50

TACO DE ENSALADA NOPALITOS
southwest cactus salad, tomato, onion,
cilantro and cheese 4.25

TACO DE BISTEC CON RAJAS
sirloin steak and sliced poblano peppers 3.50

TACO DE LENGUA
beef tongue, cilantro and onion 4.50

TACO VEGETARIANO

chiles variados, cebolla, con champinones,
tortilla hechas a mano

mixed sweet peppers, onion, mushrooms,
handmade tortilla 4.50

TACO DE CHILE RELLENO CON CREMA
fried stuffed poblano, cheese, sour cream
on handmade tortilla 5.00

TACO DE CAMARON ASADOS
salsa de mango
grilled shrimp, mango sauce on
handmade tortilla 5.00

QUESADILLA DE QUESO
con tortillas de harina, queso | flour tortillas and cheese 4.50

QUESADILLA CERRADAS

tortilla @ mano y frita, tinga, champinones con cebolla

y tomate servido con lechuga, queso y crema

handmade tortilla, chicken tinga or tomato, mushrooms, onions
and cheese served with lettuce, queso fresco and sour cream 9.00

QUESADILLA ABIERTAS

tortilla @ mano, queso. su eleccion de pastor, asada o pollo
handmade tortilla, cheese with roast pork, steak or chicken 6.50

QUESADILLA GRINGAS

pastor o asada, servidos con cebolla, cilantro, tortilla de harina

STREET TACOS

Topped with onion, cilantro and lime.
Upgrade tacos to handmade tortillas +1.00 each
Sub vegan chicken or steak +2.00 each

POLLO
chicken 3.00

PASTOR
roasted pork 3.25

BISTEC
mexican style
beef 3.50

CARNE ASADA
sirloin steak 3.25

CHAROLA TACOS DE TERCO (HOUSE TACOS)
topped with onion and cilantro; limes, grilled onions,

cucumber and salsas served on the side

asada, pastor, pollo and chorizo

sirloin steak, roasted pork, chicken and chorizo
20 TACOS 60.00

CHAROLA DE TACOS EL TERCO ESPECIALES

(SPECIAL EL TERCO HOUSE TACOS)

topped with onion and cilantro; limes, grilled onions,

cucumber and salsas served on the side
suadero, tripa, asada, pastor, pollo and chorizo
flank steak, tripe, sirloin steak, roasted pork,
chicken and chorizo

20 TACOS 70.00

SAl

CEMITAS
milanesa de res o pollo, queso oaxaca, jamon,
salsa de mango

breaded steak or chicken cutlet, oaxaca cheese,

ham, mango sauce 15.00

TORTAS

hechas con frijoles, queso, lechuga, tomate,
aguacate, mayonesa de chipotle:

eleccion de pastor, chorizo, pollo, milanesa,
jamon o asada

made with beans, queso, lettuce, tomato,
avocado, chipotle mayo

choice or roasted pork chorizo, chicken,
breaded steak, grilled ham or grilled steak 9.75
tripa | tripe 11.50

lengua | tongue 12.00

vegan chicken or steak 14.00

CHORIZO 3.00

TRIPA
tripe 3.50

SUADERO
flank steak 3.50

ICHES

roasted pork or steak, onion, cilantro, flour tortilla 7.50

F|IIed with lettuce, cheese, beans,
rice and sour cream.
Sub vegan chicken or streak +2.00 each

BURRITOS LEON
su eleccion de pastor, chorizo o pollo
choice of roasted pork, chorizo
or chicken 9.50

BURRITOS ESPECIALE
su eleccion de tripa, lengua o suadero
choice of tripe, beef tongue
or flank steak 11.50

BURRITOS CAMPECHANO
SUADERO Y CHORIZO
flank steak and chorizo 11.50

BURRITO VEGETARIANO
arroz, frijoles, chiles variados,
champinones, cebollas, lechuga,
queso, crema
rice, beans, mixed pepper,
mushroom, grilled onion, lettuce,
cheese, sour cream 11.50

BURRITOS BOWL
lechuga, arroz, frijoles y queso
lettuce, rice, beans and cheese in
a baked flour tortilla bowl 9.00
de pollo | with chicken 11.50
de asada | with steak 12.50

TOSTADAS DE TINGA

frijoles, lechuga, queso y crema
chicken tinga, beans, lettuce, cheese,
sour cream 6.00

TOSTADAS CEVICHE
de camarones y aguacate
shrimp ceviche and avocado 7.00

SOPES (3)

servido con frijoles, lechuga, queso y crema
served with beans, lettuce, cheese, sour cream
11.00 | with meat 13.00

HAMBURGUESA CON QUESO
con papas fritas
cheeseburger served with fries 12.00



serwdo con arroz y fruoles y tortlllas I ENTREE PLATES served W|th rice, beans and tortlllas

CARNE ASADA
servido con chorizo, nopales y cebollas

sirloin steak, chorizo, cactus and grilled onion 18.00

FILETE DE PESCADO
grilled tilapia filet 14.50

MILANESA DE POLLO
breaded chicken cutlet 14.00

MILANESA DE RES
breaded sirloin steak 15.00

PECHUGA DE POLLO ASADA
grilled chicken breast 13.00

FLAUTAS DE POLLO (4)
servido con lechuga, queso fresco y crema
fried corn tortillas filled with chicken, topped
with lettuce, cheese and sour cream 14.00

FAJITAS EL TERCO
pollo, camarones y bistec
chicken, shrimp and steak 21.00
Sub chicken or steak +2.00

FAJITAS DE BISTEC
sirloin steak 17.00

FAJITAS DE POLLO
grilled chicken 16.00

FAJITAS DE CAMARONES
grilled shrimp 19.50

FAJITAS LEON
pollo y bistec | chicken and sirloin steak 19.00

ENCHILADAS DE POLLO
con salsa verde
chicken enchiladas with salsa verde 14.00

TACO DINNER (3)
su eleccion de asada, pastor, pollo o chorizo
choice of sirloin steak, roasted pork,
chicken or chorizo 11.00

TACO DINNER ESPECIALE (3)
su eleccion de suadero, tripa, asada,
pastor, pollo o chorizo
choice of flank steak, tripe, sirloin steak,
roasted pork, chicken and chorizo 14.00

BURRITO DINNER
su eleccion de pollo, bistec, al pastor
choice of chicken, steak or pork 14.00

BISTEC A LA MEXICANA
jalapenos, onion, and tomatoes 16.00

FINES DE SEMANA
WEEKENDS

) MENUDO (tripe soup)
served with handmade tortillas 12.00 - 1/2 gallon 19.00

CONSOMME DE BORREGO (LAMB SOUP)
served with handmade tortillas 12.00 « 1/2 gallon 19.00

BARBACOA DE BORREGO (LAMB BARBACOA)
slow cooked, served with handmade tortillas, cilantro, onions and salsa market price per pound

BEVERAGES

LICUADO (SMOOTHIES)
platano, fresa o chocolate
banana, strawberry and chocolate 4.00

HORCHATA (RICE WATER)
medium 3.00 | large 4.00

AGUA DE JAMAICA
(HIBISCUS WATER)
medium 3.00 | large 4.00

COCA COLA DE MEXICO 2.50

JARRITOS
grapefruit, tamarind, lime, mango, fruit
punch, pineapple, guava and mandarin,
sidral, sangria, mineral water 2.50

CANNED SODA
Coke, Diet Coke or Sprite 1.50

COFFEE 3.50 HOT CHOCOLATE 4.50

SIDES
GUACAMOLE

(spicy or mild) 9.00

PEPINOS
cucumbers 4.00

CEBOLLITAS
grilled onions 3.50

PICO DE GALLO 5.00
PICO DE MANGO 7.00
NACHOS CON QUESO 7.00

NACHOS CON CARNE
su eleccion de pollo, bistec o pastor
choice of chicken, sirloin steak
or roasted pork 11.00

PAPAS FRITAS
french fries 4.00

CHIPS & SALSA 4.50

ARROZY FRIJOLES
rice and beans 4.50

“NSALADAS
SALADS

ENSALADA DE CASA
lechuga, aguacate, pepinos,
tomate y chiles variados
lettuce, avocado, cucumbers, tomato
and mixed bell peppers 9.00
de pollo | with chicken 13.00
de asada | with steak 15.00
de camarones | with shrimp 17.00

REAKFAST

Served with rice, beans and tortillas

HUEVOS A LA MEXICANA
scrambled eggs with jalapenos,
onion and tomato 10.50

*HUEVOS CON JAMON
fried or scrambled eggs with ham 10.50

*HUEVOS CON CHORIZO
fried or scrambled eggs with chorizo 10.50

*CHILAQUILES CON HUEVOS
corn tortillas cooked in salsa verde,
topped with three fried eggs, lettuce,
queso fresca and sour cream 12.00

HUEVOS ENSALSA VERDE
eggs in green chile salsa 12.00

CHILAQUILES CON BISTEC
corn tortillas cooked in salsa verde,
topped with sirloin steak, lettuce,
queso fresco and sour cream 15.00

*CHILAQUILES MIX
corn tortillas cooked in salsa verde,
topped with three fried eggs and sirloin steak,
lettuce, queso fresco and sour cream 18.00

BREAKFAST BURRITO
chorizo, eggs, rice and beans, cheese
and sour cream in a flour tortilla 10.00

BREAKFAST TORTA
chorizo with scrambled eggs, refried beans,
cheese, lettuce, tomato, avocado and
chipotle mayo 11.00

*The Chicago Department of Public Health advises that the consumption of raw or undercooked products of animal origin, such as

beef, pork, lamb, poultry, eggs, fish and shellfish may result in an increased risk of illness. © us Foods Menu 2023 (2181842)




