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Donkey’s 

SHARE
SOUP

& SALAD

STREET FOOD  $10 PLATOS FUERTES
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2
house red with crispy corn chips

7.5
queso, serrano peppers 

12
cheese dip topped with 
brisket burnt ends, pico, 
cilantro

12
avocado, cilantro, queso 
fresco

10
pinto beans. cheese, pico, 
guacamole, crema, cilantro
smoked chicken . . . . . . . . . . . . +4
pork carnitas . . . . . . . . . . . . . . . +4
smoked beef brisket . . . . . . . . +5

carnitas, salsa verde, 
crema, cilantro

7
fried potatoes, chipotle 
crema, queso fresco

21
smoked chicken tinga, shredded lettuce, 
crema, queso fresco, radish, cilantro 

29
stewed onions & poblano peppers, 
pickled onions, scallions, fresh tortillas

22
poblano peppers stuffed with jack cheese 
& ground beef, tomato broth, queso fresco

Quarter. . . . . . . . . .15 
Half . . . . . . . . . . . .20

22
hickory smoked or grilled

27
12 hour slow smoked

29
grilled & finished with 
chili lime butter

29
prime flat iron & chili lime 
butter

rice & black beans, lettuce, 
pico de gallo, corn, 
guacamole, cilantro, queso 
fresco

9
stewed pork, hominy, avocado, 
cabbage, cilantro, radish, lime

13
mixed greens, avocado, black beans, 
cucumber, cilantro, pickled onions, 
pepitas, radish, queso fresco, ranch 
dressing

chicken, smoked or grilled . . . . . .  5
smoked brisket . . . . . . . . . . . . . . . . 7
grilled steak . . . . . . . . . . . . . . . . . . . 7
gulf shrimp . . . . . . . . . . . . . . . . . . .  7

                     flour tortilla 
stuffed with rice, pinto 
beans, crema, pico de gallo 

jack cheese, lettuce, 
pico de gallo, chipotle crema, 
guacamole  

6.5
salsa arbol, onion, cilantro

5.5
slow roasted pork, salsa 
verde, onion, cilantro 

5.5
salsa verde, onion, cilantro

6.5
mushrooms, queso, 
serrano, cilantro

5.5
guajillo stewed pork, crema, 
onion, cilantro

5.5
ranch, pickled onion, cilantro

chipotle slaw, pickled onions, 
chipotle crema, cilantro

5.5
roasted mushrooms, corn, 
onions, cilantro

5

4

4
4

4

2
5

guacamole. . . . . . . . . . . . 
smoked chicken . . . . . . . 
pork carnitas . . . . . . . . . . 
adobada . . . . . . . . . . . . . .
smoked beef brisket . . . 

CHURROS
fried pastry tossed in spiced sugar, 
mexican chocolate sauce

PICK TWO COMBO $28

  

 

  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Rojo:
 
roasted tomatoes & 

tomatillos, chilies, scallion, 
cilantro
Verde:

 
roasted & stewed 

tomatillos, chilies, celery, 
onion, cilantro

 Arbol:
 
arbol & ancho chilies, 

grilled tomatoes, pepitas
Habanero:

 
fresh habaneros, 

peppers, carrots, onions

8

5.5
slow roasted pork, 
pineapple, salsa arbol, 
cilantro

15
2 all beef patties, queso, red onion, 
jalapeño pickles, chipotle crema on a 
toasted bun.  served with French fries 

20
2 carnitas tamales, salsa verde, crema, 
cilantro

choice of two tacos with 
beans & rice

fish +1   brisket +1   steak +1

+2
 +5
+5
+5
+7

Black or Pinto Beans 4

TRES LECHES
caramelized pineapple, salted vanilla cream

88

6

served with pickled vegetables,
rice, and choice of beans 
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COCKTAILS

WINE BTG

CERVEZAS

NON-ALCOHOLIC

11
cava, lime, bitters paired with your choice of flavor:
strawberry & dragonfruit, pineapple & passionfruit, 
mango, mandarin & cardamom

HOUSE CLASSICS

Cathead vodka, Grand Marnier, hibiscus, lime, topped 
with ginger beer 

Good People Pale Ale
Good People Muchacho
Cahaba Blonde
Cahaba IPA
Common Bond Ramber

Estrella Jalisco 6
Corona 6 
Corona Light 6
Stella Artois 6
Miller Lite 5
Michelob Ultra 5

Frico Frizzante by Scarpetta 10
Frico Lambrusco by Scarpetta 10

Quadrum 8
Quadrum 8
House Wine Chardonnay 10

WINE BTB

Quadrum 8

Strawberry & Dragonfruit, 
Pineapple & Passionfruit, 
Mango, Mandarin & Cardamom

Cava - Isaac Fernandez ‘Biutiful’, 
Catalonia, Spain
Sparkling Rosé - Isaac Fernandez ‘Biutiful Rosé’, 
Catalonia, Spain

Scarpetta ‘Frico Rosato’, Tuscany, Italy

Pinot Grigio - Zenato, Veneto, Italy
Sauvignon Blanc - Domaine Franck Millet, 
Sancerre, France
Chardonnay - Knuttel Family ‘Pas de Deux’,
Russian River Valley, California 

Pinot Noir - Sean Minor, California, United States
Malbec - Finca Sophenia ‘Altosur’, Mendoza, Argentina
Cabernet Sauvignon - Decoy, California, United States

CERVEZAS
Draft selections are 

open to rotation

Flor de Jamaica 12

bourbon, spiced piloncillo syrup, bitters 
Little Donkey Old Fashioned 12

bourbon, pineapple, passionfruit, lemon
Cantina Sour 13

Hoodoo Espresso, tequila, orange 
peel & cardamom infused Licor 43

Donkey’s Trip 14

silver tequila, triple sec, lime, agave
House Margarita 10

Don Julio Reposado, Grand Marnier, lime,
agave

Top Shelf Margarita 14

silver tequila, Aperol, lime, agave, topped
with grapefruit soda

Paloma 12

mezcal, tequila, agave, bitters
Oaxacan Old Fashioned 12

reposado tequila, raspberry liqueur, lime,
topped with ginger beer

El Diablo 12

Jarritos or Mexican Coke 4
Agua de Jamaica 5

Sparkling Agua Frescas 5

Fountain Drinks 3.5
Sierra Nevada Trail PassN/A IPA 5

Athletic Brewing N/A Golden Ale 5
Louie Louie Blackberry Lemon THC Seltzer 10
Hi Rise Mango THC Seltzer 10

8

Pinot Noir The Pinot Project 10
Cabernet Sauvignon Blend West + Wilder 10

40

40

40

35

72

40

43
33

47

Donkey’s Daddy 11

Swirl options +1: strawberry dragonfruit, 
pineapple & passionfruit, mango, 

mandarin cardamom

Classic Margarita

Bushwackerador 
creamy & refreshing cocktail with rum,

chocolate, coconut, coffee flavors

FROZENSbourbon, blanco tequila, hibiscus, 
clove, all spice

$10

@LITTLEDONKEYMEX     /     THELITTLEDONKEY.COM     


