
Dilla Libre Vegan Week Menu

Lunch: $20 for Appetizer, Entree, and Drink

Appetizer Choices:
● Vegan Elote Cup

○ Corn kernels, Tajin, vegan Tapatio crema, vegan cheese, cilantro, lime slice
● Cucumber Salad

○ Cucumbers, red onion, cilantro, vinaigrette, Tajin
● Rice & Beans

○ Vegan black beans, vegan spanish rice

Entree Choices:
● Tempura Cauliflower Tacos (set of 3)

○ Tempura fried cauliflower, pico de gallo, house slaw, vegan tapatio crema, vegan
cheese

● Vegan Papa Verde Tacos (set of 3)
○ Potatoes, diced green chilis, pico de gallo, vegan cheese

● Vegan Chickpea Chorizo Tacos (set of 3)
○ Chickpea chorizo, potatoes, pico de gallo, tapatio crema, vegan cheese

Drink Choices:
● Bottled Jarritos Mexican Soda

○ Assorted flavors
● Iced Tea

○ Sweetened or Unsweetened

Dinner: $33 for 3 Course Meal

Appetizer Choices:
● Vegan Elote (on cob or in cup)

○ Grilled corn or corn kernels, Tajin, vegan Tapatio crema, vegan cheese, cilantro,
lime slice

● Vegan Queso Dip and Chips
○ Vegan house queso, served with chips.

● Rice & Beans
○ Vegan black beans, vegan spanish rice

Entree Choices:
● Vegan Banh Mi Tacos (set of 3)

○ Chickpea chorizo, cucumbers, pickled veggies, serranos, Thai basil/mint, cilantro,
vegan Maggi aioli

● Vegan Papa Verde Dilla
○ Potatoes, diced green chilis, pico de gallo, vegan cheese.

● Vegan Hot Chick Dilla
○ Tempura fried cauliflower, serranos, buffalo sauce, pico de gallo, vegan cheese

● Vegan Papa Thai’d Burrito
○ Potatoes, serranos, grilled red onions, sweet Thai chili sauce, Thai basil/mint,

sesame seeds, vegan black beans, vegan spanish rice, vegan cheese

Dessert:
● Vegan Churro Bites

○ Vegan house churro bites, fried and tossed in cinnamon and sugar.



Dinner: $44 for 5 Course Meal

Appetizer Choices:
● Vegan Elote (on cob or in cup)

○ Grilled corn with vegan tapatio crema, tajin, and vegan cheese
● Vegan Queso Dip and Chips

○ Vegan house queso, served with chips.

Entree Choices:
● Vegan Carne y Papas Tacos (set of 3)

○ Beyond carne asada, potatoes, onion, cilantro, vegan cheese
● Vegan Banh Migo Dilla

○ Chickpea chorizo, pickled veggies, cucumbers, serranos, vegan maggi aioli, Thai
basil, mint, cilantro, vegan cheese

● Vegan Napoleon Dynamite
○ Beyond carne asada, pico de gallo, vegan Tapatio crema, tater tots, vegan

cheese
● Vegan Chickpea Chorizo Burrito

○ Chickpea chorizo, potatoes, pico de gallo, vegan black beans, vegan spanish
rice, vegan cheese

Side Choices:
● Side of house Guacamole (2oz)
● Cucumber Salad

○ Cucumbers, red onion, cilantro, vinaigrette, Tajin
● Rice & Beans

○ Vegan black beans, vegan spanish rice

Dessert:
● Vegan Churro Bites

○ Vegan house churro bites, fried and tossed in cinnamon and sugar.

Drink choices:
● Bottled Jarritos Mexican Sodas

○ Assorted flavors
● Agua frescas (16 oz jar)

○ Dragons Blood (strawberry, pineapple, coconut water.)
○ Jamaica (hibiscus tea)

● House Margarita (16 oz jar)
○ On the rocks or frozen
○ Salt, Sugar, or Tajin rim


