
                        

�     ADELAIDE OYSTER BAR - Fish Taco - NL cod, IPA beer batter, avocado, slaw, smoky adobo, and chipotle mayo. 

� BERNARD STANLEY - 3 Chorizo Corn Tacos - topped with avocado and lime sour sream, cilantro slaw, pico de gallo, Five Brothers’ White                                                                              

  Fleet Queso Fresco cheese, lime juice, finished with Sriracha Sour Cream. Served with rice and veg chili. 

� BLUE ON WATER - Grilled Fish Taco - with salsa fresca, fried avocado, habanero buttermilk, and red cabbage slaw. 

� CELTIC HEARTH / BRIDIE MOLLOY’S - Fish Taco - Beer-battered cod, spicy coleslaw, sweet chili sour cream, & grilled pineapple 

� CHINCHED BISTRO - Pork Carnita - crispy corn tortilla, pickled carrot, pico de gallo, and queso fresco. 

� FIXED - Mall Chicken (or Tofu) Taco - Sweet and sour fried chicken (or tofu), avocado, gochugaru-lime aioli, shredded lettuce, assorted 

  pickles, scallion, and cilantro. This will be at Fixed Coffee Bar on Harvey Road only. 

� HUNGRY HEART CAFE - Carnita (spiced pork confit) taco, queso fresco, pickled red onions, and cilantro on housemade flour tortilla. 

  Served with rice and beans, salsa. 

� MAGNUM & STEINS - Coffee and Chipotle Taco - Coffee and chipotle marinated pulled pork, refried black beans, pineapple salsa, pickled 

  red onion, and cilantro. 

� MALLARD COTTAGE - Smoked Pork Shoulder Taco - Smoked Point Leamington pork shoulder with Mallard taco spice, in a roasted beet 

  tortilla, with pickled slaw, fresh cheese, and house lime yogurt. 

� MERCHANT TAVERN - Adobada Pork Taco - Adobada marinated pork, from the southern shore, with a sagamite and maize tortilla, and 

  salsa roja. Available lunchtime only. 

� RELISH BURGERS - Bacon Cheeseburger Taco - Spiced ground beef, cheddar, bacon, lettuce, tomato, sour cream, and guacamole. 

� TAVOLA - Tavola Taco - Smoked beef short rib, corn and black bean salsa, pickled shallots, avocado, and cilantro sour cream. 

� THE SOCIAL HOUSE - Chili Bison Taco - Poblano chilli bison, chive sour cream, con queso sauce, and Five Brothers cheese blend. 

� ST. JOHN’S FISH EXCHANGE - Jiggs Dinner Taco - “Jiggs dinner, just like madre used to make.” Fresh cod, topped with a pickled carrot, 

  turnip and cabbage slaw; pease pudding purée, and shredded salt beef, all wrapped up in a warm flour tortilla. 

� YELLOWBELLY - Soft Surf & Turf Taco Combo - SURF: tiger shrimp tempura, chiffando lettuce, avocado pico de Gallo, shredded cheese, 

  wasabi-soyginger aoli, & cilantro. TURF: Yellowbelly short rib, braised cabbage, bluebry cheese, crispy onion, &  scallions. 

 

 

#TownieTacos Challenge 

To enter to win $375 in participating restaurant gift certificates, simply take a pic of your taco (or you and your taco preferably), and post it to 

Twitter and/or Instagram with the hashtag #TownieTacos. The more tacos you try, the more hashtagged snapshots you rack up, so, the more 

chances you have to win. If you try them all, that’s 15 cracks at the prize. So, let loose, go loco for local tacos this month. (Make sure your 

accounts are public so we can see your #TownieTacos pics!)  
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