
$4

Beef Short Rib Taco $4

$9

$8

$8

$8

$9

Braised Beef Short Rib, Crispy Onions, 
Horseradish Crema, Arugula  

Ultimate Carnitas Taco 

Grilled Ahi Tuna Taco 

Pork Belly Adobo Taco 

$4

$5

$4

Braised Pork Carnitas, Cotija 
Cheese, Homemade Guac, Chipotle-Honey 
Slaw, Pickled Red Onion 

Sweet & Spicy Steak Burrito 
Sweet & Spicy Steak, Green Rice, Asian
Slaw, Wontons, Chimichurri, Sesame
Seeds, TLT Green Sauce

Pollo Rico Burrito
Grilled Chicken, Green Rice, Black Beans,
Corn Salsa, Pico de Gallo, Crispy Onions,
Homemade Guac, TLT Green Sauce

Ultimate Carnitas Burrito 
Braised Pork Carnitas, Green Rice,
Chipotle-Honey Slaw, Homemade Guac, 
Pickled Red Onion, Cotija Cheese

Tofu-rrito 
Crispy Seasoned Tofu, Mango Black 
Bean Pico, Chimichurri, Green Rice,
Homemade Guac

All Day Brunch Burrito 
Scrambled Egg, Pee Wee Potatoes, Cheese 
Blend, Black Beans, Guajillo Pepper Sauce

Served with a side of TLT Green Sauce or 
Spicy Mojo Sauce

Sweet & Spicy Steak Taco 
Sweet & Spicy Steak, Asian Slaw,
Wontons, Chimichurri, Sesame Seeds

Wild-Caught Grilled Ahi , Chipotle-Honey
Slaw, Chipotle-Honey Aioli, Avocado, 
TLT Seasoning, Cilantro, Lime

Braised Pork Belly, Pico de Gallo, Mojo
Sauce, Cilantro, Lime

Pollo Rico Taco $4
Grilled Chicken, Mixed Greens with
Vinaigrette, Corn Salsa, Crispy Onions, 
TLT Green Sauce

Mr. Potato Taco $3
Crispy Pee Wee Potatoes, Pico de Gallo,
Chimichurri 

Tofu Taco $4
Crispy Seasoned Tofu, Mango Black
Pico, Chimichurri, Cilantro 

Roasted Corn $2
Half Cob, Chipotle-Honey Aioli, 
Cotija Cheese, Lime

Pee Wee Potatoes $5
Seasoned Crispy Potatoes, Cheese 
Sauce, Chimichurri, Scallions

Beets in a Cup $5
Roasted Red Beets, Pickled Golden 
Beets, Herb Goat Cheese, Graham 
Cracker Crumble

Sides

Tacos Burritos

Carnitas Fries

Steak Fries

$10

$10

Braised Pork Carnitas, Cotija Cheese, 
Crema, Chipotle-Honey Slaw, 
Homemade Guac, Pickled Red Onion

Sweet & Spicy Steak, Asian Slaw, 
Wontons, Chimichurri, Sesame Seeds

Spicy Sambal Wings $7
Tossed in Spicy Lime-Sambal Sauce & 
Topped with Sesame Seeds. Green 
Apple, Lime Garnish

Brussels Sprouts $8
Sprouts, Prosciutto, Garlic, Chipotle-Honey
Aioli, Cotija Cheese, Pickled Red Onion
Can be made vegetarian by removing prosciutto

Make it Cali style by switching to Fries +$1

Sweet & Spicy Steak or Housemade Sausage

Make it Cali style by switching to Fries +$1

Shareable Goods
So Cal Quesadilla $11

Cheese Blend, Pico de Gallo, Chipotle-
Honey Aioli, Cotija Cheese Topping

TLT Nachos $10

Fresh Corn Chips, Homemade Cheese 
Sauce, Pico de Gallo, Homemade Guac 

Short Rib Grilled Cheese $11
Braised Beef Short Rib, Grilled Onions, 
Cheese Blend, Cotija Crusted Sourdough.
Mojo Sauce on the Side

Short Rib, Chicken, Steak, Carnitas, 
Pork Belly, Sweet Potato, Tofu

Short Rib, Chicken, Steak, Carnitas, 
Pork Belly, Sweet Potato, Tofu

Short Rib, Chicken, Steak, Carnitas, Tofu, 
Pork Belly, Sweet Potato, Grilled Ahi (+$1)

Short Rib, Chicken, Steak, Carnitas, Tofu, 
Pork Belly, Sweet Potato, Grilled Ahi (+$1)

Add Homemade Guac +$1.50

$9Chicken Taco Salad

Chimi Noodle Bowl $9

Chilled Udon Noodles, Chimichurri,
Crushed Peanuts, Arugula, Spicy 
Lime-Sambal, Pickled Red Onion

Choose a Protein (Included)

Bowls & Salads
Green Rice Bowl $9

Green Rice, Pickled Veggies, Furikake, 
Miso Radish, Sesame, Mojo 
Sauce, Cilantro

Choose a Protein (Included)

Choose a Protein (Included)

Choose a Protein (Included)

Grilled Chicken, Mixed Greens with 
Vinaigrette, Pico de Gallo, Green Rice, Corn 
Salsa, Homemade Guac, Crispy Onions, 
TLT Green Sauce, Cilantro, Lime, Fresh Chips

$10Fresh Market Salad 
Mixed Greens, Roasted Red Beets, 
Pickled Yellow Beets, Green Apple, 
Crispy Sweet Potatoes, Herb Goat 
Cheese, Pepitas, Miso Vinaigrette

$10Ahi Poké Bowl
Wild-Caught Ahi Tuna Poké, Green Rice,
Wontons, Avocado, Edamame, Furikake, 
Sesame, TLT Green Sauce, Pickled Red 
Onion, Cilantro, Lime

Steak Quesadilla Salad Bowl $12
Crispy Large Flour Tortilla topped with 
Sweet & Spicy Steak, Cheese & Pico de 
Gallo. Mixed Greens with Vinaigrette, 
Cilantro, Homemade Guac, Cotija, 
Chipotle-Honey Aioli, Lime

Pico de Gallo(5oz) $2
Homemade Guac(5oz) $3
Homemade Cheese Sauce(5oz) $3

Fresh Chips $1



Key Lime Créme $4

Fountain Soda
Organic Iced Tea
Craft Beer
Wine by the Glass & Carafe

$2.50

$2.50

Key Lime Creme, Graham Cracker Crumble,
Whipped Cream

Churro Bites $4
Hot & Fresh Homemade Cinnamon 
Sugar Churro Bites, Melted Chocolate
Whipped Cream

AM Quesadilla $11
Prosciutto, Scrambled Egg, Pico de 
Gallo, Cheese Blend. Topped with 
Chipotle-Honey Aioli & Cotija Cheese. 
Side of  Mojo Sauce

Brunch Taco $4
Braised Pork Belly, Scrambled Egg, 
Cotija Cheese, Homemade Guac, 
Mojo Sauce, Flour Tortilla

B’Fast Bowl $9

$9

Scrambled Egg, Cheese, Housemade 
Breakfast Sausage, Potatoes, Pico de 
Gallo, Crema, Avocado, Guajillo 
Pepper Sauce

Saturdays & Sundays 11am-3pm 

Bo!omlessMimosas $15
Served until 3pm. Single Glass $6

GLUTEN FREE VEGETARIAN SPICY

Made Fresh Daily

Limeade

All Day Brunch Burrito
Scrambled Egg, Sweet & Spicy Steak, 
Pee Wee Potatoes, Cheese Blend, 
Black Beans, Guajillo Pepper 
Sauce

Sweet

Quench

$3.50

Make it vegetarian by removing sausage

Sweet & Spicy Steak or Housemade Sausage

Kids Menu For the Li!le Limers

Shorty Sliders $6

$6

$6
Braised Beef Short Rib & Cheese on 
Toasted Slider Buns. 2 Sliders

Served with Fries & Drink

Kids Quesadilla
Cheese Quesadilla on a Flour Tortilla 

PB & J Sliders
Peanut Butter & Strawberry Jelly on 
Toasted Slider Buns. 2 Sliders

We Cater!

1116 Westwood Blvd
Los Angeles, CA 90024
Phone 310.443.4433
Fax 310.443.4434
Sun-Wed 11am-10pm
Thur-Sat 11am-11pm

WESTWOOD VILLAGE
LOCATIONS

1332 Bison Ave
Newport Beach, CA 92660
Phone 949.873.5332
Fax 949.873.5338
Sun-Wed 11am-9pm
Thur-Sat 11am-10pm

NEWPORT BEACH

705 Spectrum Center Dr
Irvine, CA 92618
Phone 949.727.1414
Fax 949.727.1450
Sun-Thurs 11am-9pm
Fri & Sat 11am-10pm

IRVINE SPECTRUM


