(10/20 PC)
BUFFALO NIBBLES  $16.00/$32.00

Chicken Nibbles coalted in Housemade Bullalo
Sauce, served with Pickles and Housemade Ranch.

ERIED CHICKEN PIECES _ $16.00/$32.00
Chicken Pieces coated in Aribar Signature
Seasoning served with Pickles and Housemade

Ranch.

HOUSE MADECORNCHIPS  ____ 916.UI

Coated with Lime and Salt, served with a side of
Guac and Salsa Roja

JALAPENO POPPERS 12 DOZEN __ $15.00

Served with Housemade Ranch

Nevehios
$16.00/ $30.00
CARNIVORA =
Housemade Corn Chips topped with Chilli Con
Carne, Birria brisket coated in Queso and finished
with Avocado Creme, Chipotle Mayo and Pico de

Gallo
VEGETARIANO

Housemade CorrT:_Ehips topped with pulled
Jackfruit coated in Queso and finished with

Avocado Creme, Chipotle Mayo and Pico de Gallo

- MARGARITAVILLE -

Toweos

1 FOR $10, 2 FOR $18, 3 FOR $24
CARNE ASADA

Seasoned Steak with Salsa Verde. Served on
a soft Corn tortilla.

BAJA FISH TACO
Battered Fish with shredded Lettuce,
Chipotle Mayo & Pico de Gallo. Served on a
soft Corn Tortilla.

PORK BELLY TACO

Achoite Pork Belly with pickled Cabbage,
Jalapeno Creme & Pineapple Salsa. Served
on a soft Corn Tortilla.

PULLED JACKFRUIT

Achoite pulled Jackfruit with Jalapeno
Creme, Avocado Creme & Pico de Gallo.
Served on a soft Corn Tortilla.

BIRRIA BRISKET

Slow cooked Birria Brisket with Onions,
Cilantro & Cheese. Served in a hard shell
Corn Tortilla.

Add Birria Consommé $6

CHEESE $14.00

Grated cheese mixed with Queso'in between a 12
in flour Tortilla topped with Salsa Roja

BIRRIA BRISKET

Slow cooked Birria Brisket mixed with Cheese and
Queso in between a 12 inch flour Tortilla, topped
with Avocado Creme and Salsa Roja

ADOBO DE POLLO

$22.00

between a 12 inch Flour Tortilla, topped with
Avocado Creme and Salsa Roja

- Burgers

$28.00

Fried Chicken Pieces coated in Aribar's
Signature Seasoning with Shredded Lettuce,
American Chedder, Guac & Chipotle Mayo

OKLAHOMA SMASHIE $28.00
Smashed Angus Beef Pattie, served on

Shredded Lettuce and Onions, with American
Chedder, Pickles and Mac Sauce

ARIBAR BEEF ___$32.00
Smashed Angus Beef Pattie topped with
American Chedder, Birria Brisket, Guac,

Pico de Galle and Chipotle Mayo
STEAK BURGER $32.00

Seasoned Steak with American Chedder,

FRIED CHICKEN

Shredded Lettuce, Guac, Fried Egg and Salsa
Verde




Bewr Sneweles

Fries

{10/20 PC)
BUFFALO NIBBLES $16.00/$32.00

10/20 pieces of Chicken Nibbles coated in Housemade
Buffalo Sauce. Served with Pickles and Housemade

Ranch
FRIED CHICKEN TENDERS __$32.00

Fried Chicken Tenders coated in Aribar’s Signature
Seasoning. Served with Pickles and Housemade Ranch.

HOUSE MADE CORN CHIPS $16.00

Housemade Corn Chips coated with Lime and
Salt. Served with a side of Guac and Salsa Roja

JALAPENQ FOppres $15.00

6 Jalapeno Poppers. Served with Housemade Ranch.

GRAZING PLATTER

BOWL OF FRIES . $10.00
Coated in Aribar’s Signature Seasoning.
Served with Ketchup and Aioli

CHEESYFRIES ==~ & $15.00
Fries, Cheese and Chipotle Mayo
CHILLI CHEESE FRIES $30.00

Fries, Cheese, Chilli Con Carne and Chipotle
Mayo
BIRRIA LOADED FRIES $30.00
Fries, Cheese, Birria Beef, Diced Onions,
Cilantro and Avocado Creme

$28.00

JACKFRUIT LOADED FRIES
Fries, Cheese, Pulled Jackfruit, Cilantro,
Avocado Creme, Chipotle Mayo and Pico de
Gallo

Platters

Breakfast Sausages, Fish Bltes Chicken
Nuggets, Samosa and Spring Rolls. Served with
Fries

SEAFOOD PLATTER $32.00

Crumbed Scallops, Fish Bites, Squid Rings and Prawn
Twisters. Served with Fries

CHICKEN TENDERS _____ 24 $15.00
4 Crispy Chicken Tenders, Served with Fries

and Ketchup

RIDS QUESADILLA $§15.00

2 small kids Quesadillas, filled with Cheese and Served
with Fries

RIDSBURGER =
Chicken or Beef, with Lettuce, Cheese, Mayo and
Ketchup. Served with Fries

$20.00




