
Our tortillas, corn and flour are made fresh in 
house daily, we use local ingredients, wherever 
we can. Our flour is unbleached and organic, 
pinto beans from Estancia, NM, black beans 
and green Chile are organic. We use a local 
south valley farmer for our pork, and our 
chicken and canola oil contains no GMO. We 
only use eggs from cage-free chicken and, 
our chef-prepared sauces are made using 
legendary heirloom recipes.

We showcase our culinary delights with a clean 
and modern taco cart which is designed for any 
type of social event, from family gatherings, 
corporate events, weddings or anything in 
between! We are sure to dazzle your guests 
with our made-to-order tacos, incredible 
salsas and outstanding side dishes. 

We specialize in 
traditional Mexican tacos 
with a gourmet twist

 Taqueria and Taco Cart

About Us 
Krazy Lizard Taqueria is a critically acclaimed 
gourmet taco restaurant in Albuquerque, which 
happens to also provide taco cart catering 
service in Albuquerque, Santé Fe, Bernalillo, 
Rio Rancho, and Los Lunas.  

We specialize in traditional Mexican tacos 
with a gourmet twist

5659 Suite F Jefferson St, NE

505-506-3646

www.krazylizardtaq.com

CONTACT US

www.krazylizardtaq.com

hanif@kaytahring.com
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Although our mobile taco carts can prepare a 
variety of delectable meat choices such as beef, 
chicken, shrimp, etc.., we also offer vegetarian, 
meat-free selections such as tomato and jalapeno 
tacos. Every plate we prepare includes freshly 
made flour or corn tortillas, Krazy Lizards 
legendary salsas, and fresh accompaniments of 
shredded cabbage and cilantro (lettuce available 
on request), diced onions, Cotija cheese, citrusy 
limes, and pico de gallo.

Additionally, our modern carts operate 
independent of any power source, so there is no 
need for any electric plugs or extension cords. 
This makes Krazy Lizard Taqueria ideal for 
catering your next picnic at the park, on-site 
corporate event, or tailgating etc.! By helping you 
out with the cooking Krazy Lizard Taqueria lets 
you spend valuable time socializing with friends, 
family or business associates

Appetizers
Cheese Platter
Crudité Platter (assorted raw vegetables 
with ranch dip)
Roasted Vegetable Platter
Beef Empanadas
Pear and Gorgonzola Quesadillas
Chicken Quesdaillas
Beef Empanadas
Taquitos: bean, chicken, beef

Entrée
Carne Asada
Chipotle Chicken
Carnitas
Ground Beef
Shredded Beef
Chile Shrimp
Tilapia
Jalapeno & Tomato

Accompaniments
Corn Tortillas
Chipotle Mayo
Avocado Crema
Roasted Tomato-Arbol Salsa
Roasted Jalapeno-Tomatillo Salsa
Roasted Tomatillo-Arbol Salsa **
Salsa Verde**
Pico de Gallo
House Made Tri-Colored Corn Chips
Mexican or Cilantro Lime Rice
Pinto or Black Beans
Guacamole $1.00 pp extra
Sour Cream
Cotija Cheese
Shredded cheese on request
Utensils

Menu Selection

#1 $35.00
Three appetizers
Two Meat Tacos
Two Seafood Tacos: Shrimp & Tilapia
Jalapeno and Tomato Taco
All Salsa & Dressing Upgrades
Accompaniments

#2 $25.00
Two Appetizers
Three Entrées (2 proteins, 1 vegetarian)
Accompaniments

#3 $20.00
Two Entrées (1 protein, 1 Vegetarian)
Accompaniments

Beverages
Aqua Fresca – Watermelon (Sandia)
Aqua Fresca – Honeydew
Aqua Fresca – Pineapple
Horchata
Aqua Fresca - Limon

505-908-9711

www.krazylizardtaq.com

Prices subject to NM Sales tax and 
21% service charge

Call us on

Pictures courtesy: Natural Touch Photography

505-506-3646


