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“FROMOURFARM.
THROUGH THEIRHANDS,
T0 YOUR PLATE

MADE HERE, BY OUR PEOPLE

Meet the hands behind your favorite bites at Fox Point Farms. There’s
a lot that happens between the farm and your plate—and some pretty

special people making it happen.

The Huerta team has been hard at work bringing new flavors to the
stand while keeping everything centered around fresh, simple
ingredients. Our salsas, herbs, marinades, and toppings make the
most of what’s growing around us, while our housemade tortillas
begin with our own masa. Everything is prepared fresh and made to
order right here on the farm. And there are a couple new reasons to

stop by...

NEW ENCHILADA PLATE

A comforting new Huerta favorite, thoughtfully crafted by Huerta
Team Lead Airam. Finished with a rich red sauce, lemon pepper
crema, and queso fresco, it’'s a dish made with plenty of care—and

plenty of flavor.

THE BRIAN BURRITO

Meet our new vegetarian burrito: hearty, flavorful, and satisfying from
the first bite. Named after our beloved owner, Brian Grover, this one is
a little nod to the visionary behind Fox Point Farms—and a delicious
new addition to the Huerta menu.

What makes these dishes special isn't just what's on the plate. It's the

care, creativity, and hands behind every tortilla, salsa, and meal.
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HUERTA TACO STAND HOURS & MENU

Tuesday: 4-9 PM
Thursday: 4-8PM
Fri + Sat: gAM-8PM
Sunday: gAM-6PM
(Breakfast served until 11AM)
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HUERTA

TACO STAND
TACOS o2 a fresh handmade
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tortilla make it & quesataco + 1 per taco

Minera /
carrots & potatoes cardamom, salsa enchilada, red onion,
queso fresco

Grilled Cauliflower 4

cauliflower, salsa macha, jamaica pickled red onions, greens

Baja Beer Battered Fish
Fox Point Brewing beer batter, salsa borracha
[(?I’HOH crema .\l'a'w

Seared Chicken
pico de gallo, farm greens

Carnitas / ) )
pork confit, salsa verde, pickled jamaica red onions, greens

Carne Asada
steak, guacamole, pico de gallo, greens

KIDS MEAL

Bean & Cheese Burrito Plate
served with rice and greens

Quesadilla Plate

served with rice and beans

Come hungry, say hello to the people behind the counter, and taste

what we're making. From our farm, through their hands, to your table.

HUERTA

TACO STAND
BURRITOS

Chicken Burrito $15
seared chicken, guacamole, pico de gallo, cheese, potatoes

Fish Burrito $17
beer battered catch, salsa borracha, cheese
lemon pepper crema slaw

California Burrito $17

steak, guacamole, pico de gallo, cheese, potatoes

The Brian Burrito $14

rice, pinto beans, red onion, pico de gallo, cheese, potatoes
guacamole

Bean & Cheese Burrito $9
pinto beans, monterey jack cheese

HOUSE SPECIALS

chicken +$5

Quesadilla $7

flour or corn tortilla

carnitas or carne asada +$6

Enchiladas

3 for $9 ‘ 5 for $12
tortillas, cheese, enchilada sauce, pickled onions, queso fresco
mixed greens, lemon pepper crema

SIDES

Pinto Beans -12 oz- 6
Rice -120z- [
Guacamole -2 oz- 3
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