
GRINGO SALAD –  1 1 .95
romaine lettuce, red onion 
escabeche, pico de gallo, cotija 
cheese, tortilla strips, corn salsa, 
avocado slices & chipotle  
buttermilk dressing†

FIESTA SALAD –  1 1 .95
romaine lettuce, red onion 
escabeche, jicama, sweet peppers, 
corn, tomatoes, cucumbers, 
cilantro & pepitas, garnished 
with avocado & chips with melted 
cheese & agave vinaigrette

SIDE SALAD –  5.95
romaine lettuce, tomatoes, 
cucumbers & agave vinaigrette

TURN YOUR SALAD  
INTO A MEAL
w/ grilled chicken, carnitas  
or BBQ pulled pork  +5.00
w/ fried shrimp, fish or  
grilled steak  +6.00

served on corn tortillas warmed 
on the griddle & garnished with 
fresh cilantro

PESCAD O –  5.95
grilled achiote seasoned fish, 
sliced avocado, chipotle mayo & 
veggie slaw

AL CARBON – 5.95
char-grilled chicken with pico  
de gallo, cotija cheese &  
shredded lettuce 

BBQ PULLED P ORK – 5.95
with veggie slaw, cotija cheese & 
red onion escabeche

CARNE ASADA –  5.95
char-grilled steak with rajas, pico 
de gallo, shredded lettuce & lime

CARNITAS –  5.95
slow-braised pork with grilled 
pineapple salsita & shredded lettuce

CRISPY TAC O  
AMERICANO –  5.95
seasoned ground beef & pico de gallo 
in a crispy taco shell topped with 
cotija cheese & shredded lettuce

FRIED SHRIMP –  5.95
fried shrimp, lime-cilantro 
remoulade†, lettuce & red onion 
escabeche

AVO CAD O –  5.95
fried avocado, grilled corn salsa, 
pickled beet aioli†, veggie slaw, 
cotija cheese & pickled jalapeño

SWEE T P O TAT O –  5.95
sweet potato, chipotle mayo, corn 
salsa, veggie slaw, cotija, cilantro 
& fresh jalapeño

STREE T C ORN – 5.95
grilled corn, chipotle mayo, cotija 
cheese, cilantro, avocado & fresh 
jalapeño slices

TAC O PLATE –  14.95
choice of any two tacos served  
with rice & black beans, topped 
with crema, cotija & cilantro

C ORN  CHIP S
w/ salsa – 5.95
w/ guacamole – 7.95
w/ salsa & guacamole – 10.95

QUE SO DIP  –  9.95
warm cheese dip with rajas, topped 
with diced house-pickled jalapeños 
& served with corn chips
w/ house-made chorizo – 11.95

SH RIMP CEVICHE –  12.95
fresh mixture of shrimp, tomato, 
lime, cilantro, jalapeño & onion, 
served with corn chips

ME XIC O CIT Y- ST YLE C ORN  
ON  THE  C OB –  5.95
basted with chipotle mayo & dusted 
with cotija cheese

Y UCA FRIES –  9.95
golden fried yuca fries served 
with a chimichurri aioli† & citrus 
habanero BBQ dipping sauces

R ICE & BEANS –  5.95
w/ crema fresca, cilantro & cotija

CHICKEN TAQUIT OS –  10.95
three corn tortillas rolled with 
rajas, Jack cheese & chicken, fried & 
topped with lettuce, crema, cotija, 
pico de gallo & avocado purée

ESQUITES –  5.95
street corn off the cob topped 
with chipotle mayo, cotija cheese, 
cilantro & tajin

GOLDEN JE T  
PINEAPPLE  ( V ) –  5.95
on a stick, dusted with chile 
powder, salt & lime

PAPAS FRITAS –  8.95
fried Maine potatoes drizzled with 
garlic aioli†

FRIED PLANTAINS – 8.95
choice of sweet or savory 
served with chipotle mayo

served on a flour tortilla

P OLL O –  14.95
citrus & cumin marinated chicken, 
rice, black beans, Monterey Jack 
cheese, guacamole, house-made 
crema fresca & smoky chipotle-
tomato sauce

FRIED SHRIMP –  15.95
fried shrimp, rice, Monterey Jack 
& cotija cheeses, veggie slaw, lime-
cilantro remoulade†, avocado  
& cilantro 

EL CAMP O –  14.95
carnitas, rice, black beans, 
Monterey Jack cheese, fresh 
jalapeño, avocado sauce, pico de 
gallo & cilantro

BBQ P ORK – 14.95
BBQ pulled pork, rice, Monterey 
Jack cheese, chipotle mayo, grilled 
pineapple salsita, veggie slaw, cotija, 
cilantro & red onion escabeche
 

AMERICANO –  14.95
seasoned ground beef, rice, 
Monterey Jack & cotija cheeses, 
house-made crema fresca, pico de 
gallo, lettuce & crushed tortilla chips 

BASIC – 8.95
rice, black beans & Monterey  
Jack cheese 

SWEE T  
PLAN TAIN ( V ) –  13.95
fried sweet plantain, rice, black 
beans, citrus BBQ, pineapple salsita  
& cilantro

SWEE T P O TAT O –  13.95
sweet potato, Monterey Jack cheese, 
black beans, chipotle mayo, corn 
salsa, avocado, cilantro, rajas & 
fresh jalapeño

AVO CAD O –  14.95
fried avocado, rice, grilled  
corn salsa, Monterey Jack cheese, 
pickled beet aioli†, veggie slaw, 
cotija, cilantro & house- 
pickled jalapeños

served on a flour tortilla

Y UCATÁN – 16.95
grilled achiote seasoned fish, rice, 
Monterey Jack cheese, veggie slaw, 
avocado, chipotle mayo & cilantro

SURF & T URF –  19.95
grilled skirt steak, fried shrimp, rice, 
Monterey Jack cheese, veggie slaw, 
chipotle mayo, grilled corn salsa, 
cotija cheese, cilantro & avocado 

R ANCHERO –  16.95
choice of carnitas or grilled steak
rice, black beans, Monterey Jack 
cheese, house-made crema fresca, 
rajas & ranchero sauce

CALIF ORNIA –  16.95
choice of chicken or steak 
papas fritas, Monterey Jack  
cheese, crema fresca, pico de  
gallo, guacamole & house- 
pickled jalapeños

DINE IN  / TAKE OUT

 CLASSIC BURRITOS

 SPECIALTY BURRITOS*

ANTOJITOS

TACOS

APPETIZERS

ORDER ONLINE: ELRAYOTAQUERIA.COM

ENSALADAS SALADS

OPEN 7 
DAYS A 
WEEK

HAPPY 
HOUR 

MON-FRI 
4-6

PORTLAND, ME
26 FREE STREET

207-780-TACO

SCARBOROUGH, ME
245 US ROUTE 1

207-883-TACO

*  not included in winter specials
†  consuming raw or undercooked eggs or shellfish may increase the risk of  
    foodborne illness



P OL L O –  14.95
grilled chicken with smoky 
chipotle-tomato sauce, rice, black 
beans, avocado, cotija, crema, 
lettuce & cilantro

BBQ  P ORK – 14.95
BBQ pulled pork, rice, black beans, 
chipotle mayo, grilled pineapple 
salsita, veggie slaw, cotija cheese, 
cilantro & red onion escabeche

E L CA MP O –  14.95
carnitas, rice, black beans, avocado 
sauce, pico de gallo, shredded 
lettuce, cotija cheese, cilantro & 
fresh jalapeño

A ME RICANO –  14.95
seasoned ground beef, rice, black 
beans, cotija, pico de gallo, crema 
fresca, lettuce, tortilla strips  
& cilantro

FRIE D  SHRIM P  –  15.95
fried shrimp, rice, black beans, 
remoulade, cotija, veggie slaw, 
cilantro & avocado

AVO CAD O –  14.95
fried avocado, rice, black beans, 
grilled corn salsa, pickled beet 
aioli†, veggie slaw, cotija cheese, 
cilantro & house-pickled jalapeños 

SWEE T 
PLAN TAIN ( V ) –  13.95
fried sweet plantain, rice, black 
beans, pineapple salsita, citrus 
BBQ, veggie slaw, cilantro &  
pickled onion

STR EE T C ORN – 12.95
street corn off the cob over black 
beans & roasted sweet potato, 
topped with cotija cheese, chipotle 
mayo, cilantro, avocado, jalapeños 
& lime

SWEE T P O TAT O –  1 3.95
sweet potato, rice, black beans, 
rajas, chipotle mayo, corn salsa, 
veggie slaw, cotija, cilantro, 
avocado & fresh jalapeño

 KEY LIME PIE –  4.95
C O C ON U T  
CUP CAKE –  4.95

 TRIPLE CHO C OLATE  
   CHIP C O OKIES –  4.95

ASK US ABOUT OUR DESSERT SPECIALS

STEAK – 6.0 0
SHRIMP –  6.0 0
CHICKEN – 5.0 0
P ORK – 5.0 0
AVO CAD O –  1.25
BEANS –  1.0 0
T OMAT OES –  1.0 0
HOUSE -PICKLED  
JALAPEÑOS –  1.0 0

R AJAS –  1.95 
sautéed peppers & onions

CILAN TRO – 0.50
TATER T O TS –  2.0 0
SWEE T  
PLAN TAINS –  4.0 0
SWEET POTATO – 4.00
GUACAMOLE –  2.50
PIC O DE GALL O –  1.50

HOUSE SALSA –  1.50
GRILLED PINEAPPLE 
SALSITA –  1.50
C ORN SALSA –  1.50
CREMA FRESCA –  1.0 0
CHIPOTLE MAYO – 1.00
GARLIC AIOLI† –  1 .0 0

CA L IF OR NIA –  16.95
choice of chicken or steak 
papas fritas, black beans, pico de 
gallo, house-made crema, Monterey 
Jack cheese, guacamole & house-
pickled jalapeños (no rice)

SURF &  T URF –  19.95
fried shrimp, grilled skirt steak, 
rice, black beans, chipotle mayo, 
grilled corn salsa, veggie slaw, 
cilantro, avocado & cotija cheese

R ANCHERO –  16.95
choice of carnitas or grilled steak
rice, black beans, rajas & ranchero 
sauce, topped with house-made 
crema fresca, cilantro, cotija 
cheese & shredded lettuce

PESCAD O –  16.95
grilled achiote seasoned fish, rice, 
black beans, veggie slaw, avocado, 
chipotle mayo, cotija & cilantro

flour tortilla filled with 
Monterey Jack cheese & crisped 
on the griddle. served with pico 
de gallo

CHEESE –  8.95
GRILLED STEAK – 14.95
SEASONED GROUND  
BEEF –  1 2.95

BBQ PULLED  
P ORK – 13.95
SHREDDED P ORK – 12.95
CHAR- GRILLED  
CHICKEN – 12.95
HOUSE -MADE  
CHORIZO –  12.95

 QUESADILLAS

SPECIALTY BOWLS*

CLASSIC BOWLS

NACHOS

ADD TO ANY DISH

L OADED T O T  
NACHOS –  1 1 .95
fried tater tots topped with crema, 
melted Monterey Jack cheese, 
house-pickled jalapeños &  
pico de gallo

CHEESE NACHOS –  7.95
w/ black beans – 8.95
w/ choice of chorizo, shredded 
pork, grilled chicken, steak or 
ground beef – 11.95

BBQ T O T  
NACHOS –  12.95
fried tater tots tossed in citrus-
habanero BBQ sauce, topped with 
melted Monterey Jack cheese, 
chipotle mayo, pineapple salsita & 
pickled onions

MAKE YOUR NACHOS 
GRANDE
with guacamole, shredded 
lettuce, house-made crema, 
house-pickled jalapeños, 
cilantro & house salsa  +5.95

We have used this symbol to denote menu items containing gluten.  
Despite our best efforts, we are unable to guarantee that any menu item is completely free of 
gluten. Even our “gluten-free” items may contain trace elements of gluten resulting from shared 
prep areas and cooking oils.

FOOD ALLERGIES If anyone in your party has a food  
allergy, please alert your server before ordering.

POSTRES DESSERTS

for children — made with an 8” 
flour tortilla

 CHEESE  
QUESADILLA –  4.95
w/ black beans – 5.95
w/ chicken or ground beef – 6.95

 BEAN, CHEESE &  
RICE BURRIT O –  5.95
w/ chicken or ground beef – 6.95

GROUND BEEF & JACK 
CHEESE TAC O –  3.95
choice of crispy or soft shell

PINEAPPLE SKEWERS –  3.95
HOUSE -MADE APPLE  
SAUCE –  3.25

PARA LOS NIÑOS KIDS MENU

PORTLAND, ME
26 FREE STREET
207-780-TACO

SCARBOROUGH, ME
245 US ROUTE 1 

207-883-TACO

info@elrayotaqueria.com  
  elrayoportland      elrayoscarborough      elrayotaqueria

DAILY SPECIALS


