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A Taqueria on 5th

MENU

Tacos Empanadas
STEAK S7 CHICKEN, Cheese & Sé
Marinated beef, creamy avocado mix, bl
house green sauce, lime & salt. Served on a Poblano Peppers
corn tortilla. GUAVA Soinach. Goat
CHICKEN $7  Spinach, toa 7
Shredded chicken melted chihuahua Cheese

cheese, Pico, House Green Sauce & cilantro.
Served on a corn tortilla

SHRIMP $7

Sautéed shrimp on a guacamole spread,
Pico Del Gallo, mango, lime, house green
sauce. Served on a corn tortilla.

BIRRIA $8

Slow cooked beef, melted chihuahua
cheese, onion, cilantro, lime & a side of
sour cream.

Served on a corn tortilla with
consommeé for dipping.

Bowls/Salad

BARRIO CEASAR Si5

House dressing, Chopped Romaine, Cotija Cheese,

Charred Corn & Avocado, topped with Croutons
Add Chicken +$6, Shrimp +$7, Grilled Steak +$7

NAPLES BOWL $17

Chopped Romaine, Mama Chuy’s Rice, Black
Beans, Chihuahua Cheese, Sour Cream, Pickled
Onions & Pico De Gallo

Add Chicken +$6, Shrimp +$7, Grilled Steak +$7

ASK ABOUT OUR SPECIALS!

Our Specials come packed with Flavor and
Passion! Locally sourced and as fresh as
possible. From Seasonal Fish to Holiday
Themed Tacos, enjoy something special
from our hearts straight to your plate!

www.barrionaples.com

BEEF, Olives, Golden Raisins,
Sofrito

Quesadilla

QUESO CHIHUAHUA  $12

Add Mushroom +$5, Chicken +3$6, Steak +$7, Shrimp +$8

Sides

Sé

MAMA CHUYS RICE Sé
BLACK BEANS S6
CHIPS & PICO DE GALLO Sé
MEXICAN STREET CORN S9
CHIPS & GUACAMOLE S9
CHIPS & QUESO S9

Add Chorizo +$5

Dessert
CHURROS $10

Homemade Churros dusted with
Cinnamon, Clove, and Sugar. Served
with a Coconut Milk Dulce De Leche
for dipping, topped with Toasted
Coconut Flakes




18 P

Wines

Ripa Rosa (Red Blend) Glass $10  Boitle $40
Peometto Pinot Grigio  Glass $14 Bottle $56

Casal Amado Vinho Verde Glass $9 Bottle $36

W

TN T e et
Beverages
Agua Fresca $5 Mexican Coke
Ask about our flavors!
Jarritos Diet Coke
Water Bottle

San Pelegrino  $4

Cerveza s7

Modelo Especial, Corona Extra

S3
$2



