
Taqueria Fel� Fajit�

Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food borne illness.  20% gratuity will be added to parties of 6 or more.

M�ican Street Corn “Esquites”  4.95
lime mayo, queso fresco, chili pequin

Roasted Brussels Sprouts  5.95
lemon vinaigrette, cotija

Chochoyotes  5.95
mexican gnocchi, valentina braised kale

Sweet Plantains   3.95
mexican crema, queso fresco

Black Beans & Rice   3.95

Guarnicion�
SIDES

(215) 323 - 4530 /taqueriafeliz/taqueriafeliz @taqueriafeliz

Hamachi Ceviche   10.95
avocado, orange, watermelon radish

Smoked Tuna T�tada   7.95
albacore tuna, pico de gallo, lime aioli

Chor�o Fundido   9.95
house smoked chorizo, refried black beans, 
queso mixto, flour tortillas

Guacamole
served with chips and salsa

Guacamole Traditional  9.95
avocado, tomato, jalapeno, onion

Bacon & Apple Guacamole  12.95
apple, smoked bacon, queso fresco

Chicharrone Guacamole  12.95
crispy chicken skins, charred scallions, 

chili honey glaze

Super Seed Guacamole  12.95
pepitas, sesame, chia, hemp, almonds,

honey, sea salt

Ceviche Guacamole  14.95
hamachi, cucumber, lime aioli,

pomegranate

Tlayudas M�ican P�za
San J�e   10.95

crispy chicken skin, valentina braised kale, 
smoked mozzarella, ranchera sauce

Roasted Brussels Sprout   9.95
cotija, caramelized onions, rajas, requeson, 
lemon, jalapenos

Wild Mushroom & Serrano Ham   10.95
cremini mushrooms, arugula, serrano ham, 
queso fontina
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Sopas y Ensaladas Soups + Salads

Tacos Tac�

 

Blackened Shrimp & Grits   9.95
tequila cream, pineapple salsa

Albondig� “Miguel’s Meatballs”   8.95
meatballs, red chili sauce, cotija

Chicken �nga Qu�adilla   8.95
pulled chicken, crema, guacamole

Wood Ro�ted Octopus   12.95
crispy chochoyotes, adobo, orange marmalade

Nachos de la Casa
queso mixto, black bean puree, corn, rajas, 

crema, pickled jalapenos, tomato, salsa arbol 
Traditional Nach� de la C�a   10.95

Chili Bra�ed Br�ket Nach�   12.95

Chicken �nga Nach�   11.95

 

Chicken �nga   9.95
chicken stewed in chipotle, 
pickled cabbage, avocado, 
queso fresco, crema

Cauliflower Tac�   9.95
guajillo salsa, nopales,
taqueria guacamole

 

Tuna Tac�   13.95
adobo rubbed albacore,
taqueria guacamole, 
sesame cucumber salad

Broccoli Rabe Taco (2 tac�)   9.95
buttermilk fried broccoli rabe, 
calabaza puree, watermelon radish

 
Tortilla Soup   5.95

chicken, avocado, crema, 
queso fresco

Black Bean Soup   5.95
crema, pico de gallo

 
Kale Salad   7.95

toasted walnuts, apple,
black pepper cotija dressing

Arugula & Fig Salad   7.95
toasted pepitas, chayote squash, 
orange habanero vinaigrette

Romaine “Wedge” Salad  7.95
romaine heart, cabrales, bacon, 
tomato, warm sherry vinaigrette

 

Monday thru Friday
4:30pm to 6:30pm

3.00 Select Dra
 Beers
3.00 Pacifico Bottles
5.50 Fel� Margaritas
4.00 House Wine & Sangria
2.00 off Specialty Cocktails

Tacos Tac�
served with a side of refried black beans

Sopas y Ensaladas Soups + Salads

Platos Fuertes Big PlatesPlatos Fuertes Big Plates
served with a side of refried black beans

Chicken Enchilad�   13.95

requeson, onions, basil, rajas, 
crema, red chili sauce

Br�ket Enchilad�   14.95

pasilla jus, onions, rajas, 
green chili sauce

Crab & Lentil Enchilad�   14.95

chipotle cream sauce, 
tomato, crema

Enchilada M�t�   17.95

a sampling of our chicken, brisket, 
and crab & lentil enchiladas

Baja 	sh Tac� (2 tac�) 13.95
tempura tilapia, avocado,
chipotle cabbage slaw

*available grilled

Pork Carnitas   10.95
pulled pork, salsa roja, 
cilantro, onion, avocado

*get your tacos on bibb lettuce +1

Taqueria Fel� Fajit�
served with tortillas, onions, peppers, 

salsa verde, pico de gallo, crema,
and refried black beans
Shrimp & Chor�o   17.95

Adobo Chicken   16.95

Flank Steak   18.95

Red Snapper   16.95


