
VISIT OUR 
SISTER 

RESTAURANTS:

POLLO 
charred citrus chicken, salsa cacahuate, 

corn nut, pickled onion, cilantro

BARBACOA    
slow braised beef, whipped queso fresco, 

salsa macha, pickled fresno, cilantro

PANZA   
 12 hour pork belly, ancho gastrique,  

celery & fennel salad, cilantro

PESCADO 
fried mahi, red cabbage slaw, 
mint, orange, avocado crema, 

house hot sauce, cilantro 

SHRIMP 
achiote marinated shrimp,  

coconut crema, poblano relish, cilantro  

VEGETAL 
crispy fingerling potato, black garlic crema, 

escabeche, cotija, cilantro

tacos
CHIPS & SALSA 
fresh tortilla chips, 
red & green salsa $6

GUACAMOLE 
“best ever guac” topped with  
white onion & cilantro $10

QUESO DIP 
melty jack cheese, tortilla chips,  
cilantro $10 

NACHOS 
choice of meat, cheese, pinto 
beans, pickled red onion & jalapeño, 
queso fresco, avocado crema $15

SALAD
romaine, sweet corn, radish, orange, 
pepitas, pickled red onion, beans, 
queso fresco, creamy citrus  
vinaigrette $12
add on’s +  $3 

pollo | barbacoa | panza |

scoop guac | vegetal | shrimp  

RICE & BEANS 
spanish rice, pinto beans,  
cumin, tomato, cilantro $7

STREET CORN 
charred corn, lime mayo, 
chile cotija cheese $9

mas sides
one per order 

so you can 
mix it up!

$4.50 each 

MAMALUSTC.COM

231.943.2793

149 E FRONT ST, TC, MI

niños
*served on flour tortillas

one “plain” taco 
choice of taco meat, add on:  
lettuce, cheese, sour cream, tomato

cheese quesadilla

peanut butter & jelly roll-up

nachos (i.e.) chips & cheese

all served with apple sauce or 
yogurt & orange slices 
$8
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MAMA LU’S

PINEAPPLE
 HABANERO

hot sauce $1

designed for  
our tiny diners,  

kiddos only 
please 

churros cinnamon sugar dusted, 
mexican chocolate sauce $9

See server for dietary needs...not all ingredients are 
listed. Ask your server about menu items that are 
cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness.



AGUA FRESCA 
house-made juice, daily rotating flavors $4

ICED TEA $3

THIRST MUTILATOR orange hop water $3

COKE, DIET, SPRITE, GINGER ALE $3

CLASSIC ...ON TAP
blanco tequila, orange liqueur, limonada $12 

TOP SHELF
cointreau, limonada, tequila price + $3

CUCUMBER-HABANERO    
habanero infused blanco tequila, cucumber, 
agave, limonada $13

MANGO
blanco tequila, mango puree, limonada, 
chile-lime salt rim $13

COCONUT 
reposado tequila, coconut puree, limonada $13

CHAMPAGNE MARGARITA
blanco tequila, combier, limonada, 
mawby sex rose, sugar rim $14

HIGH ROLLER
anejo tequila, grand marnier, 
limonada, mezcal spritz (served up) $14

zero-proof

margaritas *2oz pour

BLANCO
lunazul $9

gran centenario plata $10

patron $12

tequila ocho $12

casamigos $13

patron el cielo $18

REPOSADO
lunazul $10

astral $11

casamigos $13

don fulano $15

la gritona $16

ANEJO 

herradura $12

chamucos $13

herradura ultra $14

maestro dobel diamante $14

don julio 1942 $27

MEZCAL
del maguey vida $9

montelobos $10

los siete misterios $10

convite $11 

creyente $12

LOCAL’S LIGHT light lager $6

PACIFICO mexican style pilsner $5

TECATE mexican lager $5

ONLY TOURISTS ipa $6

CLEAR CONSCIENCE semi-dry cider $7

ATHLETIC CERVEZA na beer $6

LUNAZUL TEQUILA SHOT 
+ $3 with any beer

beer cans & bottles

LIKED YOUR MARG? 
Buy a can to go, all your favorite flavs! 

cold beer 
for the crew

say thanks to our kitchen  

with a 6-pack of beer $10

tequila

RED WINE
casa mateo, classic cabernet $7

WHITE WINE
verdejo, crisp easy drinking white $6

MAWBY SEX
dry sparkling rose $10

wine by the glass

EARTHEN ALES, LU DOG 3000 
exclusively brewed mexican-style lager 
$7

SHANDY 
draft beer & limonada over ice, 
chile salt rim $8

draft beer 


