




S T A R T E R S
G U AC A M O L E  Made to Order  12
Pico de Gallo, Chips  

G U AC A M O L E  &  C A S TAC A N  14
Fried Pork belly, Xcatic sauce, Pico de gallo  

P L A N TA I N  M O L O T E S  9
Black Bean Pure, Queso Fresco, Cream

C H O R I Q U E S O  10
Chorizo, Oaxacan Cheese

F I D E O  S E C O  10
Angel Hair Pasta, Chipotle Tomato Sauce, Avocado, 
Crema, Pork Rinds 

* C A R N E  A S A DA  TAC O  8 
Steak, Avocado Tomatillo, Pico de Gallo, Chile de 
árbol sauce, Cilantro 

PA S T O R  TAC O  8
Pork marinated pastor, Guacachile, Onions, 
Pineapple and Cilantro

* S H R I M P  TAC O  8
Battered Shrimp, Cabbage, Avocado, Tomatillo 
sauce, Pico de Gallo, Creamy Habanero

M U S H RO O M  TAC O  8
Mushroom, Epazote, Morita Sauce, Black Beans, 
Cheese

P O R K B E L LY  C A S TAC A N  8
Porkbelly, Avocado-Tomatillo Sauce, Xnipec 
Sauce, Cilantro, Grilled Onions

T O S T A D A S 
P O R K  T O S TA DA  10
Carnitas, Pico de Gallo, Avocado Tomatillo, 
Cilantro

C H I C K E N  T O S TA DA  10
Black Beans, Pulled Chicken, Arùgula, Salsa 
Cruda, Crema, Queso Fresco

C H A P U L I N E S  T O S TA DA  10
Guacamole, Chapulines, Salsa Macha, 
Greens 

* C R A B  T O S TA DA  10
Creamy Habanero, Crab, Mango, Cucumber, 
Cilantro, Onions, Avocado

* O C T O P U S  T O S TA DA  10
Octopus, Tomatoes, Worcestershire, Orange, 
Avocado, Cilantro, Spicy Mayo

T A C O S 

* contains or may contain raw or undercooked ingredients, consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness.

L E N G U A  TAC O   8 
Beef Tongue, Avocado Tomatillo Sauce, Grilled 
Onions, Cilantro, Heirloom Corn Tortilla 

B A R B AC OA  TAC O  8
Lamb, Cabbage, Avocado Tomatillo Sauce, 
Red Onion, Morita Sauce, Heirloom Corn Tortilla

C A R N I TA S  TAC O  8
Pork, Red Onion, Salsa Cruda, Cilantro, Morita 
Sauce, Heirloom Corn Tortilla

C H I C K E N  TAC O  8
Fried Chicken, Grilled Onion, Salsa Crudo, Heirloom 
Black Beans, Chintextle, House Flour Tortilla

G R I N G A  TAC O  8
Pastor Marinated Pork, Cheese, Pineapple, Onions, 
Cilantro, House Flour Tortilla

F RO M  T H E  G R I L L
Grilled Queso Fresco, Rice, Beans, Tomatillo-
Avocado Sauce
Steak 22
Chicken 20
Pork Ribs 22

B R A I S E D  S H O RT  R I B  28 
Almond Mole, Cauliflower Puree, Carrots, 
Green Beans, Almond

G R I L L E D  C H I C K E N  M O L E 
N E G RO  26
Black Mole, Black Bean Tamal, Plantain

ROA S T E D  S Q U A S H  20 
Salsa Macha, Carrots, Green Beans, Fennel, Red Pipian

S WO R D F I S H  22
Recado Negro Marinade, Achiote Puree, Xnipec Sauce

W H O L E  F I S H  Market Price
Catch of the Day, Jalapeno Mojo, Radish, Spicy Mayo, 
Pickled Onions

S H R I M P  A L  A J I L L O  S K E W E R S  23
Garlic, Guajillo Chile, Roasted Potatoes with Oregano, 
Fennel Salad

C H E E S E  E N C H I L A DA  10 
Queso Fresco, Oaxacan Cheese, Tomatillo Sauce,  
Onions, Cilantro

P O R K  E N C H I L A DA  15
Pasilla Sauce, Carnitas, Queso Fresco, Onions, 
Cliantro

C H I C K E N  E N C H I L A DA  12
Tomatillo Sauce, Oaxacan Cheese, Red Onions

C H E F ’ S  S P E C I A L S

E N C H I L A D A S  &  Q U E S A D I L L A S 
Q U E S A D I L L A  
Oaxacan Cheese, Pickled Onions, Pico de Gallo, 
Black Beans, Rice

*Steak  12
Chicken  11
*Shrimp  12 
Mushroom  10

C E V I C H E
*A M A R I L L O  C E V I C H E  15
Fresh Catch, Ginger, Orange, Lime, Yellow 
Pepper, Pico de Gallo

* S H R I M P  C E V I C H E  15
Fresh Shrimp, Avocado, Cherry Tomatoes, 
Cucumber, Pico de Gallo, Carrot, Chile de 
Arbol, Cilantro

G R E E N  C E V I C H E  15 
Fresh Catch, Tomatillo, Jalapeño, Cucumber, 
Avocado, Onions, Radish, Cilantro, Celery

S I D E S 
B L AC K  B E A N S  5
P I N T O  B E A N S  5
R I C E  5
F R E S H  AVO C A D O
A N D  M I X E D  G R E E N S  7

S O U P S 
M E X I C A N  C H I C K E N  S O U P   9 
Caldo Tlalpeño, with Carrots, Chicken, Green Beans, 
Chick Peas, Corn and Chipotle

P O Z O L E  9
Hominy and Pork, Radish, Avocado, Cabbage

B U T T E R N U T  S Q U A S H  S O U P   9 
Butternut Squash, Poblano Pepper, Queso Fresco 

E S Q U I T E S  9
Fresh Corn, Cotija Cheese, Lime, Spicy Mayo

S A L A D S
Add Grilled Chicken +3  Or Steak +5 

C A E S A R  C A R D I N I  S A L A D  9
Tijuana’s original Caesar Salad with Romaine, 
croutons, Caesar dressing, Pecorino Cheese

1 1 6  S A L A D  9
Local Greens, Fennel, Celery, Apple, Cucumber, 
Orange, Goat Cheese, Chile Seeds Vinaigrette, 
Pecan, Red Onion

P E AC H  B U R R ATA  S A L A D  9
Peach, Chile Ancho Dressing,  Cashews



S T A R T E R S
G U AC A M O L E  Made to Order  12
Pico de Gallo, Chips  

G U AC A M O L E  &  C A S TAC A N  14
Fried Pork belly, Xcatic sauce, Pico de gallo  

P L A N TA I N  M O L O T E S  9
Black Bean Pure, Queso Fresco, Cream

C H O R I Q U E S O  10
Chorizo, Oaxacan Cheese

F I D E O  S E C O  10
Angel Hair Pasta, Chipotle Tomato Sauce, Avocado, 
Crema, Pork Rinds 

C E V I C H E
*A M A R I L L O  C E V I C H E  15
Fresh Catch, Ginger, Orange, Lime, Yellow 
Pepper, Pico de Gallo

* S H R I M P  C E V I C H E  15
Fresh Shrimp, Avocado, Cherry Tomatoes, 
Cucumber, Pico de Gallo, Carrot, Chile de 
Arbol, Cilantro

G R E E N  C E V I C H E  15 
Fresh Catch, Tomatillo, Jalapeño, Cucumber, 
Avocado, Onions, Radish, Cilantro, Celery

* C A R N E  A S A DA  TAC O  8
Steak, Avocado Tomatillo, Pico de Gallo, Chile de 
árbol sauce, Cilantro 

PA S T O R  TAC O  8
Pork Marinated Pastor, Guacachile, Onions, 
Pineapple, Cilantro

* S H R I M P  TAC O  8
Battered Shrimp, Cabbage, Avocado Tomatillo 
Sauce, Pico de Gallo, Creamy Habanero

M U S H RO O M  TAC O  8
Mushroom, Epazote, Morita Sauce, Black Beans, 
Cheese

P O R K B E L LY  C A S TAC A N  8
Porkbelly, Avocado-Tomatillo Sauce, Xnipec 
Sauce, Cilantro, Grilled Onions

L E N G U A  TAC O   8 
Beef Tongue, Avocado Tomatillo Sauce, Grilled Onions, 
Cilantro, Heirloom Corn Tortilla

B A R B AC OA  TAC O  8
Lamb, Cabbage, Avocado Tomatillo Sauce, 
Red Onions, Morita Sauce, Heirloom Corn Tortilla

T A C O S  &  E N C H I L A D A S 

* contains or may contain raw or undercooked ingredients, 
consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

C A R N I TA S  TAC O  8
Pork, Red Onions, Salsa Cruda, Cilantro, Morita 
Sauce, Heirloom Corn Tortilla

C H I C K E N  TAC O  8
Fried Chicken, Grilled Onions, Salsa Crudo, 
Heirloom Black Beans, Chintextle, House Flour 
Tortilla

G R I N G A  TAC O  8
Pastor Marinated Pork, Cheese, Pineapple, Onions, 
Cilantro, House Flour Tortilla

C H E E S E  E N C H I L A DA   10 
Queso Fresco, Oaxacan Cheese, Tomatillo Sauce, 
Onions, Cilantro

P O R K  E N C H I L A DA   15
Pasilla Sauce, Carnitas, Queso Fresco, Onions, 
Cliantro

C H I C K E N  E N C H I L A DA   12
Tomatillo Sauce, Oaxacan Cheese, Red Onions

Q U E S A D I L L A S 
&  B U R R I T O S  
Q U E S A D I L L A  
Oaxacan Cheese, Pickled Onions, Pico de 
Gallo, Black Beans, Rice

*Steak  12
Chicken  11
*Shrimp  12 
Mushroom  10

B U R R I T O 
Rice and Greens

*Steak 14
Hanger Steak, Oaxacan Chesse, 
Guacamole, Pinto Beans  

Chicken 12
Chicken, Oaxacan Chesse, Guacamole, 
Pinto Beans

P O R K  T O S TA DA  10
Carnitas, Pico de Gallo, Avocado Tomatillo, 
Cilantro

C H I C K E N  T O S TA DA  10
Black Beans, Pulled Chicken, Arùgula, Salsa 
Cruda, Crema, Queso Fresco

C H A P U L I N E S  T O S TA DA  10
Guacamole, Chapulines, Salsa Macha, Greens 

* C R A B  T O S TA DA  10
Creamy Habanero, Crab, Mango, Cucumber, 
Cilantro, Onions, Avocado

* O C T O P U S  T O S TA DA  10
Octopus, Tomatoes, Worcestershire, Orange, 
Avocado, Cilantro, Spicy Mayo 

T O RTA  D E  M I L A N E S A   12
Fried Chicken, Black Beans, Lettuce, Tomato, 
Spicy Mayo, Oaxacan Cheese 

T O RTA  D E  C E R D O   12
Carnitas, Oaxacan Chesse, Black Beans,         
Pico de Gallo  

T O RTA  D E  C H I L AQ U I L E S 
Black Beans, Queso Fresco, Guajillo Sauce or 
Green Sauce, Avocado
Chicken  12  
Steak 14

T O S T A D A S  &  T O R T A S

S O U P S 
M E X I C A N  C H I C K E N  S O U P   9 
Caldo Tlalpeño, with Carrots, Chicken, Green Beans, 
Chick Peas, Corn and Chipotle

P O Z O L E  9
Hominy and Pork, Radish, Avocado, Cabbage

B U T T E R N U T  S Q U A S H  S O U P   9 
Butternut Squash, Poblano Pepper, Queso Fresco 

E S Q U I T E S  9
Fresh Corn, Cotija Cheese, Lime, Spicy Mayo

S A L A D S
Add Grilled Chicken +3  Or Steak +5 

C A E S A R  C A R D I N I  S A L A D  9
Tijuana’s original Caesar Salad with Romaine, 
croutons, Caesar dressing, Pecorino Cheese

1 1 6  S A L A D  9
Local Greens, Fennel, Celery, Apple, Cucumber, 
Orange, Goat Cheese, Chile Seeds Vinaigrette, 
Pecan, Red Onions

P E AC H  B U R R ATA  S A L A D  9
Peach, Chile Ancho Dressing,  Cashews

S I D E S 
B L AC K  B E A N S  5
P I N T O  B E A N S  5
R I C E  5
F R E S H  AVO C A D O
A N D  M I X E D  G R E E N S  7



C H AC H O  L I B R E  12

Chacho Jalapeno Infused Aguardiente, Lime, Cucumber

M E Z C A M U L E  13

Vida Mezcal, Cucumber, Lime, Ginger Beer

L A S T  O F  T H E  OA X AC A N S  15

Maximo Mezcal, Green Chartreuse, Luxardo

B L AC K B E R RY  M O J I T O  11

Cruzan Rum, Watermelon, Lime, Mint

T H E  N AV I  15

Altos Plata, Lime, Orange, Agave, Grand Marnier

C R A N B E R RY  S P I C E  I S  M U C H  N I C E  14

Maximo Mezcal, Muddled Strawberry, Agave, Lime

S A N G R I A  1 1 6  12

Vodka, Lemon, Orange, Basil, Pinot Noir

U R B A N O  P U N C H  9

Vodka, Lulo Syrup, Lemon, Orange, Jalapeno 

S M O K E D  A P P L E S  12

Maximo Mezcal, Apple Cider, Grand Marnier

P U M P KO N  M A RG A R I TA  11

Lunazul Reposado, Pumpkin Spice Syrup, Lime Juice, Sal de Gusano

1 1 6  M A RG A R I TA  10

Urbano 116 House Mix, Sauza Tequila (Add Our Fruit Flavors $1)

F RO Z E N  M A RG A R I TA  10

Urbano's 116 House Mix, Sauza Tequila (Add Our Fruit Flavors $1)

C O C K T A I L S

C H AC H O  L I B R E  12

Chacho Jalapeno Infused Aguardiente, Lime, Cucumber

M E Z C A M U L E  13

Vida Mezcal, Cucumber, Lime, Ginger Beer

L A S T  O F  T H E  OA X AC A N S  15

Maximo Mezcal, Green Chartreuse, Luxardo

B L AC K B E R RY  M O J I T O  11

Cruzan Rum, Watermelon, Lime, Mint

T H E  N AV I  15

Altos Plata, Lime, Orange, Agave, Grand Marnier

C R A N B E R RY  S P I C E  I S  M U C H  N I C E  14

Maximo Mezcal, Muddled Strawberry, Agave, Lime

S A N G R I A  1 1 6  12

Vodka, Lemon, Orange, Basil, Pinot Noir

U R B A N O  P U N C H  9

Vodka, Lulo Syrup, Lemon, Orange, Jalapeno 

S M O K E D  A P P L E S  12

Maximo Mezcal, Apple Cider, Grand Marnier

P U M P KO N  M A RG A R I TA  11

Lunazul Reposado, Pumpkin Spice Syrup, Lime Juice, Sal de Gusano

1 1 6  M A RG A R I TA  10

Urbano 116 House Mix, Sauza Tequila (Add Our Fruit Flavors $1)

F RO Z E N  M A RG A R I TA  10

Urbano's 116 House Mix, Sauza Tequila (Add Our Fruit Flavors $1)

C O C K T A I L S



W I N E S

M A R I A  C A S A N OVA S  B R U T  D E  B R U T  ------ Barcelona, SP ------ 10/40

C A S A S  D E  VAQ U E R I A  S A U V I G N O N  B L A N C  ----- Maule Valley, Chile ----- 8/32 

C A S A  M AG O N I  C H A R D O N N AY --- Baja California, MX ------ 12/44

C U N E  RO S E  ------ Rioja, Spain ------ 9/38

L E G A D O  D E L  M O N C AYO  RO S E  ------ Campo De Borja, Spain ------ 10/40

PA RT R I D G E  M A L B E C  ------ Mendoza, Argentina ------ 8/36

C A M P  Z I N FA N D E L  ------ Sonoma County, CA ------ 13/52

C A S A  M AG O N I  R E D  B L E N D  ------ Baja California, MX ------ 14/56

URBANO 116 LAGER  //////////   STRATFORD, CT  -  8

NEGRA MODELO ////////// MEXICO -  6

DOS EQUIS XX AMBER ALE    ///////////    MEXICO - 7

URBAN CHELADA // MAXIMO MEZCAL, LIME, ORANGE, JALAPENO, LAGER - 13

PACIFICO    /////////////   MEXICO  -  7

DOGFISH SEAQUENCH    /////////////   DELEWARE  -  7

PORT CITY OPTIMAL WIT   /////////   ALEXANDRIA, VA  -  7

DC BRAU JOINT RESOLUTION HAZY IPA  /////   WASHINGTON, DC  -  7

FAIR WINDS HOWLING GALE IPA  /////////////  LORTON, VA  -  7

HEINEKEN 0.0 (NA)  /////////////   NETHERLANDS  -  6

W I N E S

M A R I A  C A S A N OVA S  B R U T  D E  B R U T  ------ Barcelona, SP ------ 10/40

C A S A S  D E  VAQ U E R I A  S A U V I G N O N  B L A N C  ----- Maule Valley, Chile ----- 8/32 

C A S A  M AG O N I  C H A R D O N N AY --- Baja California, MX ------ 12/44

C U N E  RO S E  ------ Rioja, Spain ------ 9/38

L E G A D O  D E L  M O N C AYO  RO S E  ------ Campo De Borja, Spain ------ 10/40

PA RT R I D G E  M A L B E C  ------ Mendoza, Argentina ------ 8/36

C A M P  Z I N FA N D E L  ------ Sonoma County, CA ------ 13/52

C A S A  M AG O N I  R E D  B L E N D  ------ Baja California, MX ------ 14/56

URBANO 116 LAGER   ////////// STRATFORD, CT  -  8

NEGRA MODELO  ////////// MEXICO -  7

DOS EQUIS XX AMBER ALE    ///////////    MEXICO - 7

URBAN CHELADA // MAXIMO MEZCAL, LIME, ORANGE, JALAPENO, LAGER - 13

PACIFICO    /////////////   MEXICO  -  7

DOGFISH SEAQUENCH    /////////////   DELEWARE  -  7

PORT CITY OPTIMAL WIT   /////////   ALEXANDRIA, VA  -  7

DC BRAU JOINT RESOLUTION HAZY IPA  ///// WASHINGTON,  DC  -  7

FAIR WINDS HOWLING GALE IPA  /////////////  LORTON, VA  -  7

HEINEKEN 0.0 (NA)  /////////////   NETHERLANDS  -  6



G U AC A M O L E  10

L E N G U A  TAC O S  5

Lengua, Avocado Tomatillo Sauce, Grilled Onion, Heirllom Corn Tortilla

L A M B  B A R B AC OA  TAC O S  5

Lamb, Avacado Tomatillo Sauce, Red Onion, Morita Sauce, Heirloom Corn Tortilla

C A R N I TA S  TAC O S  5

Pork, Red Onion, Salsa Cruda, Cilantro, Morita Sauce, Heirloom Corn Tortilla

C H I C K E N  M I L A N E S A S  TAC O S  5

Fried Chicken, Grilled Onion, Salsa Cruda, Black Beans, House Made Flour Tortilla

G R I N G A  5

Pastor Marinated Pork, Cheese, Pineapple, Onion, Cilantro, House Made Flour Tortilla

S H R I M P  TAC O S  5

Fried Shrimp, Creamy Habanero, Avocado Tomatillo Sauce, Pico, Cabbage

M U S H RO O M S  TAC O S  5

Mushroom, Epazote, Morita Sauce, Black Beans, Cheese

L A T E  N I G H T
S U N DAY - T H U R S DAY  1 O P M  -  M I D N I G H T

F R I DAY - S AT U R DAY  1 1 P M  -  1 A M

G U AC A M O L E  10

L E N G U A  TAC O S  5

Lengua, Avocado Tomatillo Sauce, Grilled Onion, Heirllom Corn Tortilla

L A M B  B A R B AC OA  TAC O S  5

Lamb, Avacado Tomatillo Sauce, Red Onion, Morita Sauce, Heirloom Corn Tortilla

C A R N I TA S  TAC O S  5

Pork, Red Onion, Salsa Cruda, Cilantro, Morita Sauce, Heirloom Corn Tortilla

C H I C K E N  M I L A N E S A S  TAC O S  5

Fried Chicken, Grilled Onion, Salsa Cruda, Black Beans, House Made Flour Tortilla

G R I N G A  5

Pastor Marinated Pork, Cheese, Pineapple, Onion, Cilantro, House Made Flour Tortilla

S H R I M P  TAC O S  5

Fried Shrimp, Creamy Habanero, Avocado Tomatillo Sauce, Pico, Cabbage

M U S H RO O M S  TAC O S  5

Mushroom, Epazote, Morita Sauce, Black Beans, Cheese

L A T E  N I G H T
S U N DAY - T H U R S DAY  1 O P M  -  M I D N I G H T

F R I DAY - S AT U R DAY  1 1 P M  -  1 A M



MONDAY - FRIDAY 3PM - 7PM
H A P P Y  H O U R

DOS EQUIS XX AMBER ALE -  5

URBANO LAGER - 5

PACIFICO CAN - 3

PA RT R I D G E  M A L B E C  - Mendoza, Argentina 

C H I L AQ U I L E S 
Guajillo Sauce, Cotija Cheese, Chicken, 
Onion

G R I N G A  TAC O 
Pastor Marinated Pork, Cheese, 
Pineapple, Onion, Cilantro, House Flour 
Tortilla

U R B A N O  S P R E A D 
Guacamole, Black Beans, Pico De Gallo

U R B A N O  P U N C H 
Smithworks Vodka, Lulo Syrup, Lemon, 

Orange, Jalapeno 

1 1 6  M A RG A R I TA

F R O Z E N  O R  R O C K S 
Urbano 116 Signature House Mix (Add Our 

Fruit Purees $1)

S A N G R I A  1 1 6
Vodka, Lemon, Orange, Basil, Pinot Noir

C A S A S  D E  VAQ U E R I A  S A U V I G N O N  B L A N C  - Maule Valley, Chile

MONDAY - FRIDAY 3PM - 7PM
H A P P Y  H O U R

DOS EQUIS XX AMBER ALE -  5

URBANO LAGER - 5

PACIFICO CAN - 3

PA RT R I D G E  M A L B E C  - Mendoza, Argentina 

C H I L AQ U I L E S 
Guajillo Sauce, Cotija Cheese, Chicken, 
Onion

G R I N G A  TAC O 
Pastor Marinated Pork, Cheese, 
Pineapple, Onion, Cilantro, House Flour 
Tortilla

U R B A N O  S P R E A D 
Guacamole, Black Beans, Pico De Gallo

U R B A N O  P U N C H 
Smithworks Vodka, Lulo Syrup, Lemon, 

Orange, Jalapeno 

1 1 6  M A RG A R I TA

F RO Z E N  O R  RO C K S 
Urbano 116 Signature House Mix (Add Our 

Fruit Purees $1)

S A N G R I A  1 1 6
Vodka, Lemon, Orange, Basil, Pinot Noir

C A S A S  D E  VAQ U E R I A  S A U V I G N O N  B L A N C  - Maule Valley, Chile 

C H I C K E N  M I L A N E S A  TAC O
Fried Chicken, Grilled Onion, Salsa Cruda, Black Beans

C A R N I TA S  TAC O S 
Pork, Red Onion, Salsa Cruda, Morita Sauce, Cilantro

S H R I M P  TAC O S 
Fried Shrimp, Pico, Creamy Habanero, Avocado Tomatillo

C H I C K E N  M I L A N E S A  TAC O
Fried Chicken, Grilled Onion, Salsa Cruda, Black Beans

C A R N I TA S  TAC O S 
Pork, Red Onion, Salsa Cruda, Morita Sauce, Cilantro

S H R I M P  TAC O S 
Fried Shrimp, Prico, Habanero Crema, Avocado Tomatillo


	VUELTA MENU ALEXANDRIA RESTAURANT WEEK 2020 - URBANO 116.pdf
	FRENTE MENU ALEXANDRIA RESTAURANT WEEK 2020 - URBANO 116 (1).pdf
	ec713d_e8387a065a8f4ffeab1d8ad850cc7589.pdf
	ec713d_4f54af9376cb4ba5a64df0db7e462e64.pdf
	Urbano_cocktails 10.28.19.pdf
	Urbano_HappyHour 10.28.2019 v3.pdf



