
the drunken taco gulfport menu
the drunken taco gulfport menu offers a vibrant and diverse selection of Mexican-
inspired dishes and beverages that cater to a wide range of tastes. Known for its fresh
ingredients and innovative flavors, the menu at The Drunken Taco in Gulfport combines
traditional favorites with unique twists that elevate the dining experience. Guests can
expect a variety of tacos, appetizers, main courses, and an extensive drink list featuring
craft cocktails and specialty margaritas. This article provides a detailed exploration of the
menu offerings, including popular items, drink options, dietary accommodations, and
pricing insights. Whether seeking a casual bite or a flavorful meal, understanding the
components of the Drunken Taco Gulfport menu will enhance the visit and ensure
informed choices. Below is a comprehensive overview of the menu structure and
highlights.
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Overview of The Drunken Taco Gulfport Menu
The Drunken Taco Gulfport menu is thoughtfully curated to showcase a blend of
traditional Mexican cuisine and contemporary culinary creativity. The menu emphasizes
fresh, locally sourced ingredients paired with authentic spices and preparation methods.
This approach results in dishes that are both flavorful and visually appealing. The menu is
organized into clear categories including appetizers, tacos, main courses, sides, and
beverages, allowing customers to easily navigate their choices. Seasonal specials and
limited-time offerings are also featured, providing variety and excitement for repeat
visitors. Additionally, the menu incorporates options for different dietary preferences to
accommodate a broad clientele.

Appetizers and Starters
Appetizers at The Drunken Taco Gulfport set the tone for the meal with a range of
flavorful and shareable dishes. These starters are designed to complement the main



courses and feature classic Mexican flavors alongside inventive preparations.

Popular Appetizer Options
The menu includes several standout appetizers that are customer favorites. These include:

Street Corn Dip: A creamy blend of roasted corn, cheese, and spices served with
freshly made tortilla chips.

Guacamole & Chips: Freshly mashed avocados mixed with tomatoes, onions, and
cilantro, served with crispy chips.

Crispy Jalapeño Poppers: Jalapeños stuffed with cheese and spices, breaded and
fried to perfection.

Queso Fundido: Melted cheese with chorizo and peppers, served warm with
tortillas or chips.

These appetizers provide a balanced combination of textures and flavors, ranging from
creamy and cheesy to spicy and crunchy, perfectly preparing diners for the main courses.

Main Course Offerings
The main course section of the drunken taco gulfport menu highlights a variety of dishes
that showcase the depth and versatility of Mexican cuisine. From hearty entrees to lighter
fare, the menu caters to diverse preferences and appetites.

Entrée Selections
Main courses include grilled meats, seafood, and vegetarian options, often accompanied
by rice, beans, and fresh salsas. Signature dishes include:

Grilled Skirt Steak: Marinated and chargrilled skirt steak served with roasted
vegetables and a side of black beans.

Cilantro Lime Chicken: Tender chicken breast cooked with cilantro and lime,
served with Mexican rice and a fresh salad.

Fish Veracruz: Fresh fish fillet cooked with tomatoes, olives, and capers, served
alongside rice and grilled vegetables.

Vegetarian Enchiladas: Corn tortillas filled with sautéed vegetables and cheese,
topped with green chili sauce and baked.

These options emphasize bold flavors and fresh ingredients, appealing to both meat lovers



and vegetarians alike.

Signature Tacos Selection
Tacos are the centerpiece of the drunken taco gulfport menu, offering a variety of fillings
and preparations that highlight the restaurant’s creative approach to this classic dish.

Variety and Customization
The taco selection includes traditional and innovative fillings served on soft corn or flour
tortillas. Popular tacos include:

Al Pastor: Marinated pork with pineapple, onions, and cilantro.

Carne Asada: Grilled steak with fresh salsa and guacamole.

Spicy Shrimp: Seasoned shrimp with cabbage slaw and chipotle mayo.

Veggie Delight: Grilled peppers, mushrooms, and zucchini with avocado crema.

Additionally, customers can customize their tacos with various toppings, sauces, and spice
levels, ensuring a personalized dining experience. Tacos are typically offered individually
or as combo plates with sides.

Beverages and Specialty Drinks
The Drunken Taco Gulfport also features an extensive beverage menu designed to
complement the food offerings and enhance the overall experience.

Drink Options
The drink selection includes:

Craft Cocktails: Unique margaritas, tequila-based concoctions, and seasonal
specials.

Beers: A curated list of local craft beers, Mexican imports, and popular domestic
options.

Non-Alcoholic Beverages: Freshly made aguas frescas, sodas, and specialty
lemonades.

The specialty margaritas are particularly noteworthy, featuring fresh ingredients like



jalapeño, mango, and cucumber, crafted to pair perfectly with the menu items.

Dietary Options and Customizations
The drunken taco gulfport menu is accommodating to various dietary needs, offering
gluten-free, vegetarian, and vegan options. The kitchen is prepared to customize dishes
upon request to ensure inclusivity and guest satisfaction.

Accommodations
Gluten-free options include corn tortilla tacos and certain appetizers made without wheat-
based ingredients. Vegetarian and vegan dishes utilize fresh vegetables, beans, and plant-
based proteins. The staff is knowledgeable about menu ingredients and can assist with
allergen information and special requests, ensuring a safe and enjoyable meal for all
customers.

Pricing and Value
The menu pricing at The Drunken Taco Gulfport reflects the quality and portion sizes
offered. Prices are competitive within the Gulfport dining scene, providing good value for
the fresh ingredients and creative preparations.

Price Range and Specials

Appetizers generally range from $7 to $12.

Tacos are priced per piece, typically between $3 and $6 each.

Main courses range from $12 to $20 depending on ingredients and portion size.

Specialty cocktails and margaritas are priced around $8 to $12.

Regular promotions and happy hour specials offer additional value, making The Drunken
Taco a popular choice for both casual dining and social gatherings.

Frequently Asked Questions

What are some popular tacos featured on The Drunken



Taco Gulfport menu?
The Drunken Taco Gulfport menu features popular tacos such as the Baja Fish Taco,
Carnitas Taco, and the Spicy Shrimp Taco, each known for their fresh ingredients and bold
flavors.

Does The Drunken Taco Gulfport offer vegetarian
options on their menu?
Yes, The Drunken Taco Gulfport has vegetarian options including the Grilled Veggie Taco
and other plant-based dishes to cater to different dietary preferences.

Are there any signature drinks available at The Drunken
Taco Gulfport to pair with the menu items?
The Drunken Taco Gulfport offers a variety of signature cocktails, including margaritas
and unique tequila-based drinks, designed to complement their flavorful taco menu.

Can I find gluten-free options on The Drunken Taco
Gulfport menu?
Yes, The Drunken Taco Gulfport provides gluten-free options, such as corn tortillas and
certain menu items, to accommodate guests with gluten sensitivities.

What are the typical price ranges for items on The
Drunken Taco Gulfport menu?
Items on The Drunken Taco Gulfport menu are typically priced between $3 to $12, making
it an affordable choice for tacos, sides, and drinks.

Does The Drunken Taco Gulfport offer any specials or
happy hour deals on their menu?
The Drunken Taco Gulfport frequently offers happy hour specials and daily deals on select
tacos and drinks, providing great value during certain hours.

Additional Resources
1. The Drunken Taco Experience: A Culinary Journey Through Gulfport’s Favorite Menu
This book delves into the unique flavors and dishes that make the Drunken Taco in
Gulfport a local favorite. From signature tacos to refreshing drinks, it explores the
inspiration behind the menu items and shares recipes for readers to try at home. Perfect
for food enthusiasts eager to capture the vibrant taste of Gulfport’s culinary scene.

2. Savoring Gulfport: The Stories Behind Drunken Taco’s Signature Dishes
Discover the history and cultural influences that shape the Drunken Taco menu in



Gulfport. This book offers an engaging narrative about the fusion of traditional Mexican
flavors with Gulfport’s coastal vibe. It includes interviews with chefs and patrons,
providing an insider’s look at what makes each dish special.

3. The Art of Taco Crafting: Mastering the Drunken Taco Style
Learn the techniques and secrets behind the Drunken Taco’s acclaimed tacos with this
comprehensive guide. From selecting fresh ingredients to assembling the perfect taco, the
book is filled with step-by-step instructions. Ideal for home cooks aiming to replicate
Gulfport’s beloved flavors in their own kitchen.

4. Gulfport’s Drunken Taco: A Fiesta of Flavors
Celebrate the vibrant and festive spirit of Gulfport’s Drunken Taco through this colorful
cookbook. Featuring recipes for tacos, salsas, and signature cocktails, it also includes tips
for hosting a taco night inspired by the restaurant’s lively atmosphere. A must-have for
taco lovers and party planners alike.

5. Beyond Tacos: Exploring Drunken Taco’s Full Gulfport Menu
This book expands beyond just tacos to showcase the full range of dishes offered at the
Drunken Taco in Gulfport. From appetizers to desserts, each recipe is paired with wine
and beer recommendations to enhance the dining experience. A comprehensive collection
for those wanting to explore the diverse tastes of the restaurant.

6. Mixology Meets Mexican: Crafting Cocktails at Drunken Taco Gulfport
Dive into the world of cocktails that complement the Drunken Taco menu with this
specialized guide. It highlights the unique drink offerings, from margaritas to creative
tequila blends, and provides recipes for readers to mix their own. Perfect for cocktail
enthusiasts seeking to recreate Gulfport’s spirited bar scene.

7. The Drunken Taco Vegan Way: Plant-Based Flavors from Gulfport
For those interested in plant-based dining, this book offers vegan adaptations of popular
Drunken Taco dishes. It explores creative uses of fresh vegetables, legumes, and spices to
maintain the bold flavors of the original menu. A great resource for vegans and
vegetarians looking to enjoy Gulfport’s taco culture.

8. Street Eats to Gourmet Treats: The Evolution of Drunken Taco Gulfport
Trace the journey of Drunken Taco from a casual street food vendor to a gourmet dining
destination in Gulfport. The book mixes history, recipes, and chef interviews to showcase
how the menu has evolved while staying true to its roots. An inspiring read for food
entrepreneurs and taco aficionados.

9. Family Tacos: Sharing Drunken Taco Gulfport’s Recipes Across Generations
This heartwarming collection focuses on family-friendly recipes from the Drunken Taco
menu that can be enjoyed by all ages. It emphasizes easy-to-make dishes that bring loved
ones together around the table. Filled with stories of community and tradition, it’s perfect
for families wanting to connect through food.
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