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DISCOVERING TINK A TAKO BY
INGRAM MALL: A CULINARY GEM
IN SAN ANTONIO

San Antonio, Texas, is a city renowned
for  its  vibrant  food scene,  where  Tex-
Mex  traditions  meet  bold  innovation.
Nestled  in  the  bustling  retail  corridor
near Ingram Park Mall, a unique dining
destination has been quietly earning a
devoted  following:  Tink  A  Tako  By
Ingram Mall. Whether you are a local
resident  or  a  visitor  exploring  the
shopping  and  entertainment  hub,  this
ea te ry  p romises  a  memorab le
experience  that  balances  authenticity
with creative flair.  In this article,  we will
take a deep dive into what makes Tink A
Tako a must-visit spot, from its inspired
menu  and  inviting  atmosphere  to  its
community  roots  and practical  tips  for
first-timers.

The Story Behind
the Name
The name “Tink A Tako” evokes a sense
of  playful  curiosity.  While  the  exact
origin may be a closely guarded secret
among  the  owners,  regulars  often
speculate that it reflects the restaurant’s
philosophy: to “think outside the taco”
by  reimagining  classic  flavors.  The  “by
Ingram Mall”  designation  is  not  just  a
location  marker—it  s ituates  the
restaurant within a thriving commercial

zone that draws shoppers, moviegoers,
and  food  lovers  alike.  This  strategic
placement  means  that  Tink  A  Tako
serves as a convenient pit stop for those
looking  to  refuel  with  something  far
more satisfying than standard food court
fare.

LOCATION AND AMBIANCE:
WHERE CONVENIENCE MEETS
COMFORT

Tink A Tako By Ingram Mall occupies a
prime spot just minutes from the main
mall  entrances,  making  it  easi ly
accessible  for  anyone  navigating  the
area. The exterior is modest but inviting,
with a colorful sign and an outdoor patio
that  buzzes  with  energy  during  peak
hours. Step inside, and you are greeted
by a warm, contemporary interior  that
blends  industrial  elements—exposed
brick,  metal  accents—with  pops  of
vibrant tile work and local artwork. The
seating arrangement caters to both solo
diners  and  groups,  with  communal
tables that encourage conversation and
smaller nooks for intimate meals.
The  atmosphere  strikes  a  careful
balance  between  casual  and  trendy.
Background music, often a mix of Latin
rhythms and indie pop, adds to the lively
yet relaxed vibe. During weekends, the
restaurant can get busy, but the efficient
ordering  system  keeps  wait  times
manageable.  Many  guests  appreciate
the open kitchen concept, which allows
them  to  watch  their  tacos  being
assembled with fresh ingredients.
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Why the Location
Matters
Being  by  Ingram  Mall  offers  distinct
advantages.  The mall  itself  is  a  major
retail destination in San Antonio’s West
Side, drawing thousands of visitors daily.
Tink A Tako capitalizes on this foot traffic
without sacrificing quality.  Unlike typical
fast-food  options,  this  spot  attracts  a
diverse  crowd—from  families  with
strollers to couples on date nights and
groups of friends after a shopping spree.
The  proximity  to  movie  theaters  and
other entertainment venues also makes
it  a  popular  pre-  or  post-show  dining
choice.

THE MENU: A SYMPHONY OF
FLAVORS

The heart of Tink A Tako lies in its menu,
which  proudly  features  a  fusion  of
traditional  Mexican  street  food  and
inventive  global  influences.  The  core
offering,  of  course,  is  tacos—but  these
are not  ordinary tacos.  Each tortilla  is
made in-house daily, using heirloom corn
that is nixtamalized for authentic texture
and taste. The fillings range from classic
carne asada and al pastor to unexpected
creations like Korean BBQ beef,  crispy
fish  with  mango  salsa,  and  vegan
jackfruit  tinga.

Signature Tacos
You Must Try

Street Corn & Shroom Taco: A
vegetarian delight featuring
roasted corn, sautéed mushrooms,
cotija cheese, and a drizzle of
chipotle crema. The combination

of smoky and creamy elements
makes it a favorite even among
meat lovers.
Al Pastor Taco: Marinated pork,
grilled pineapple, fresh cilantro,
and onion. This staple is executed
with precision, the pork tender and
caramelized, the pineapple adding
a sweet contrast.
The Baja Fish Taco: Beer-
battered cod, shredded cabbage,
pico de gallo, and a zesty lime
sauce. The crunch of the fish pairs
perfectly with the cool slaw.
Korean BBQ Beef Taco: Thinly
sliced beef marinated in gochujang
and soy, topped with kimchi slaw
and sesame seeds. This fusion
taco is a crowd-pleaser,
embodying the restaurant’s
adventurous spirit.

Beyond Tacos:
Sides, Meals, and
Drinks
While tacos are the stars, Tink A Tako
rounds  out  its  offerings  with  a  selection
of sides and main plates. The Loaded
Nachos  are  legendary:  a  mountain  of
tortilla chips smothered in refried beans,
melted  cheese,  jalapeños,  and  your
choice  of  protein,  finished  with  crema
and guacamole. For those who crave a
full  meal,  the  Burrito  Bowl  allows
diners  to  customize  their  base  (rice,
lettuce, or both) and pile on salsas and
toppings. The Quesadillas are another
hit,  especially  the  “Queso  Fundido”
version with Oaxaca cheese and roasted
poblano peppers.
The  beverage  menu  features  house-
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made aguas frescas (horchata, Jamaica),
Mexican sodas, and a curated selection
of local craft beers and margaritas. The
“Tink  Rita”,  a  signature  margarita
infused  with  tamarind  and  chili,  is  a
refreshing accompaniment to the spicy
dishes.

QUALITY INGREDIENTS AND
DIETARY INCLUSIVITY

One of the standout features of Tink A
Tako By Ingram Mall is its commitment
to using fresh, high-quality ingredients.
The  restaurant  sources  produce  from
local farms whenever possible, and the
meat is hormone-free. This dedication to
qual i ty  is  evident  in  every  bite.
Moreover,  the  menu  caters  to  a  wide
range  o f  d ie ta ry  p re fe rences .
Vegetarians  and  vegans  will  find  ample
options,  such  as  the  Vegan  Chorizo
Taco and the Mushroom Asada plate.
Gluten-sensit ive  diners  are  also
accommodated,  as  all  tacos  can  be
served  on  corn  tortillas  (which  are
naturally  gluten-free)  and  the  kitchen
takes care to avoid cross-contamination.

How Tink A Tako
Stands Out in
San Antonio’s
Taco Scene
San Antonio is arguably the taco capital
of the United States, so competition is
fierce. What sets Tink A Tako apart is its
willingness to experiment without losing
respect  for  tradition.  The chefs  clearly
understand the fundamentals—perfectly
cooked meat, fresh salsas, and the right
tortilla—but they are not afraid to add a

Korean twist or a Mediterranean touch.
Th is  ba lance  of  innovat ion  and
authenticity appeals to both purists and
adventurous  eaters.  Additionally,  the
restaurant maintains a strong presence
on social  media,  often sharing behind-
the-scenes  content  and  limited-time
specials  that  keep  the  community
engaged.

CUSTOMER EXPERIENCE AND
SERVICE

Beyond the food, the service at Tink A
Tako  contributes  significantly  to  its
reputation.  The  staff  is  known  for  being
friendly and attentive, even during rush
hours.  Many  employees  are  eager  to
recommend dishes or explain the origins
of certain recipes. The ordering process
is  streamlined:  customers place orders
at the counter, take a number, and then
find a seat.  Food is brought to the table
within  minutes,  a  testament  to  the
kitchen’s efficiency. Cleanliness is also a
priority, with tables and counters wiped
down regularly.

What Customers
Are Saying
Online reviews consistently praise Tink A
Tako  for  its  flavor-packed  offerings  and
reasonable prices. Here is a snapshot of
common sentiments:

“The best tacos I’ve had outside of
Mexico City. The al pastor is to die
for.”
“Love that they have vegan
options that don’t feel like an
afterthought. The jackfruit tinga is
incredible.”
“Perfect spot after a long day of
shopping at Ingram Mall. Quick,
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tasty, and the patio is great when
the weather is nice.”
“Their Korean BBQ taco is a game
changer. I drive 30 minutes just to
eat here.”

Negat ive  feedback  i s  rare ,  but
occasionally a customer notes that the
parking  can  be  cramped  during  peak
hours, especially on weekends. However,
most agree that the food is worth the
extra minute of searching for a spot.

TIPS FOR FIRST-TIME VISITORS

If you are planning a trip to Tink A Tako
By Ingram Mall, here are a few insider
suggest ions  to  max imize  your
experience:

Visit during off-peak hours to1.
avoid crowds: weekday afternoons
between 2 PM and 5 PM tend to be
quieter.
Come hungry and share with2.
friends: the menu is best explored
by ordering several different tacos
and sides to sample.
Don’t skip the salsa bar – they3.
offer at least five house-made
salsas, from mild to volcanic.
Pair your meal with a specialty4.
drink: the agua fresca de pepino
(cucumber lime) is especially
refreshing on hot San Antonio
days.
Check their social media for5.
daily specials, such as Taco
Tuesday deals or seasonal taco
releases.

COMMUNITY INVOLVEMENT AND
FUTURE PLANS

T ink  A  Tako  i s  more  than  jus t  a
restaurant; it is an active member of the

Ingram  area  community.  The  owners
frequently  participate  in  local  food
festivals  and charity events.  They also
collaborate with nearby businesses, such
as offering discounts to employees of the
mall or hosting pop-up nights with local
breweries.  This  sense  of  community
fosters loyalty and ensures that Tink A
Tako  remains  a  beloved  fixture  in  the
neighborhood.
Looking  ahead,  there  are  whispers  of
expansion. While the current location is
focusing  on  perfecting  its  craft,  the
owners have hinted at a second location
on the city’s north side. They are also
experimenting  with  a  breakfast  taco
menu, which could launch later this year.
For now, the original spot by Ingram Mall
continues to delight customers with its
consistent quality and creative spirit.

CONCLUSION: WHY TINK A TAKO
SHOULD BE ON YOUR FOOD
RADAR

In  a  city  where  taco  joints  are  as
common as starry skies, Tink A Tako By
Ingram Mall rises above the competition
by  delivering  flavor,  creativity,  and
genuine hospitality. Whether you are a
San Antonio native or a visitor exploring
the city’s culinary landscape, this eatery
offers  an  experience  that  satisfies  both
the  stomach  and  the  soul.  The  fusion
tacos,  the  inviting  atmosphere,  the
commitment  to  fresh  ingredients,  and
the convenience of the mall location all
combine to make it a destination worth
seeking out.  Next time you find yourself
near Ingram Park Mall, do not settle for a
generic food court meal.  Instead, treat
yourself to the vibrant, delicious world of
Tink A Tako—a place that truly redefines
what a taco can be.


