PARA EMPEZAR

GUACAMOLE APPETLZER. . .HOUSE MADE GUACAMOLE ACCOMPANIED BY HANDMADE FRIED T0TOPOS. 1.1
QUESO GRINGO. . .A BLEND OF MELTED CHEESES, TOPPED WITH PICO DE GALLO. LARGE .29, SMALL .9

CALDO XOCHITL. . BONELESS CHICKEN IN A CLEAR BROTH TOPPED WITH CLLANTRO, GREEN ONION, AND AVOCADO. RICE, JALAPENOS,
AND LIME WEDGES SERVED ON THE SIDE. Cup&.29.. BOWL 6.2

CREMA DE ELOTE. . .CREAMY CORN SOUP. Cup .29, BOWL 6.2

ENSALADA MEXTCANA. . SPINACH LEAVES TOSSED IN A CTTRUS VINATGRETTE AND TOPPED WITH TOASTED ALMONDS, ANCHO PEPPERS,
GOAT CHEESE, SESAME SEEDS, AND FRIED TORTILLA STRIPS. ]2

ENCHILADAS, TACOS, ETC.

ENCHILADAS. .. TWO ENCHILADAS, CHEESE OR CHICKEN ; TOPPED WITH CHOICE OF HOUSE RECTPE MOLE, PLPIAN VERDE, OR SALSA
VERDE (TOMATILLO. ) SERVED WITH RICE & BEANS. 10. 29

TACO PLATE. . .TWO TACOS: PASTOR, GRILLED BEEF, OR GRILLED CHICKEN ; SERVED WLTH CHOLCE OF RICE OR BEANS. §.99

FLAUTAS DE POLLO. . .FRIED CORN TORTILLA “FLUTES” FLLLED WITH SHREDDED CHICKEN, TOPPED WITH LETTUCE, SOUR CREAM, QUESD
FRESCO, AND SERVED WITH GARLIC RICE. §.19

PLATOS FUERTES

MOLE CASERO CON POLLO. . .POACHED CHICKEN BREAST TOPPED WITH A HOUSE MADE OAXACA-STYLE DARK MOLE.
THIS DISH 15 SERVED WITH RICE, BEANS, AND TORTILLAS. 12,19

PIPTAN VERDE CON POLLO. .. A UNIQUE TOASTED PUMPKIN SEED SAUCE TOPS A POACHED CHICKEN BREAST, ACCOMPANIED WITH RICE,
BEANS, AND TORTILLAS. 12.19

COCHINITA PIBIL. .. SLOWLY BRATSED PORK IN ACHIOTE AND OTHER SPICES, SERVED WITH BEANS, KNI PEC AND TORTILLAS 12.19
TIKIN XIC.. REDFISH FILLET TN ACHIOTE SAUCE WITH ONTON AND OREGANO, SERVED WITH GARLLC RICE AND KNI PEC. 15.19

ALAMBRES DE RES. . GRILLED BEEF TENDERLOIN MEDALLIONS, AND VEGETABLES SERVED OVER A BED OF RICE AND BACON,
ACCOMPANIED BY BEANS, GUACAMOLE, AND TORTLLLAS. 13.74

FATITAS DE SAZON...CHOOSE FROM GRILLED CHICKEN OR HANGER STEAK, SERVED WITH GRILLED ONION AND ACCOMPANIED WITH
GUACAMOLE, PLCO DE GALLO, SOUR CREAM, RICE, BEANS, AND TORTILLAS. 13.7

DESAYUNOS

M1GAS .79
CHILAQUILES §.2
BREAKFAST TACOS (2-TTEM) 2.09. TAVO'S TACD 2.9%.. MIGAS TACD 2.5



