With house-made corn tortilla
with onion and cilantro.
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CHOR’a”Ezo 7 /C) CecinaTaco, Traditional Cecina ﬁ.e;“ —_—

topped with grill onions and French fries.

APy

0ur traditional spicy mexican pork chorizo, with

.A onion cilantro, placed on iron skillet topped
il with three of Mexican cheese and avocado
; 1 sllced served with-chips or tortillas.
Choice of:
Asada or
Suadero

Made with Bells peppers, roasted onion, with melted cheese topped with
Mexican cheese and grill jalapeno and corn tortillas.

Made with 100% Mexican
avocado, onion,
cilantro and mango.

Three of melted
Mexican cheese, with
suadero meat and chips

i Comfortlng Mexican soup,
L filled with shredded chicken and
\ hominy in a warm green
chile broth Our traditional corn tortillas, filles with Mexican cheese and onion,
cover in a traditional red sauce, topped with carrots, potatoes,
chorizo stir fry, sour cream and Mexican cheese. With side our
traditional Cecina fillet.

Handmade flour tortlIIa, filled with rice, R T e

4 | beans, onion cilantro, with meat of your L W lﬂ » 1 ig - “
" choice, wrapped with ; - f » i
melted cheese - - i \ 3 y
% e i i i
Traditional handmade Mexican bread, Fried corn gordita with migajas

coked with red chile, filled with of pork, stuffed the meet of your

" : TORT‘ E"To potatoes and longaniza, choice, lettuce,

lettuce, sour cream Mexican ground
Breaded steak, Chorizo, Steak, Bacon, and Mexican Cheese. cheeseand
\ Winnie, Pork carnitas, Ham, Cheese and : T
Avocado
“. Ourtraditional hand made corn tortilla with three
"' e h . of our Mexican melted cheese, lettuce, sour cream,
| | z | ground Mexican cheese.
L m L 4 ‘P You can choice of Pastor,
f [ 3 Suadero, Asada, Pollo
k = . Ay = y y .
o S"i_' "e \ 52-:::?::;:3;;1'::?;?::3:;:: \x‘ y Carnitas, Barbacoa, Tripa,
R e | d yo: Campechano, L i
o, Y | and Mexican cheese, A Sl
I Pastor, Campechano -

Tradltlonal corn tortlllas stuffed wuth chlcken

n i d . or beef, covered with creamy poblano house
House favorite, traditional handmade f 'ﬁ" ' salsa, topped with sour cream,
bread with sesame ;ee.d. ﬁlle: \'IUMl Choice of: Asada, L L W iy /' Mexican cheese, with
LIS UCIUECUS]  Barbacoa, Longaniza, ' . side of rice and beans.
< ICIEICEELEEY Buche, Carnitas, Tripa, < a’ .
1299 Mexicancheese. Srasni :
VW § A BT -0




CACHETADA CHILANGA

Corn tortilla with Mexican melted
cheese, bacon, Arrachera meat

topped with Mexican
ground cheese

Chicken or Beef rolled with fried
corn tortilla, topped whit lettuce,
tomatoes, avocado, dipped in

a cream sauce and
ground Mexican
cheese.

EBH@ZEEEB

With house-made corn tortilla with onion
and cilantro and Slice of tongue

Deep fried Fish fillet covered with
Mexican Tempura, topped
Mexican sauce,
mayo and cilantro.

VOLCANESCHILANGOS

Small crispy corn tortilla topped with,
Mexican melted cheese, onion,
Ko, cilantro, Mexican ground cheese

3 and sliced of avocado.
Your can choice any meet.

7] UIGIINILUI

Tasty oval-shaped corn masa cake,
topped with your meat of your
preference, lettuce, sliced of
tomatoes, Mexican
ground cheese,
sour cream and
avocado sliced.

of our melted cheeses, topped with onion,

; ¥ ':‘ m Handmade flour tortilla, with three

Our traditional bred with sirloin
patties, sausage, bacon, hot link,
pepper jack cheese, lettuce, tomatoes.
avocado, with side
of fries topped
with yellow cheese. *

cilantro, avocado, Mexican cheese.
Your can choice of:

Pastor, Suadero, Asada, Pollo,
Carnitas, Barbacoa, Tripa,
Campechano, Longaniza.

E"’ﬂ
”

Our traditional sirloin patties topped
with mixed pastor with cheese,
bacon, avocado,
tomatoes and
side of fries

N TACO,GOBERNADOR

Handmade flour tortilla, with Shrimps,

bells peppers, onion mixed with our traditional

dressing, topped with Mexican
‘ ground cheese, onion,
% cilantro and sliced of avocado.

— p il
7 Traditional bread; filled-
with Asada-and melted
cheese with side of fries "

2pz of Chicken =
Tenderswith
French fries

CONCHASIMEXICANAS S8

Our traditional conchas, with
ice cream topped with
caramel syrup
and chocolate

Hand made chocoflan topped
with caramel Dressel,
chocolate Dressel and
caramel popcorn.

Cinnamon and Sugar Mexican Churros
with ice cream, strawberries
and cream, covered in
chocolate and caramel




Horchata, Fresa, Jamaica, Pina Colada, Lime and Cucumber.

o CRTEPACHE. Wil

Fermented

.\ drinkmade
from pineapple
peels, cores,

ll'll;.##ll;ll;}#ll>ltlfll'i*ll‘l&#ll>#ll'##ll'#*####*#####*#######**#**

ar

" Our House mix of sauces, topped with

chamoy, tajin and sesame seeds.
Choice of:

Corona, Modelo, Ultra,
Dos X Lager, Tecate,
Sparklin water.

FPREFARADAS

Choice of Beer served,
with salt and lime

e MARGARITAS

You can choice frozen or rocks,
flavors Lime, Strawberry, Mango

DRINKS

o ——y

)|
/

CREATIONS;

‘ Rum, vodka,
i energy drink
£/ and Syrup

i

'\ Rum,

grenadine
| | and Syrup
7 1

. Melon liquor,
curacao, vodka,
| pineapple
and Syrup

S kRIFTONTA NS

SPIDER AN

|| Vodka,

grenadine
| | and Syrup
’ |

1

/

S CARAJILLO,

! Expreso coffee
and liquor

S CARLILLINE— S RUSO
| &= EBLINCO

Expreso coffee
liquor, horchata

Kalhua, vodka

"R and half and half

3y
A ke ) Mezcalliquor, berrys,
« ¢ Flavor Syrup, fresh
~ 4 juces Mango,
Raspberry
Strawberry

You can choice our traditional
$24.95 Margarita
$24.95 Paloma
$24.95 Vampiro
$19.95 Michelada
$19.95, Preparada




	1
	2
	3



