
Nuestros Moles
Choose one mole $17 

Choose up to four moles $22

We serve them with Organic roasted leg and thigh or breast. 
For vegetarians we served with Nopales con papas (potatoes and 
cactus.) Serve with handmade torillas

All of our moles contain nuts.

Mole Poblano 
Authentic mole poblano from our family recipe made 
w/ seven different types of chile peppers, pumpkin seed, 
cinnamon & chocolate. Over 50 ingredients

Mole Mama Luisa
Mole rojo. Our Mama Luisa’s specialty, made w/ chile 
guajillo. Over 30 ingredients

Mole Mama Elena
Our Grandmother’s personal recipe Mole Negro, made 
w/ chile mulato. Over 40 ingredients

Pipian Mole
Our Grandfather’s specialty pumpkin seeds, w/ essence 
of chile guajillo. Over 30 ingredients

Mole Verde
Chef Saldana specialty, made w/ fresh chile poblano, 
pumpkin seeds & almonds. Over 30 ingredients

Mole Mango
A mango mole sauce made with chile guero & fresh mango. 
Over 30 ingredients

Mole de Piña
A pineapple mole sauce made with chile guero & fresh 
pineapple. Over 30 ingredients

Dinner

Appetizers
Guacamole de la Casa  $9

Tortillas con mole  corn tortillas served with your choice of 4 moles $6

Empanada  two empanadas stuff with cheese, your choice of filling, served 
with cabbage, salsa de Jamaica, queso fresco and sour cream

organic shredded chicken  $8 shredded beef  $9
shrimp or fish  $9 vegetarian  $7

Ceviche del Día  shrimp “cooked” in lime juice, served with tostaditas $12

Sopes  three thick corn masa cake with beans, cabbage, queso fresco, sour 
cream, and salsa de la casa  

Tilapia or shrimp  $11 shredded beef, organic chicken, carnitas $10

Gorditas  two corn masa cake stuffed with beans, served with queso fres-
co, cabbage, sour cream and salsa de la casa  

shredded beef, organic chicken, carnitas  $10
Tilapia or shrimp  $12      vegetarian $9 

Taquitos Dorados  three crispy rolled corn tortillas with shredded beef or  
organic shredded chicken, queso fresco, guacamole, sour cream, cabbage  
and salsa de la casa $11

Quesadilla  two corn tortillas, jack cheese, rajas con elote, with cilantro, 
salsa chipotle and queso fresco

organic shredded chicken $11 shredded beef  $12
shrimp or fish  $14 vegetarian  $10

Sopa de Tortilla con Pollo  organic chicken breast, corn tortilla strips, 
corn, jack cheese and avocado $12

Sopa de Pollo con Limón  with organic chicken breast, lime juice, cilantro,  
chile serrano and corn tortillas $12

Seafood soup  tilapia, shrimps, vegetables and organic egg $16
Automatic 15% gratuity for tables with six or more people

Los Moles has been a culmination of ideas and hard 
work that for the past 25 years is now flourishing into 
what the restaurant is today.

Lito Saldaña the founder / creator Los Moles in 
Emeryville, San Rafael, and now in El Cerrito has 
been known for many years as a chef walking 
the unbeaten path. His cuisine has focused in 
bringing the distinct flavors from traditional Mexican 
pueblos and showcasing them with a modern twist. 
However his strong roots and values have kept him 
concentrated on using family recipes and keeping 
food simple but enjoyable.

Every Day  3 pm to close



order online at losmoles.com
for full service catering  510.685.8785

Pollo al Horno  $17
organic roasted chicken breast or leg and thigh. Served with 
arroz verde, organic mixed greens and handmade corn tortillas

Pollo espinado  $17
organic roasted chicken breast or leg and thigh. Sautéed 
mushrooms, spinach, creamy sauce served with arroz verde 
handmade corn tortillas

Pollo ranchero en penca de Nopal  $17
organic roasted chicken leg and thigh. Served with salsa 
ranchera, or salsa verde, arroz verde, refried beans, queso 
fresco

Enmoladas 
two enchiladas, with your choice of mole sauce, queso fresco, 
sour cream, arroz verde

organic shredded chicken  $15
shredded beef  $15
vegetarian  $13

Chile en Nogada (a classic dish from Puebla Mexico) $18
grilled poblano pepper stuffed with organic chicken and fruit. 
Covered with a velvety pecan sauce and garnished with 
pomegranate reduction. Served with arroz verde

Carne Asada  $18
thin grilled steak, cactus leaf, onions, guacamole, refried beans 
and queso fresco

Carnitas Don Pedro  $17
roasted pulled pork, jalapeños, guacamole, refried beans and 
queso fresco

Rajitas de pollo  $17
natural grilled chicken breast strips, bell pepper, onions, 
sautéed with garlic and creamy chipotle sauce. Served with 
arroz verde

Chile Relleno 
grilled poblano pepper stuffed with jack cheese. Served with 
creamy chipotle sauce, arroz verde, queso fresco

organic shredded chicken  $15
shredded beef  $15
shrimp or fish  $18
vegetarian  $14

Huarache 
corn masa cake with refried beans, cabbage, sour cream, queso 
fresco, avocado and tomato

organic shredded chicken  $14
shredded beef  $15
shrimp or fish  $16
vegetarian  $13

Ensalada de la Casa 
organic mix greens, jicama, mango, cucumber, tomato, avocado, 
queso fresco and mango vinaigrette

organic chicken breast  $14
shredded beef  $15
camarones  $16
Tilapia  $15
no meat  $11

Ensalda de Nopal  $14
grilled cactus leaf, organic green mix salad, sautéed vegetables 
with chiplotle sauce, avocado, mango vinaigrette and queso 
fresco

Marisco / Seafood
Tilapia en mole habanero $18

grilled tilapia, sautéed garlic, spinach and chardonnay, 
pomegranate, arroz verde

Tilapia a la plancha $17
grilled tilapia fish served with organic green mix salad, arroz 
verde and salsa fresca

Camarones al Chipotle $18
six large tiger prawns sautéed with garlic in a creamy chipotle 
sauce, arroz verde

Camarones en mole de mango $19
six large tiger prawns sautéed with garlic and wine. Served 
w/ mango mole sauce, arroz verde

Camarones a la plancha $17
six large tiger prawns, garlic, onions, chile de árbol. Served 
with arroz verde, garnished with sesame seed

Seafood enmoladas $18
two enchiladas with shrimp or fish spinach and jack cheese in 
a handmade corn tortilla, mole habanero, arroz verde, queso 
fresco, sour cream

De la Casa

Automatic 15% gratuity for tables with six or more people

Three Locations
Emeryville

1320 65th St., Emeryville Ca 94608
510.285.6635

El Cerrito Beer Garden
6120 Potrero Ave., El Cerrito, Ca 94530
510.230.4855

San Rafael
912 Lincoln Ave.
San Rafael, Ca 94901
415.453.5850


