
Burritos Los Moles $10.95 
Flour tortilla, red rice, pinto, black or refried Beans, 

 pico de gallo and Jack Cheese   
Pollo Asado / Carne Asada / Carnitas / Chorizo /  

Al Pastor / chicken or beef fajitas/ chipotle/ sautéed Vegetables / 
Shrimp $13 / Fish $13 / Fish & Shrimp $14 

 
add guacamole for $1.50  / Sour cream $1.25 

We recommend our burrito wet w/ your choice of mole
 Bathed $1.95 Inside $1.25  

 

Enmoladas  $15.95 

Two  handmade corn enchiladas w/ shredded beef or chicken.  
Served w/ your favorite mole sauce, queso fresco, sour cream, 

onions,  tomatoes, red rice and refried beans 
   

3 Soft Tacos  $11.99 

with your choice of meat, seafood or grilled vegetables   
Served w/ refried beans, rice, salad, mango dressing, queso fresco    

 
 
 

 Quesadilla  $12.99 

Flour tortilla  With Jack Cheese, your choice of meat,  
seafood or grilled vegetables  

Served with  refried beans, rice, salad, mango  
dressing, queso fresco, sour cream, guacamole, pico de gallo 

 
 
 
 

 
 
 
 

Nachos  $ 12.99 / No meat $10.99 

with your choice of meat, seafood or grilled vegetables  
Corn Tortilla chips, Jack & Mexican cheese, pico de gallo,  
guacamole, sour cream, refried beans, Jalapenos peppers  

 
 

 Ensalada del Día  $13.99 or Side salad $6.00 

Seasonal lettuce, cucumber, tomatoes, queso fresco and house 
vinaigrette 

choice meat, seafood or grilled vegetables  
 
 

SOPA DE POLLO $12.00 

SERVED WITH CILANTRO, ONIONS, CHILE SERRANO, LIME AND 
CORN TORTILLAS 

 
 
 

 Nuestros Moles   $17.99 

Chef Lito  signature dish  
We served with boiled chicken thigh ,  

Pork or Cactus and potatoes,   
green rice, corn tortillas.  
All of our Moles contain nuts. 

Peanuts, almonds, Pecans, Sesame Seeds, pumpkin seed.  

 

Mole Poblano / Mole Mama Luisa 
Mole Mama Elena / Mole Verde 
Mole de Piña / Mole Habanero 

Mole Mango/Mole Pipian 
…………………………………………………………… 

 
Crispy tacos  $12.99 

Takes 5-10 minutes  
with your choice of meat, seafood or grilled vegetables  

 (no combination available)  
Tree Crispy corn tortillas w/ jack cheese, guacamole,  

sour cream, pico de gallo. Served w/ refried beans, rice,  
salad, mango dressing, queso fresco    

 

Carnitas Don Pedro  $16.50 
Roasted pulled pork, jalapeños, guacamole, refried beans,  

arroz Mexicano, queso fresco, corn tortillas, chiles toreados 

 
Carne Asada or Pollo Asado  $17.99  

( takes  5 to 10 minutes ) 
Thin grilled steak or grilled chicken tight, grilled onions, 

chiles toreados, guacamole, arroz mexicano, refried beans 
& queso fresco 

 

Chicken or beef fajitas $16.25 

(Takes 5 to 10 minutes ) 
Served w/ onions, red & green pepper, arroz Mexicano, 

refried beans, queso fresco, sour cream & guacamole, pico 
de gallo, chiles toreados  

 
Huarache  $13.99 

(Takes 5 to 10 minutes ) 
with you choice of meat, seafood or Sautéed vegetables  

Corn masa cake, refried beans, cabbage, sour cream,  
queso fresco, tomatoes, avocado and salsa de Jamaica  

 

 

LUNCH MENU  
We only  use fresh natural meats, with no hormones, no antibiotics and always fresh produce. 

we cook 100% gluten free. 

Vegan: arroz mexicano, frijoles de la olla, black and refried beans, 

Mole Pipian, Mole Mango. 
Guacamole  

Aguas Frescas 
Glass $3.5 

3 flavors every day  
Mango/Horchata / Jamaica 

/ Agua verde /De Nopal / Tamarindo  
/ Strawberry/ Blueberry  

 

Orange Juice $3.95 
Mexica coke $3.95 

Jarritos: $3.55 
Organic Iced Tea $2.95 

 
 
 

Hot drinks  
Café De Olla  pot  $4.95 

Organic Coffee  pot $4.95 
Organic Hot Tea pot  $4.95 

 
 


