
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 Vegeta-
bles / 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  

 

 
 
 
 

Soft Tacos  $11.99 

with your choice of meat, seafood or grilled vegetables 
  (no combination available)  

Served w/ refried beans, rice, salad, mango dressing, 
 queso fresco    

 
 
 

Crispy tacos  $12.99 
with your choice of meat, seafood or grilled vegetables  

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

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

 
 

 

 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 or Taco Salad  $13.99 
with your choice meat, seafood or grilled vegetables  

Organic mix greens, tomatoes, avocado, queso fresco, jicama, 
cucumber & mango vinaigrette 

 

BRUNCH MENU  

Aguas Frescas 
Glass $3.5 Pitcher $13.99 

ask your server for Sabores/ Flavors 
Mango/Horchata / Jamaica / Agua 

verde/ Tamarindo / Strawberry 
Organic Iced Tea $2.99 

Odwala Orange Juice $3.99 
Café De Olla $2.99 

Organic Coffee $2.99 
Organic Hot Tea $2.99 

Jarritos: $3.50 
Tamarind or Mandarin 

Mexican coke $3.99 
 

Soft Drinks $2.99   
Pitcher: $13.99 

 

 

Carne Asada or Pollo Asado  $17.99 

Thin grilled steak or grilled chicken thigh, grilled cactus leaf, grilled 
onions, served w/ guacamole, arroz mexicano, refried beans & 

queso fresco, chiles toreados, lime and grilled onions   

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

arroz Mexicano, queso fresco, corn tortillas, chiles toreados 
 

Rajitas de Pollo  $16.45 

Grilled chicken breast strips, red & green peppers, onions,  
sautéed w/ garlic & chipotle creamy sauce.  

Served with arroz Verde, black beans, corn tortillas  
chiles toreados and lime  

 

Chicken or beef fajitas $16.25 
Served w/ onions, red & green pepper, arroz Mexicano, refried 

beans, queso fresco, sour cream & guacamole, pico de gallo  
 

 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  
 

Camarones Rancheros $17.99 

Shrimp sautéed w/ garlic, onions, red & green pepper, salsa 
ranchera, refried beans, red rice & queso fresco, lime  

 

Camarones al Chipotle $17.99 
Shrimp sautéed w/garlic in a creamy chipotle sauce.  

Served w/ arroz verde, refried beans & queso fresco, lime 
 

Huarache  $13.99 
with your choice of meat, seafood or Sautéed vegetables  

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

 

 
 

 MIMOSAS!! 

 $5 OR 3 FOR $10 



   
  

 
 
 

Breakfast Menu 
Join Los Moles for a truly authentic Mexican experience with fresh ingredients. Our menu is full of flavors 

with the best quality ingredients. In our food, you will find only fresh, wholesome, non-GMO, locally grown 
ingredients—sanos y sabrosos.  

You will not find lard, gluten, sugar, or anything artificial. Our rich traditional flavors don’t require masking!  

Los Moles Benedict $12 
Two organic poached eggs, over a handmade corn sope, 

 mole poblano & arroz verde 
 

Machaca con huevo  $12 
Two organic scrambled eggs, shredded beef or chicken,  

tomatoes, onions, cilantro. Served w/ black beans,  
queso fresco & sour cream 

 

Chilaquiles  $11   

Add choice of meat for $5.00  
Two organic fried eggs, tortilla chips, served with salsa verde or 

roja, or mole, refried beans  
onions, cilantro, queso fresco & sour cream 

 
 

 

Huevos rancheros  $12 
Two organic eggs over easy on a corn sope, salsa ranchera, 

 black beans, queso fresco & sour cream 
 

Nopales con huevo  $13 
Sautéed cactus, two organic scrambled eggs, salsa verde,  

black beans & sour cream 
 

Huevos con chorizo  $13 
Two organic scrambled eggs, chorizo, tomatoes, onions,  

cilantro, black beans, queso fresco & sour cream 
 

Enmoladas divorciadas  $13 
Two handmade corn tortillas, two organic scrambled Eggs,  

potatoes & spinach. Served w/ mole verde, mole rojo,  
queso fresco, black beans & sour cream 

  

Breakfast Burritos  $5.55 

All our breakfast burritos are made w/ one organic egg,  
tomatoes, onions, cilantro, refried beans & salsa verde 

Chilaquiles burrito / Chorizo / potatoes / 
shredded beef or chicken   

 

Breakfas Tacos (2 tacos) $10.99 

Handmade corn tortillas, organic scrambled egg, salsa cruda, 
pico de gallo. 

Served with refried beans and red rice 
Chorizo / potatoes / shredded beef or chicken   

Taco Tuesday   

#1 Rated Tacos in the Bay Area! Get Ready! Delicious Cuts of Meats, Homemade Tortillas, Cabbage, Lime, 
Cilantro, Roasted Onions, Slow Cooked Beans, Variety of Salsas  

 

 

Pozole Rojo $14 
Served with pork, cabbage, onions, oregano limes, 4 oz of guacamole and tostaditas de maiz  

 

Menudo Rojo $14 
Is a traditional Mexican soup made with cow’s stomach. Served with salsa de arbol, oregano, onions and handmade corn tortillas 

 

Nuestros Moles   $17.99 

Chef Lito  signature dish  
We serve them w/ boiled chicken, Pork or Cactus and potatoes,  green rice and corn tortillas.  

All of our Moles contain nuts. 
Peanuts, almonds, Pecans, Sesame Seeds, pumpkin seed.  

Mole Poblano, Mole Mama Luisa, Mole Mama Elena, Mole Habanero, Mole Verde, Mole Pipian, Mole de mango, mole de pina 


