
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  

 
 
 
 
 

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)  
Tree Crispy corn tortillas w/ jack cheese, guacamole,  

sour cream, pico de gallo. 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 or Taco Salad  $13.99 
with your choice meat, seafood or grilled vegetables  

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

 
 

 Nuestros Moles   $16.99 

Chef Lito  signature dish  
We serve them with Organic roasted chicken, 

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

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

 
Mole Poblano  

Authentic mole poblano from our family recipe made  
w/ seven different types of chile peppers, 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 
 
 

Mole Pipia  
Our Grandfather’s specialty pumpkin seeds,  

w/ essence of chile guajillo. Over 30 ingredients 
 
 

Mole Verde 
Chef Saldana specialty, made w/ fresh chile poblano, 

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 
 
 

Mole Habanero 
Tilapia fish, sautéed garlic, spinach, chardonnay, and mole 

habanero, garnished w/ pomegranate reduction.  
Served w/ arroz verde 

LUNCH MENU FOR ALL TREE  LOCATIONS  
El Cerrito   Mon - Fri   10 am to 3 pm   Sat - Sun   9 am to 3 pm    

Emeryville  Every Day   9 am to 3 pm    
San Rafael  Mon - Fri   11 am  to 3 pm   •   Sat - Sun   9 am to 3 pm 

 
Carne Asada or Pollo Asado  $17.99 

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

beans & queso fresco 
 
 
 
 

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

arroz Mexicano, queso fresco, corn tortillas 
 
 
 
 

Pollo en penca de Nopal  $16.50 

Organic roasted chicken breast and thigh.  
Served with  salsa verde, or salsa ranchera, arroz verde,  

refried beans, queso fresco, corn tortillas 
 
 
 
 

Pollo Espinado  $16.50 
Organic roasted chicken breast and thigh  

Sautéed mushrooms, spinach, salsa cremosa.  
Served w/ arroz verde, black beans, corn tortillas, queso fresco 

 
 
 
 

Pollo al Horno  $16.50 
Organic roasted leg & thigh or breast. Served w/ arroz verde, 

Refried Beans, queso fresco, organic mixed greens, corn tortillas 
 

 
 

 
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 
 

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 

 
 

Camarones al Chipotle $17.99 
Shrimp sautéed w/garlic in a creamy chipotle sauce.  
Served w/ arroz verde, refried beans & queso fresco 

 
 

Huarache  $13.99 
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  

 
 
 
 



   
  

 
 
 

Breakfast Menu 
 Every Day till 3:00pm  

Join Los Moles for a truly authentic Mexican experience with fresh ingredients. Our menu is full of flavors 
with the best quality igredients. 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!  

 Chef Breakfast Specialties 

We serve our chef breakfast w/ handmade corn or flour tortilla 
 

Los Moles Benedict $14.20 
Two organic poached eggs, over a handmade corn sope, mole 

poblano & arroz verde 
 

Machaca con huevo  $14.65 
Two organic scrambled eggs, shredded beef or chicken,  

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

 

Chilaquiles  $14.65 

Two organic fried eggs, tortilla chips, salsa verde or roja,  
onions, cilantro, queso fresco & sour cream 

 

 

Huevos rancheros  $14.65 
Two organic eggs over easy on a corn sope, salsa ranchera, 

 black beans, queso fresco & sour cream 
 

Nopales con huevo  $14.65 
Sautéed cactus, two organic scrambled eggs, salsa verde,  

black beans & sour cream 
 

Huevos con chorizo  $14.65 
Two organic scrambled eggs, chorizo, tomatoes, onions,  

cilantro, black beans, queso fresco & sour cream 
 

Enmoladas divorciadas  $14.65 
Two handmade corn tortillas, two organic scrambled Eggs,  

potatoes & spinach. Served w/ mole verde, mole rojo,  
queso fresco, blak 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 /Ranchero burrito / Chorizo burrito / Papas 
burrito / Spinach burrito  / Tocino burrito (Bacon) 

Machaca burrito (beef or chicken)  

Breakfas Tacos (2 tacos) $6.60 

Potatoes, spinach, chorizo, machaca beef or chicken.  
Soft corn tortillas, organic scrambled egg,  

refried beans & salsa verde 

Aguas Frescas 
Glass $3.5 Pitcher $14 

Sabores/ Flavors 
Mango/Horchata / Jamaica / Agua 

verde /De Nopal / Tamarindo / Straw-
berry/ Blueberry  

Organic Iced Tea $3 
Odwala Orange Juice $4 

Café De Olla $3 
Organic Coffee $3 

Organic Hot Tea $3 
Mexica coke $3.99 

Jarritos: $3.50 
Tamarind, Pineapple, Great fruit 

Can sodas: $2.50 
Soft Drinks $3.00  Pitcher: $12 

 

 

Taco Tuesday  all you can eat tacos for $13.99  

#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  

Make plans to All You Can Eat Tacos 
 

Emeryville 10:00 am to 9:00 pm  
San Rafel 10:00 am to 9:00 pm 

El Cerrito 10 am- 9:00 pm Live Music from 6:00-9:00 pm 

Saturday and Sunday Buffet  
Adults $18.99    Kids from 3  to 9 years $10  

El Cerrito from 9:00 to 9:00 
San Rafel and Emeryville  

Saturday from 9:00 to 9:00  
Sunday from 9:00 am to 8:00pm 

 
8 Different Rare type of Mole created by owner and renowned chef Lito Saldana,   

Delicious cuts of Meats, Menudo, Pozole, Cochinita Pibil, Carnitas, Buches, Caveza al vapor, Rice, Beans, Fresh Fruits, Fresh Salads, 
Organic Flan, Arroz con leche and More! 

 

We wanted to give you an idea of our Mole Buffet on the weekends and what Los Moles is like every Saturday and Sunday! We are 

dedicated to serving the freshest, quality meals and over delivering for our customers that travel to see us. Our method is simple, we 

thought ,"why not allow our lovely customers to try ALL our Moles as much as they want and they could decide their favorite, so next 

time they come in they know exactly what to order!"  This is highly recommended to get an all-around experience of Los Moles and 

recommended for first timers and those that are seeking to be stuffed to there hearts content! 


