
Machaca con huevo $14 
Two organic scrambled eggs, shredded beef or chicken,   

tomatoes, onions, cilantro.  
Served w/ refried beans and queso fresco 

  

Chilaquiles $13  

Add choice of meat for $5.00  
Two organic fried eggs, tortilla chips, served with salsa verde,  
roja, or mole, refried beans, onions, cilantro and queso fresco  

 

Huevos rancheros $13 

Two organic eggs over easy on a corn sope, salsa ranchera,  
refried beans and queso fresco 

 

Nopales con huevo $14 

Sautéed cactus, two organic scrambled eggs, salsa verde,  
refried beans and queso fresco  

 

Huevos con chorizo $14 

Two organic scrambled eggs, chorizo, tomatoes, onions,  
cilantro, refried beans and queso fresco  

———————————————————————————————————————————————————————————-- 

 

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 $2 / Sour cream $1.25  

We recommend our burrito wet w/ your choice of mole  
Bathed $3  Inside $2.50 

 

Soft Tacos $13.99  

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

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

 

Crispy tacos $14.99  

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 $14.99  

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 $ 14.99 / No meat $12.99 

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  

  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 
 

Carne Asada or Pollo Asado $18.99 

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 $17.50 

Roasted pulled pork, jalapeños, guacamole, refried beans, 
arroz Mexicano, queso fresco, corn tortillas, chiles toreados 

 

Rajitas de Pollo $17.45 

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 $17.25 

Served w/ onions, red & green pepper, arroz Mexicano, 
refried beans, queso fresco, sour cream  

& guacamole, pico de gallo 
 

Enmoladas $16.95 

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 $18.99 

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

 

Camarones al Chipotle $18.99 

Shrimp sautéed w/garlic in a creamy chipotle sauce. 
Served w/ arroz verde, refried beans & queso fresco, lime 

 

Huarache $14.99 

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 
 

Ensalada del Día $14.99 

with your choice meat, seafood or grilled vegetables 
Organic mix greens, tomatoes, avocado, queso fresco, 

jicama, cucumber & mango vinaigrette 
 

BRUNCH MENU  
7 days a week 11:00am to 3:00pm  

 Chips $2.00 
 Chips and salsa $3.50 
 Chips and Guacamole $9.95 
 Chips con frijoles y queso fresco $6 
 
  

Whole beans $4.00 
Refried beans w/ queso fresco $5.00 
Refried beans with chorizo and queso fresco $6.00 
Green rice $5.00 
Red rice $5.00 
Vegan rice $5.00 

Side Order  



 
 
 

Weekend Buffet 
3 Locations. 

Emeryville     /    San Rafael     /       El Cerrito Beer Garden 

Sunday from 10:00am to 800pm 
Adults $21.99 / Kids from 3 to 9 years old $12.50 

#1 Mexican Buffet Special - rated by Yelp Bay Area.  Delicious cuts of Meats, Menudo, Pozole, Beans, Rice, Fruits, Salads, Desserts, 
café de olla, cinnamon tea, + More! 8 Different Rare type of Mole created by owner and renowned Chef Lito Saldana.  

This is an experience you will remember! 
We will add 18% Gratuity for parties of 6 or more 

 

Mimosa de Sabor 
$6.00 each or 3 for $15 

Guava, peach, apricot, mango and traditional orange 
 
 

Bloody Mary $8 
House made bloody mary mix, salted spiced rim. Garnished with a tiger shrimp and celery 

 

Food Happy Hour 
Monday, Wednesday, Thursday, Friday 3-5:30pm 

Happy Chips and salsa $2.00 

Happy Chips and guacamole $7.00 

Happy Tostaditas   2 corn tostada with carnitas, shredded beef or chicken, beans, cabbage and salsa fresca $7 

Happy Nachos: House made chips, cheese, guacamole, sour cream, pico de gallo, guacamole, jalapenos $10 

Happy Cevichile: Shrimps cooked in a lime juice, chile serrano, red onions and cucumber $7 

 
 
 

Happy Hour Drinks Menu 
Monday to Friday 3-6pm 

 

House Margaritas   $7.00 glass    $25 pitcher            Michelada Tradicional  $5.00 glass 
Los Moles Wine  $5 glass  $15 bottle  Los Moles Draft Beer    $5 glass  

  

 

TACO 
TUESDAY 

Every Tuesday will have a carrito de tacos at the new patio,  
Making tacos like you are in Mexico. We will be rotating the tacos every week 

 
Drinks special 

House Craft beers $6 
Micheladas $6 

House Margarita $7 
DON Lito Tequila shot $5 

House wine$5 
LIVE MUSIC FROM 5PM-9PM 


