
Not al l  ingredients are l isted. A ler t your ser ver to any special dietar y needs . Consuming raw or undercooked food may increase 

your chance for food-borne i l lness .

L E C H U G A  A L  P A S T O R  14

Spiced pork with a Pico de Gallo and topped with avocado 

in three romaine le�uce wraps

T A Q U I T O S  E N  S A L S A  V E R D E  14

Fried corn tortillas stuffed with chicken tinga and 

smothered in a tomatillo sauce. Garnished with chopped 

le�uce, sliced tomato, white onion, queso fresco and a 

cilantro crema

C O S T I L L A ’ S  C O N  N O P A L I T O S  18

Boneless spareribs slow cooked in a tomato-chile sauce 

with cactus, zucchini and roasted corn. Served atop a bed 

of Spanish rice

P O L L O  P O B L A N O  15

Slow cooked boneless chicken thighs in a creamy roasted 

poblano sauce with corn and served with Spanish rice

T O R T A  M I L A N E S A  11

Crispy chicken sandwich on a bu�ered bolillo roll with 

crispy le�uce, white onion, sliced tomato and a smokey 

chipotle aioli . Served with french fries. 

S O P E S  16

Your choice of beef barbacoa or chicken tinga on an 

unusually thick masa tortilla. Comes with refried beans, 

shredded le�uce, queso fresco, fresh tomato, radishes, and 

a cilantro crema

B U R R I T O

Choices: Vegetarian $12 , pork $15 , shredded chicken tinga 

$15 , barbacoa $16

Classic burrito stuffed with refried beans, rice, le�uce, and 

cheese. Have it plain or smothered in our tomatillo sauce 

or tomato-chile sauce. Garnished with a cilantro crema

C H U R R O S  7

Cinnamon sugar seasoned pastry bites with abuelas 

chocolate dipping sauce

C H I P S  A N D  S A L S A  5

House-made chips and salsa.

C H I P S  A N D  G U A C A M O L E  8

House-made chips with a side of guacamole.

Add Ons:  

Rice $3 • Refried Beans $3 • Guacamole $2 .50
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*Ever y meal comes with your choice of salsa or ex tra spicy salsa

Takeout only. Hours are  

Friday & Saturday 5-9pm

local, fresh ingredients
Our ingredients are locally, ethically and sustainably sourced where we could make possible. And, in 

another a�emp to help “our neighborhood” we are working with local vendors and farmers such as 

US Foods and Black River Produce.


