o
“TACOS TAQUITO MI
ALL TACOS ARE SERVED IN 10 CM @ SOFT

CORN GRUTEN-FREE TORTILLAS WITH

PASTOR

© JaMaica

4HRS MARINATED PORK
GARNISHED WITH PINEAPPLE

ADOBO, .:.‘

GARNISHED WITH‘E

Tuesnay & weonesoay

TINGA ©) RaJAs POBLANAS

CHICKEN COOKED IN TOMATO CHIPOTLE POBLANO CHILI COOKED WIT!
SAUCE I CREAM, CORN, ONIONS ANq POTATO

RSDAY & FRiDAY

SUADERO SALTEADO DE FLOR
LONG COOKED BEEF MEXICH EET.AR : DE CALABAZA
STYLE ZUCCHINI FLOWERS WITH CACTU.

CAMPECHANO AND POTATOES
LONG COOKED BEEF / : OR
STYLE WITH GRILLED CHO MEXICAN TRUFFLE
PREHISPANIC GODS FOOD (CORN TRUFFLE)
SALTED WITH ONION, GARLIC AND SPICED
WITH EPAZOTE.

: SUNDaY

COMBO BIRRIA
MUSHROOMS COOKED LIKE “CARNITAS DE

MICHOACAN" STYLE

WITH CHEESE
M +1,30
L +1,80

M L
(4 Tacos) (5 TACOS) CE OF FILLING
—— e P
MARINATED HIBISCUS-F ADOBO,

.. © JaMaica

‘TuesDay & weonesoay

TINGA
) RAJAS POBLANAS

URSDAY & FRiDAY

@SAI.TEADO DE FLOR DE CALZ

COMEO

(FOR 2 PEOPLE)

ORDER TACO OPTIONS AND rﬁKE IT
COMBO [ .00
GUACAMOLE OR FRIJOLES

4 AGUAS DE JAMAICA

(S1zE M)
AROUND
ML)*QNE OF EACH TACO

L MEAT
Mix TODAYS MEAT TACOS

LL VEGGIE

MiX TODAYS VEGGIE TAC(¥
"
ALL CHEESE —

MIX TODAYS CHEESE TACOS

MICHELADA






