MEXICAN CUISINE

—2S LUNCH MENU &=+

& Served 11:00 to 3:00 p.m. Monday - Friday. (After 3pm add $1.50) bt B
o 1/2 Torta con Sopa de Pollo or Pozole AN
AN Popular grilled Mexican sandwiches - Chicken, steak or L e
RS pork, mustard, mayo, lettuce, tomatoes, jalapefos, avocado EER.
e and cheese on Bocadillo bread with a cup soup 7.85 ' b B
f?‘? H_zﬁﬂ"\r‘/" f':.t ,_/',’j RS {3
. BRUNCH BURRITOS

9 (Topped with Ranchera/Green Salsa) 2

Chorizo con Huevos U P TOMR

Flour tortilla stuffed with scrambled eggs, Mexican
sausage, potatoes and cheese 7.45

Huevos con Nopales e S

Flour tortilla stuffed with fresh nopales (cactus) S R :
scrambled eggs and refried beans 7.45 _ T
Carne Asada con Huevos 7 _ .
Flour tortilla stuffed with our carne asada, scrambled l{\T e
eggs, bell peppers, onions and cheese 7.95 P %,

225 TRADICIONALES &=~

Lunch Numero Uno
One cheese Anaheim chile relleno, bean taco and guacamole salad 7.45

Lunch Numero Dos
Beef or chicken burrito, one cheese enchilada and Mexican rice 7.45

Speedy Gonzales (Chicken or Beef)

One taco, one enchilada, Mexican rice and refried beans 7.45

Huevos a La Mexicana
Q63 Two fried eggs topped with our Ranchera sauce,
served with rice, beans and flour tortillas 7.75

Taco Salad (Chicken or Beef)
B Large crispy flour tortilla shell filled with seasoned chicken or beef,
topped with lettuce, tomatoes, cheese and sour cream 7.95

Veggie — Bocadillo (Torta de Aguacate)
Fresh avocado slices, tomatoes, lettuce, cheese with mayonnaise
on Cuban Bread, served with black beans and yellow rice 8.15

Santa Fe Enchiladas
Two beef and cheese enchiladas smothered in our red chile sauce topped A
with two fried eggs. Mexican rice and refried beans 8.25 (No Eggs 7 Lo AT e
Chimi Lunch (Chicken or Beef) ¥t ol v e )
Mini chimichangas smothered in cheese dip. Served with lettuce, TN S
tomatoes, sour cream, guacamole, Mexican rice and refried beans 9.85 BN Z

Lunch Faijitas (Steak or Chicken)

SN O +A lunch portion - Served with pico de gallo, sour cream,
e IR guacamole Mexwan rice, refried beans and tortillas 10.45

i
i
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LR o S ! ¢ ', e : I&% gratwty wn'a' be added for partres of 6 or more.
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Soup and Salad Combo
Sopa de pollo or pozole served with
our Pueblo’s house salad 7. 95

GCorditas Artesanales
Made fresh - 2 corn masa pockets stuffed
with chicken or beef, served with red
and green salsa on the side 7.55

B N R Chllaqmles (Ro;os o Verdes)

Ry Pr,epared and served on iron skillet, seasoned
& % roasted potatoes, corn chips, topped with two
o4 sunny side eggs, Chihuahua cheese 8.55

s . Red or Green Salsa.

] *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
Ny, \SHELLFISH GR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Huarache Chilango (Corn Flatbreqd)
Black bean puree, our shredded seasoned
slow cooked brisket. Topped with romaine

lettuce, queso fresco, sliced red onio_ns,'_ :
tomatoes, toasted pumpkin seeds and = 5" &.”
avocado. Served w1th sweet plantams 8.59

_\_I*E_LTexas Brlshet and Cheese Ch|m|

Served with Avocado and Chipotle
Dlppmg Sauces 8. '75

Fresh jicama, tomatoes, red o onlon avocado‘ qu :
fresco, pepitas (roasted Pumpkin seeds) 7.25 = .
Grilled Chicken or Steak add 6.00 :
Salmon or Shrlmp add 6 75




