
ADD CHEESE $2 ADD STEAK/CHICKEN $4

RED RICE

ROASTED CAULIFLOWER

WHOLE CHICKEN
+3 SIDES

WHOLE CHICKEN 
WITH NO SIDES

HALF CHICKEN
+2 SIDES

QUARTER CHICKEN
+1 SIDE

ROASTED POTATOES

TRADITIONAL RED RICE COOKED WITH TOMATOES, 
ONION, GARLIC & SPICES

SOAKED IN FIRE-ROASTED CHICKEN DRIPPINGS 
FROM OUR OVEN

BAKED BEANS

REGULAR LARGE

SLOWED-COOKED BEANS SERVED IN THEIR OWN BROTH

A SMOKY MARINADE MADE WITH 
CHILES, PINEAPPLE & SPICES

A SAVORY MARINADE MADE WITH 
ONION, GARLIC & FRESH HERBS

CHURROS 

RICE PUDDING

FRIED DOUGH STICK SEASONED WITH 
CINNAMON & SUGAR, SERVED WITH  GOATS 
MILK CARAMEL

SWEET RICE COOKED WITH MILK, 
CINNAMON & RAISINS. 

$6.00

$6.00 $9.00$35.00 $24.00 $16.00

$23.00

GF 

GF 

GF 

GF 

V 

V 

V 

V 

CAULIFLOWER SLATHERED WITH BICHI MARINADE WITH 
GARLIC, ONION & HERBS 



PORK “AL PASTOR” 

$14.00

$10.00

$5.00

$12.00

FLOUR TORTILLAS ARE THE TRADITIONAL VESSEL FOR
MEATS AND VEGETABLES IN SINALOA 

OUR HANDCRAFTED FLOUR TORTILLAS ARE 
MADE ON SITE & OUR BREAD IS BAKED 
DAILY IN BALTIMORE

HANDMADE CORN  TORTILLA (GF)  + 50 CENTS 

SERVED DRY (JUST THE SANDWICH!) OR ...
DROWNED (SWIMMING IN TOMATO BROTH AND MEXICAN CREMA) +$1 

REQUEST  GF - NO BUN, OVER RICE! 
PLAIN DOG $5

FLOUR TORTILLAS FILLED WITH MELTED CHEESE & 
YOUR CHOICE OF FILLING

MEXICAN STYLE SANDWICH SERVED ON A ROLL WITH YOUR 
CHOICE OF FILLING, LETTUCE, TOMATO, MAYONNAISE 

HOTDOGS WRAPPED IN BACON, TOMATO, 
CARAMELIZED ONION, MAYONNAISE & 
AVOCADO SAUCE, COME WITH POTATOES

CARNE ASADA 

CAULIFLOWER  Y PAPA

PORK BUTT MARINADE IN SMOKY SAUCE, STACKED & ROASTED IN 
OUR VERTICAL SPIT. SHAVED THIN & SERVED WITH CILANTRO, 
ONION, PINEAPPLE & GREEN SALSA
 

ROASTED CHICKEN
AL PASTOR CHICKEN PULLED FRESH FROM THE ROTISSERIE, 
CHOPPED & SERVED WITH  TOMATO SALSA, CILANTRO & ONION
 

GRILLED STEAK CHOPPED BY HAND & SERVED WITH 
SLAW & TOMATO SALSA

CHOPPED ROASTED CAULIFLOWER AND POTATO SERVED WITH 
TOMATO SALSA, CILANTRO & ONION

MEXICAN SODA
CANS / BOTTLE  WATER

FRUIT PUNCH (MADE FRESH DAILY) $3.50

$3.50

$2.00

GF 

GF 

GF 

GF V 


