
STREET TACO	 $350
Served on a homemade soft corn tortilla, 
topped with only onions and cilantro.
Load your taco w/ extra toppings $2

torta	 $1199
Toasted Mexican Sandwich with your  choice of 
meat, mayo, refried beans, queso fresco, lettuce, 
tomatoes, onions,  jalapenos, and guacamole. 

tostada	 $7
A crispy tortilla with a choice of beans and meat, 
topped with lettuce, pico de Gallo, cheese, sour 
cream, and guacamole. 

flautas	 $999
3 Crispy rolled corn tortillas filled with potato 
topped with your choice of meat, lettuce, queso 
fresco, pico de gallo, Guac & sour cream

taco loaded fries	 $1199
Seasoned fries loaded with shredded cheese, 
house queso, ground beef, pico de gallo, grilled 
onions, and drizzled with our chipotle sour cream.

house ceviche	 $999
Choice of fish, shrimp, or a mix of both. Marinated 
with lime juice, tossed with tomatoes, red onions, 
avocado, cilantro, and wrapped in cucumber slices. 
With a side of chips..

PIZZA BIRRIA	 $2199
13 Inch flour toasted tortilla dipped in consome 
and stuffed with monterey cheese, shredded Birria, 
jalapenos, onions, and cilantro. Joined with one 
cup of consome.

Burrito	 $1199
On a flour or wheat tortilla packed with your choice 
of protein, rice, beans, cheese, pico de gallo, 
guacamole, and sour cream. Joined with a side of 
tortilla chips.

Quesabirria	 $999
A set of three tacos, tortillas dipped in birria 
consomé, stuffed with cheese, onions, cilantro, 
shredded birria, and topped with queso cotija.
Add consome $3

bowl	 $1199
Filled with your choice of protein, rice, beans, 
cheese, corn, lettuce, pico de gallo, guacamole, 
and sour cream.
Add crispy tortilla bowl $1

combination plate	 $1319
Served with either two tamales OR your choice 
of meat with four corn tortillas on the side. 
With a side of beans, rice, and lettuce topped 
with pico de gallo, guacamole, and sour cream.

TORTA DE CHILAQUILES 	 $13
Toasted Mexican Sandwich, with a spread of mayo 
and refried beans, red chilaquiles, onions, cilantro, 
queso fresco, queso cotija, guacamole salsa, sour 
cream, and topped with eggs over easy or scrambled 
of your choice.

baja tacos	 $399
Beer Battered Fish or Shrimp served  on a corn 
tortilla topped with coleslaw, onions, and chipotle 
sour cream. 

meats
ASADA • ALPASTOR • CARNITAS • POLLO • BIRRIA DE RES • GRILLED VEGGIES 

GROUND BEEF • SHREDDED CHICKEN • BEER BATTERED FISH • BEER BATTERED SHRIMP

 VEGETARIAN

with

·esquite	 $549

Cup of corn topped with queso cotija, 
chili powder, and our homemade 
mayo dressing.
Add Hot Cheetos for flamin style! $1

·Chips	 $175

·guacamole	 $329

·salsa	 $175

·rice	 $329

·beans 	 $329

Add queso cotija & chicharron $2
·Seasoned fries	 $549



ALL MADE WITH CHICKEN STOCK

·	CHICKEN IN GREEN SAUCE
·	CHICKEN IN MOLE SAUCE
·	PORK IN RED SAUCE
·	BEEF IN RED SAUCE
·	TAMALES DE RAJAS

Stuffed with jalapeños and oaxaca cheese 
in a creamy tomato sauce

·	SWEET CORN TAMALES
·	POBLANO TAMALES 

Stuffed with roasted poblano and Oaxaca 
cheese

Aguas Frescas	 $3
Changing selection of fresh fruit

can Soda 	 $275

Bottled water	 $2
Mexican bottle soda	 $349

Michelagua	 $1199
Choice of agua 
Fresca and toppings with a free cup! 

House FLAN	 $549
Caramel custard dessert

Mexican Sundae	   $700 
Deep fried pineapple or strawberry tamale 
with vanilla ice cream & topped with dulce de leche.

Kids Quesadilla	 $599
On a flour tortilla with either steak, chicken, or just 
cheese. With a side of rice and beans.

kids burrito	 $599
On a flour tortilla with either chicken or steak, 
beans, rice, and cheese

·	BLACK BEANS AND CHEESE 
·	VEGGIE TAMALES 	  

Stuffed with carrots, zucchini, cabbage, 
and anaheim chiles

·	STRAWBERRY TAMALES 
(With raisins)

·	PINEAPPLE TAMALES 
(With raisins)	
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Our tamales are 100% authentic hand wrapped and made with our finest 
ingredients.Our mission is to provide a high quality tamale from richmond.

wet tamale	 $449

One tamale of your choice bathed in red or green 
warm sauce topped with pico de gallo, queso cotija, 
and drizzled with cool sour cream. 

All the sauces, meats, and more are stuffed inside the tamales


