Choose your favorite recipe:

« AL PASTOR
%\/é Marinated pork with pineapple
. Chef - PIERNA

Slow roasted pulled pork

. CHORIZO CON PAPA
Mexican sausage with potato
.ELOTE (V)

Corn, onion and chipotle mayo

-POLLO PIBIL

Slow roasted marinated chicken
. CHIPOTLE BEANS(Y)

Beans mixed with chipotle sauce

-LENGUA
Pork tongue
+ PICADILLO « CARNITAS
Ground beef with vegetables Pulled pork belly
+«SHRIMP - POLLO EN MOLE
Breaded shrimp with pico de gallo Chicken in cocoa & chile sauce
- FISH - BARBACOA DE CORDERO

Roasted lamb
. CAULIFLOWER ()

Breaded fish with pico de gallo

- TINGA VEGETARIANA (V)
Vegetable medley in chipotle
and adobo sauce

+« SUPER SAL Y LIMON

+ HAWAIIAN
Chicken & pork al pastor

AVAILABLE FOR BURRITOS, BOWLS & TORTAS ONLY

' '-‘3-"__' Vegetarian

Breaded cauliflower with pico de gallo

Pulled pork, chicken and chorizo

Add Cheese + $2.50 Add Guacamole + $2.75 Add Pico de Gallo + $2.50

~ Sal y Limén

Mexican Cuisine

Rice, beans, cabbage, jalapeno,
sour cream, chipotle mayo,
served with corn tortillas
and your choice of recipe

Choose your item:

$M95 $1275 $12.95

TACOS

4-inch corn tortillas with your
choice of recipe

- R

$3.75 $3.95

Add Cheese + $2.50 Add Guacamole + $2.75 Add Pico de Gallo + $2.50

10-inch flour tortilla filled with
melted cheese topped with
cabbage and sour cream

- )

$895 $9.50 $10.50

Add Pico de Gallo + $2.50

Add Cheese + $0.75 Add Guacamole + $0.95 Add Pico de Gallo + $0.75

Add Guacamole + $2.75

12-inch wheat tortilla, rice, beans,
cabbage, jalapeno, sour cream,
chipotle mayo and your
choice of recipe

o &

$N95 $1275 $12.95

Add Cheese + $2.50 Add Guacamole + $2.75 Add Pico de Gallo + $2.50

Deep-fried burrito with cheese
and your choice of recipe

Burrito or torta with your
choice of recipe coated with

your choice of recipe medium or extra-spicy salsa

o & £ 0 &

$M95 $1275 $12.95 $16.25 $1675 $16.95

White bun, beans, cabbage, tomato,
pickled onions, jalapefo, mayo and

Add Grilled Cheese + $2.50 Add Guacamole + $2.75 Add Pico de Gallo + $2.50

*PLEASE LET US KNOW OF ANY DIETARY RESTRICTIONS. WE CAN OFFER GLUTEN-FREE, DAIRY-FREE, VEGETARIAN/VEGAN OPTIONS.
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- Ready to eat -

1 choice of Chef recipe - serves 2-3
Includes tortillas, rice, beans, salsa,
& toppings

$ 32

For Signature Recipe +$5

Add Large Guacamole +$12
Add Large Pico de Gallo + $12

* Baby Quesadilla
Corn tortillas filled with cheese and your
choice of Chef recipe, served with rice or chips

* Kids Burrito $8
Flour tortilla filled with rice, beans,
cabbage, sour cream and your choice
of Chef recipe

Add Large Cheese +$12 * Kids Plate $5
- . Chef recipe of your choice served with rice or chips
- Requires re-heating -
) ) Kid meals can be served with your choice of Signature recipe for $1 extra.
2 choices of Chef recipe - Serves 4-5
— Includes tortillas, rice, beans, salsa,
* Large Nachos $15 60
Loaded with cheese, guacamole, pico de gallo, $ .
beans, pickled onions, sour cream, chipotle mayo . . * Mexican Cornbread $ 5
and jalapefos. For Signature Recipe +$5 - & &5
- Add your choice of Chef recipe +$ 4 Add Large Guacamole + $12 Filled with cajeta
. . . Add Large Pico de Gallo + $12
- Add your choice of Sighature recipe +$6 Add Large Cheese +$12 « 3 leches cake $ 5
e Corn or Potato Chips $4 « Flan napolitano $6
* Rice, Beans or Rice & Beans $ 3.50 DRlNKS « Desserts sampler $13
. Qur four half-sized desserts to be shared
* Tortilla Soup $ 4.50 e Mexican Beer (2 0z/355mi) $ 6.50*
- Add Chicken, Pork or Tinga +$225
* Tap Beer psoz/473 mi) $ 7.25*
¢ Chipotle Mayo, Sour Cream or $2 _ . .
. H - H £ 3
* Guacamole or Pico de Gallo small $3 * Margarita Spicy or Regular o) $13.25
Lime, Mango or Strawberry
Large $ 12
¢ Paloma or Rumchata oz $13.25*
* Homemade Horchata $5.75
Coconut or Cinnamon
¢ Imported Sodas $ 4.50 &
Jarritos, Mexican Coke, Vanilla or Cherry Coke : I8 2 g
* Local Pop Cans $3.25 ®» . . J//
» Coffeechata or Virgin Pina Colada $ 8.75 % S°| 9 lemC?s':\'e
exican Cuisi

* Price excludes applicable 5% GST and 10% PST
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