


Appetizers

Mini-huaraches - corn tortillas stuffed with refried beans and lightly griddled, served
with a slightly spicy nopal cactus salad, cream and queso fresco.

Tostaditas - bite-sized homemade tostadas. Your choices include:
Fish and shrimp ceviche.
Spicy chicken or beef with chopped onions.

Pickled cow’s hoff with vinegar, onions and cabbage.
Mini-Gorditas de Chicharron - fresh tortillas stuffed with a ground pork mixture.

Hojaldritas de Pollo con Mole - bite-sized sandwiches with shredded chicken
breast in homemade mole sauce.

Taquitos — crispy tacos stuffed with chicken and served with Guacamole.

Pambacitos- a small grill French roll sandwich stuffed with chorizo, potatoes and
guajillo chile. Served hot with salsa, crema, lettuce and cheese.

Mini-Quesadillas - Corn tortillas filled with cheese and grilled. Served with lettuce,
sour cream and salsa. Your choices include:

Carne Asada (grilled steak)
Pollo asado (grilled chicken)

Alambre (Mexico city style fajitas)

Empanadas - stuffed hand-made corn tortillas served with cheese and sour cream.
Your choices include:

Musrooms, epazote and cheese

Ground pork

Squash blossoms

Picadillo (ground beef with potato and chipotle)

Tinga-(pulled chicken or beef with onions and chipotle).
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