Antojitos (appetizers)

Panuchosll [ [ [ (0 1.95

Crispy grilled pocket corn tortilla stuffed with black
beans, Topped with lettuce, shredded charbroiled
turkey, pickled red onions, cucumbers, fomatoes and

avocado.
Salbutes(l [I 1 1 1 1.65

Fluffy corn tortilla, topped with lettuce shredded
charbroiled turkey, pickled red onions, cucumbers,
tomatoes and avocado.

Kibil [ I I I 0 2.95

Three ground beef, cracked wheat, mint and black
pepper patties served with pickled red onions.

Codzitoll [ 0 I I 2.95

Five mini rolled crispy chicken taquitos served with
roma tfomato sauce and cotija cheese.

Platano con cremall [ I 1.50
Arroz con Platano fritoll [ 1.75
Tamales
Tamal Colado (sif‘redg[ﬂ 0 2.95
Moist and soft tamale with chicken-achiote sauce,
steamed in banana leaf.

2.65

Tamal Horneado (baked?l] [

Crispy tamale wrapped in banana leaf with chicken-
alc_hiofe sauce, hard boiled egg, epazote and tomato
slices.

Vaporcito (steamed)l [ I 1.75

Soft tamale with chicken-achiote sauce, steamed in
banana leaf.

Brazo de Reinall [I I I 3.25

Steamed ftamale in banana leaf with spinach, ground
roasted pumpkin seed, hard boiled eggs, and fopped
with fomato sauce.

Sopas (soups)

Caldo de Pavoll 1[I 0 I 2.75
Sopa de Tortillall 0 0 1.75
Sopa de Limall [ 0 0 2.75

Platos fuertes
Cochinita Pibill [ [ [ b.75

Pork marinated with achiote (annato seed), sour
orange juice and spices, baked wrapped in banana
leaf, topped with pickled red onions served with
refried black beans, rice and tortillas.

Pollo Pibilll [ I I I 495

Chicken marinated with achiote (annato seed), sour
orange juice and spices, baked wrapped in banana
leaf, topped with pickled red onions served with
refried black beans, rice and tortillas.

Poc Chucll [ I [ I 4 95

Charbroiled thin slices of pork marinated with sour
orange juice and salt served with pickled roasted red
onion, roasted tomato sauce, lettuce, avocado, black
bean, rice and tortillas.

Pollo Asadoll [ [ [ 4 95

Charbroiled chicken marinated with achiote and sour
orange juice served with pickled red onions, rice and
black beans. (Chicken breast available)

Huevos Motulefiosl [ [ 4 95

Two fried eggs over a crispy corn tortilla with black
beans, topped with tomato sauce, chopped smoked
ham, chopped cheddar cheese and green peas, served
with fried slices of platano macho.

Pan de Cazonll [ [ [ 5.75

Four layers of soft corn tortillas moistened in black
bean dip with sauteed shredded shark inside and
topped with fomato sauce.

Papadzul (Yucatan Style Enchilada)l  4.95
Four rolled corn tortillas moistened with ground
roasted pumpkin seed and epazote sauce, stuffed
with hard boiled egg and topped with tomato sauce.

Tacos
Cochinita Pibill [ (] (] 1.60

Yucatan style carnitas topped with red pickled onions

Poc Chucll [I 0 0 0 1.60

Thin slices of pork, black bean dip, lettuce, fire
roasted pickled onions and fire roasted fomato
sauce.

Pollo Asadoll [ [ [ 1.60

Charbroiled boneless chicken, black bean dg), lettuce,
fire roasted pickled onions and fire roasted tomato
sauce

Tortas

Cochinita Pibill [ [ [ 3.25

Yucatan style carnitas topped with red pickled onions

Poc Chucll [ [ 0 [ 3.25

Thin slices of pork, black bean dip, lettuce, fire
roasted pickled onions and fire roasted tomato
sauce.

Pollo Asadoll [ [ [ 3.25

Charbroiled boneless chicken, black bean dcir, lettuce,
fire roasted pickled onions and fire roasted tomato

A la carta

Refried Black Beansl [ I 0.85
Confetti Ricell [ 0 0 0.85
Steamed rice tossed with green and red bell
peppers and whole kernel corn.

Potato Salad Yucatan Stylell 0.95

Potatoes and carrots with green peas, mayonnaise,
black pepper and mild jalapefio pepper.

Citrus Jicama Saladl [ [ 1.50

Orange, mandarin orange and diced jicama tossed
with cilantro, lime juice and crushed cayenne pepper
over mixed greens

Bebidas

Jamaicall [ [ [ [ 1.25

Cafe Mayalll 0 0 0 075

Soft Drinksl [ [ [ 0.75
Postres

Papaya en Almibarl [ I 1.50

Caballeros Pobresll [I 1 1.50

Queso Napolitanoll [ I 1.50



