
Orders are a la carte, made fresh from scratch. Order 
beans and rice separately.  Salsas, tortillas, and  cho-
rizo are fresh and homemade.

TACOS                                              
MEAT ONLy  $2.50
With cheese  $3.00

Asada - grilled steak
Chorizo - homemade mexican sausage
Pastor - marinated pork
Carnitas - oven-roasted pork
Pollo - shredded chicken, chipotle, potatoes

Catfish Taco - grilled catfish   $3.50

QUESADILLAS                              

Plain Quesadilla (cheese only) $4.00

Vegetarian Quesadillas  $6.00

cequeso - onions / cebolla
Pimiqueso - green pepper / pimiento
Quesongo - mushroom / hongo
Espinacas - spinach / espinacas
Jitomatada - fresh tomato / jitomate
Cactus - fresh cooked cactus leaf / nopales
Picosita - fresh jalapeños / jalapeños
Chipotluda - spicy homemade chipotle chiles
Pasillada - fried dry chile pasilla 
Quesafrijol - black beans and cotija 
		        cheese/ frijol negro con queso cotija

Super Quesadilla  $6.50
onion, green pepper, mushroom, and cheese

MEAT QUESADILLAS  $6.50
Choriqueso - mexican sausage / chorizo
Asaqueso - grilled steak / carne asada
Kikiriqueso - chicken / pollo
Pastorqueso - marinated pork / pastor
Carniqueso - oven-roasted pork / carnitas 

Extra-Super Quesadilla   $9.50
onion, green pepper, mushroom, spinach, and chicken

SOPES                                           
served on a thick homemade corn tortilla

Sope vegetariano   $5.00
beans, cabbage, tomatoes, onions, sour cream,
cotija cheese, and avocado

Sope con carne o con nopales  $6.50
add meat  or cactus to the vegetarian sope

TOSTAdas                                     
served on a crunchy corn tortilla

Tostada de Verduras   $7.00
beans, cabbage, carrots, tomatoes, onions, sour cream, 
cotija cheese, and avocado

Tostada con Carne   $8.00
add your choice of meat to the tostada de verduras

Tostada de Frijol con Queso   $3.00
pinto beans and cotija cheese

TORTAS  $7.00                             
sandwiches made with meat of your choice, beans, 
cabbage, tomato, onion, pickled jalapeños, sour cream, 
mayonnaise, and mustard on a telera

Asada - grilled steak
Carnitas - oven-roasted pork
Chorizo - mexican sausage
Pastor - marinated pork
Pollo - chicken

Pambaso   $8.00
torta with garlic potatoes and mexican sausage on 
bread dipped in a special mild chile sauce
    
Vegetarian Torta   $6.50
beans, cheese, and vegetables torta

ENSALADAS                                 
large salads served with four corn tortillas  

Nopales   $7.50
fresh-cooked tender cactus, onion, tomato, cilantro, 
lime, serrano chile, and cotija cheese

Guacamole   $7.50
diced avocado, onion, tomato, cilantro, and serrano chile

Aguacate   $7.50
sliced avocado, onions, tomatoes, cilantro, lime, and 
jalapeño chile
 
Carnitas Salad   $15.00
aguacate salad with shredded oven-roasted pork 
and cabbage

MORISQUETA   $6.50                    
white rice and black beans topped with salsa, fresh 
tomato, jalapeño, and cotija cheese



ESPECIALIDADES DE LA CALACA

Ceviche   $12.00
fresh red snapper in lime juice, served with capers, 
tomato, cilantro, parsley and onions

Empanada de Pescado   $17.00
a large corn tortilla filled with red snapper (marinated
in herbs and garlic), onions, tomatoes, and fresh 
jalapeños, garnished with avocado and served with 
watercress salad and white rice 

Levanta Muertos (Raise the Dead)  $17.00
black beans and white rice covered with grilled sweet 
peppers, onions, mushrooms, plantain, chicken, 
and tomatoes

Enchiladas Morelianas   $17.00
fresh tortillas dipped in red guajillo sauce, fried and 
stuffed with cotija cheese, topped with chicken, car-
rots, and potatoes, sour cream, cotija and pickled 
jalapenos (medium spicy)

Camarones al Mojo de Ajo   $18.00
large shrimp cooked with garlic and chipotle chile, 
served with grilled onions and tomatoes, rice, and 
pico de gallo

Cochinita Pibil   $18.00
Yucatecan dish of pork cooked in  banana leaves and 
achiote sauce, garnished with orange slices and red
onions, and served with black beans and cotija cheese

Puerco en Chile Negro   $20.00
tender grilled pork loin and mushrooms with a

medium-spicy black chile sauce, garnished with 
grilled almonds and served with rice and tortillas

Mole en Pipián   $20.00
green mole made with fresh pasilla chile, green sweet 
peppers, lettuce, tomatillos, serrano chile, and spinach, 
served with chicken, rice, and tortillas 
(medium-spicy)

Mole with Blackberries   $20.00
black mole made with blackberries, dried pasilla,
huajillo, negro, ancho, mulato, and arbol chile, served 
with chicken, pear, rice, and tortillas (medium-spicy)

GRILLED DINNERS  $15.00                  
served with four corn tortillas 

Mula Terca - mozzarella cheese, steak, bacon 
tomato,mushrooms / queso, bistec, tocino,jitomate, 
hongos

Alambre - mozzarella cheese, onion, green pepper, 
mushrooms, steak, bacon / queso, cebolla, pimiento, 
hongos, bistec, tocino

Chuza Rusa - mozzarella cheese, onion, green 
pepper, steak, and chorizo / queso, cebolla, 
pimiento, bistec, chorizo

Sarape - mozzarella cheese, onion, green pep-
per, tomato, steak, bacon, and chorizo / queso, cebolla, 
pimiento, jitomate, bistec, tocino, chorizo

Pollita - mozzarella cheese, onion, green pepper, 
mushrooms, chicken / queso, cebolla, pimiento, hongos, 
pollo

Vegetarian Grilled Dinner - a variety of 
mushrooms, onion, fresh tomato and spinach, green 
pepper, mozzarella cheese.

Mariscada (Seafood Grill)  $16
onion, green pepper,  chorizo, octopus, shrimp, dry 
chile pasilla, mozzarella cheese / queso, cebolla, pimi-
neto, chorizo, pulpo, camarón, chile pasilla

SIDES                                           
rice   $2.00

Beans (pinto or black)   $2.00

Tortillas (each)    ¢.25

Sour cream   ¢.75

cotija cheese    $1.00

Mozzarella cheese   $1.00

Chipotle peppers   $2.00

Pico de gallo   $1.00

Cabbage   ¢.75

Tomato   ¢.75

JalapeÑos   ¢.75




