
M E A T  T A C O S
** 2.50 EACH / 4 FOR 9.50 **

ASADA
GRILLED “AAA” FLANK BEEF FLANK BEEF

BEEF FAJITA
GRILLED CANADIAN BEEF WITH ONIONS AND PEPPERS

 

DE LENGUA
BRAISED BEEF TONGUE

DE CACHETE
BRAISED BEEF CHEEKS

POLLO CON MOLE
MAPPLE HILLS CHICKEN WITH CHOCOLATE MOLE SAUCE 

(CONTAIN NUTS)

PESCADO
GRILLED SEASONAL FISH WITH PICO DE GALLO

 

AL PASTOR
PORK MARINATED IN ACHIOTE CHILLI & PINEAPPLE

CARNITAS
PORK CONFIT WITH PICKLED RED ONION

V E G G I E  T A C O S
** 2.00 EACH / 4 FOR 7.00 **

TINGA DE HONGOS
SAUTÉED FRESH MUSHROOMS IN SPICY CHIPOTLE SAUCE

DE PICADILLO
SAUTÉED GROUND TOFU IN CHIN CHIN’S SECRET RECIPE

FRIJOLES CHARROS CON QUESO
REFRIED COWBOY BEANS WITH MEXICAN CHEESE

RAJAS CON CREMA
ROASTED POBLANO PEPPERS WITH CREAMED CORN, SOUR 

CREAM & MEXICAN CHEESE

Q U E S A D I L L A S
** 4.00 EACH **

CORN TORTILLA WITH MEXICAN CHEESE

ADD ANY TACO FILLING
VEGGIE 1.00 / MEAT 1.50


