STEAK TACO- & AN AN s GRILLED SHRIMP TAGO
CRILLED STEAK WITH FREQH

QUACAMOLE. FRESH DICED CHICKEN WITH FRESH GRILLED SHRIMP WITH FRESH
CILANTRO & OMONS WiTH FREQH GUACAMOLE, PICO DE GALLO DICED RED CABAGE, FRESH

MADE SALSA HOT OR MILD ON SALSA, WITH FRESH MADE SALSA, QUACAMOLE, & PICO DE GALLO
THE SIDE HOT OR MILD ON THE SIDE QALSA, TH FRESH MADE SALSA

HOT OR MILD ON THE SIDE

—
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a3 F ey
AL PASTOR TACO- FRESH MEXICANS FRESH coLome
H
GRILLED MARINADE PORK £ CEVICHE =
CARAMELIZED ONION, WITH FRESH gooKeD sHRIMP servep
QUACAMOLE, FRESH DICED CILANTRO SHRIMP COOKED IN LIMe (KETEHUP, MAYONNA aa
JUICE WITH plcep TOMATO, LIME Juice AND &cAarRLIC
& ONIONS, WITH DICED GRILLED CUCUMBER, ONION AND WATER) PICED ONION AND
DINEADPLE, & WITH FREQH MADE CILANTRO AND SERVED e crerei S
SALSA, HOT OR MILD ON THE QIDE WITH TORTILLA CHIPS.
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100% COLOMBIAN

EMPANAPAS

*SHREDDED CHICKEN — _ ARROZ AON
EMPANADAS eELOTES -4 s

WHITE CORN FLOUR PASTRY (WITH YUCA “STREET CORN” HE e $

CAQSAIA WHEN AUALABLE), WITH QUIZD (SAUTEED

ONION TOMATO, RED PEPPERS & GARLIC) & RICE CORN COVEREPD WITH A HOME STYLE MEXICAN
-suzepveossee»: xﬁr‘fﬁga}gge"gﬁggszep VERSION OF RICE PUDDING
EMPANAPA:

(GHITE CORN FLOUR PASTRY \ITH YUCA/ cHeese WITH CINNAMON PowpeER
CAQQAJA WHEN AUNLABLE), WITH GUIZ0 (QAUTEED (YOU CAN ALSO ADPP CHILI

OMON TOMATD, RED PEPPERS & GARLIC) & RICE POWERED ON TOP)




