
LUNCH MENU
11AM-3PM

CARNE ASADA

THE GUADALUPE

MOLE PLATE
Chef Jhomeny’s Famous Mole over marinated shredded chicken. 

flame grilled USDA prime angus skirt steak 
sour cream + guacamole

POLLO A LA CREMA
marinated and grilled chicken breast and mushrooms in  guajillo crema sauce 
add chipotle +$1

CHILE VERDE
seared pork cushion slow simmered in a blend of caramelized tomatillo, onion, 
chiles and spices

PLATOS
LUNCH PORTIONS OF SOME OF OUR MOST POPULAR DISHES. 

SERVED WITH POLANO RICE + BEANS
CHOICE OF FLOUR OR CORN TORTILLAS

HOUSE MADE FRESH PRESSED CORN TORTILLAS AVAILABLE FOR ADDITIONAL CHARGE

N O T  G L U T E N  F R E E  -  C O N T A I N S  N U T SN O T  G L U T E N  F R E E  -  C O N T A I N S  N U T SN O T  G L U T E N  F R E E  -  C O N T A I N S  N U T S

$16

$15

$14

$15

TWO ENCHILADAS
two enchiladas served with rice and beans
choose: chicken, beef, pork, cheese | sauce: red guajillo or green tomatillo

$ 1 3$ 1 3$ 1 3

TWO TACOS
two crispy tacos served with rice and beans
choose: chicken, beef, pork

TACO + ENCHILADA
one crispy taco and one enchilada. served with rice and beans
choose: chicken, beef, pork, cheese | sauce: red guajillo or green tomatillo

COMBINATIONS

$12

$12

PORK BELLY SANDWICH
½ lb crispy chicharron, fried sweet potato, Peruvian pepper aioli + 
cilantro lime slaw on a brioche bun

SANDOS

PILONCILLO BURGER
double smash beef burgers with candied bacon, grilled green chile and onion,
cheese, lettuce and chipotle aoilo.

CHOICE OF FRENCH FRIES OR SALAD
GLUTEN FREE SWEET IMPASTRIES BUN AVAILABLE FOR + $3

$14

$15

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


