ANTOJITOS TRADITIONAL STREET & MARKET FOODS

ELOTE
THIS MEXICAN STREET CORN IS A CLASSIC WAY TO ENJOY CORN ON THE
COB TOPPED WITH MAYO & CHEESE. | $6.99

PLATANO FRITO
HAVE A TROPICAL KICK WITH A SLICED RIPE, SWEET PLANTAIN. SERVED
WITH SOUR CREAM DIP. | $5.99

SOPA AZTECA »

TRADITIONAL TORTILLA SOUP MADE OF A GUAJILLO PEPPER BROTH,
FRIED CORN TORTILLA PIECES, CHEESE, SOUR CREAM & AVOCADO
GARNISH. | $999

POZOLE »

HEARTY SOUP MADE OF A GUAJILLO PEPPER BROTH, STEWED PORK &
HOMINY CORN. SERVED WITH SIDES OF LETTUCE, RADISH, ONION &
TORTILLA CHIPS. | $1199

PARA LA MESA SHAREABLES FOR THE TABLE

TORTILLA CHIPS

FRESH CORN TORTILLA CHIPS SERVED WITH YOUR CHOICE OF:
BEANS | $8.99

GUACAMOLE | $1199

BEANS & GUACAMOLE s | $14.99

NACHOS

CORN TORTILLA CHIPS TOPPED WITH CHEESE, PICO DE GALLO, SOUR
CREAM & CILANTRO. | $1799

+BEANS | $2.99

+ GUACAMOLE s | $399

+ PICKLED JALAPENOS s | $1.49

+ PICADILLO (GROUND BEEF) | $5.99

+ TINGA (CHIPOTLE CHICKEN) s | $5.99

+ CHORIZO (CHOPPED SAUSAGE) » | $599

MEXICAN FRIES

FRESHLY PREPARED FRIES TOPPED WITH CHEESE, PICO DE GALLO, SOUR
CREAM & CILANTRO. | $1799

+BEANS | $2.99

+ GUACAMOLE s | $399

+ PICKLED JALAPENOS » | $1.49

+ PICADILLO (GROUND BEEF) | $5.99

+ TINGA (CHIPOTLE CHICKEN) s | $5.99

+ CHORIZO (CHOPPED SAUSAGE) s | $599

CHICKEN WINGS (1LB.)

LIGHTLY BREADED, CHOOSE ONE FLAVOUR:

HONEY GARLIC, BBQ, THAI CHILI, MEDIUM, HOT, DIABLO, » | $12.99
+FRIES | $5.99

HABANERO SHORT RIBS
GRILLED SHORT RIBS MARINATED IN A BLEND OF HABANERQ PEPPERS,
LIME & GARLIC BUTTER TOPPED WITH CILANTRO GARNISH. | $18.99

CAMARONES A LA DIABLA »

SHRIMP. TOMATO & ONION SAUTEED IN A BLEND OF HABANERO PEPPERS,
LIME & GARLIC BUTTER TOPPED WITH CILANTRO GARNISH. SERVED WITH
TORTILLA CHIPS. | $16.99

CLASSIC CEVICHE COCKTAIL

LIME MARINATED CEVICHE, TOMATO, ONION, CILANTRO & AVOCADO
GARNISH. SERVED WITH TORTILLA CHIPS. CHOOSE YOUR PROTEIN:
FISH| $14.99

SHRIMP | $16.99

FISH & SHRIMP | $15.99

FOLLOW US @MEXITACOTORONTO
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TOSTADAS SERVED ON A CRISPY-FRIED FLAT CORN TORTILLA

BEAN & CHEESE TOSTADA
BEANS, PICO DE GALLO, SOUR CREAM, CHEESE, CILANTRO & AVOCADO
GARNISH. | $5.99

TOSTADA DE TINGA »
BEANS, PULLED CHIPOTLE CHICKEN & ONION, SOUR CREAM, CHEESE,
CILANTRO & AVOCADO GARNISH. | $6.49

FISH CEVICHE TOSTADA
GUACAMOLE, LIME MARINATED FISH CEVICHE, TOMATO, ONION, CILANTRO &
AVOCADO GARNISH. | $6.99

SHRIMP CEVICHE TOSTADA

GUACAMOLE, LIME MARINATED SHRIMP CEVICHE, TOMATO, ONION,
CILANTRO & AVOCADO GARNISH. | $7.49

TACOS SERVED ON SOFT CORN TORTILLAS

| ADCHEESE[$199
| ADD GUACAMOLE » | $199 |
VEGGIE TACOS (2 TACOS)
BEANS, SAUTEED ONIONS & BELL PEPPERS, CILANTRO. | $6.49

TACOS DE TINGA (2 TACOS) »
PULLED CHIPOTLE CHICKEN & ONION, CILANTRO. | $7.49

TACOS DE CARNE ASADA (2 TACOS)
MARINATED & CHOPPED GRILLED BEEF, ONION, CILANTRO. | $7.49

TACOS DE CARNITAS (2 TACOS)
BRAISED SEASONED PORK, ONION, CILANTRO. | $7.49

TACOS DE CHORIZO (2 TACOS) »
CHOPPED SPICY SAUSAGE, ONION, CILANTRO. | $7.49

TACOS AL PASTOR (2 TACOS)
ACHIOTE-ADOBO MARINATED GRILLED PORK & PINEAPPLE, ONION,
CILANTRO. | $749

TACOS DE PESCADO ASADO (2 TACOS)
MARINATED GRILLED FISH, PICO DE GALLO, CILANTRO. | $7.49

TACOS DE CAMARONES AL PASTOR (2 TACOS)
ACHIOTE-ADOBO MARINATED GRILLED SHRIMP & PINEAPPLE, ONION,
CILANTRO.| $799

TACOS DE ARRACHERA (2 TACOS)
MARINATED & CHOPPED GRILLED BEEF ARRACHERA STEAK, ONION,
CILANTRO. | $1099

BAJA TACOS SERVED ON SOFT CORN TORTILLAS

| ADD CHEESE | $199
ADD GUACAMOLE 5 | $199

BAJA FISH TACO (1TACO) »
FRIED BEER-BATTERED FISH, PICO DE GALLO, CHIPOTLE MAYO,
CILANTRO. | $5.99

BAJA CALAMARI TACO (1TACO) »
FRIED BEER-BATTERED CALAMARI, PICO DE GALLO, CHIPOTLE MAYO,
CILANTRO. | $5.99

BAJA SHRIMP TACO (1TACO) s
FRIED BEER-BATTERED SHRIMP PICO DE GALLO, CHIPOTLE MAYO,
CILANTRO. | $6.49



QUESADILLAS MADE WITH FLOUR TORTILLAS

| ADD GUACAMOLE | $199
| ADD PICO DE GALLO|$099 |

BEAN & CHEESE QUESADILLA (4 PIECES)
BEANS & CHEESE. SERVED WITH SOUR CREAM DIP. | $8.99

QUESADILLA DE TINGA (4 PIECES) s
PULLED CHIPOTLE CHICKEN & ONION, CHEESE.
SERVED WITH SOUR CREAM DIP. | $999

QUESADILLA DE CARNE ASADA (4 PIECES)
MARINATED & CHOPPED GRILLED BEEF & CHEESE.
SERVED WITH SOUR CREAM DIP. | $999

QUESADILLA DE PICADILLO (4 PIECES)
MEXICAN GROUND BEEF & CHEESE. SERVED WITH SOUR CREAM DIP.| $999

QUESADILLA DE CHORIZO (4 PIECES) s
CHOPPED SPICY SAUSAGE & CHEESE.
SERVED WITH SOUR CREAM DIP | $999

GRINGA (QUESADILLA AL PASTOR) (4 PIECES)
ACHIOTE-ADOBO MARINATED GRILLED PORK & PINEAPPLE, CHEESE.
SERVED WITH SOUR CREAM DIP. | $999

BURRITOS WRAPPED IN A FLOUR TORTILLA
. ADD CHEESE| $199 ADD PICO DE GALLD | $099
Iﬁ ADD GUACAMOI:E J | $199  ADD PICKLED JALAPENOS | $1.49

VEGGIE BURRITO
SAUTEED ONIONS & BELL PEPPERS, RICE, BEANS, SOUR CREAM. | $1199

BURRITO DE TINGA s ]
PULLED CHIPOTLE CHICKEN & ONION, SAUTEED ONIONS & BELL PEPPERS,
RICE, BEANS, SOUR CREAM. | $14.99

BURRITO DE CARNE ASADA ]
MARINATED & CHOPPED GRILLED BEEF, SAUTEED ONIONS & BELL PEPPERS,
RICE, BEANS, SOUR CREAM. | $14.99

BURRITO DE PICADILLO ]
MEXICAN GROUND BEEF, SAUTEED ONIONS & BELL PEPPERS, RICE, BEANS,
SOUR CREAM. | $14.99

BURRITO DE CARNITAS
BRAISED SEASONED PORK, SAUTEED ONIONS & BELL PEPPERS, RICE,
BEANS, SOUR CREAM. | $14.99

BURRITO DE CHORIZO »
CHOPPED SPICY SAUSAGE, SAUTEED ONIONS & BELL PEPPERS, RICE,
BEANS, SOUR CREAM. | $14.99

BURRITO DE PASTOR ,
ACHIOTE-ADOBO MARINATED GRILLED PORK & PINEAPPLE, SAUTEED
ONIONS & BELL PEPPERS, RICE, BEANS, SOUR CREAM. | $14.99

BURRITO DE PESCADO ASADO
MARINATED GRILLED FISH, SAUTEED ONIONS & BELL PEPPERS, RICE,
BEANS, SOUR CREAM. | $14.99

BURRITO DE CAMARONES AL PASTOR
ACHIOTE-ADOBO MARINATED GRILLED SHRIMPS & PINEAPPLE, SAUTEED
ONIONS & BELL PEPPERS, RICE, BEANS, SOUR CREAM. | $15.99

POSTRES SWEET CRAVINGS
CAJETA BURRITO TRES LECHES CAKE
FRIED MINI-BURRITO STUFFED WITH AUTHENTIC MEXICAN SPONGE

CHEESE, TOPPED WITH MEXICAN
CARAMEL & CHOCOLATE SYRUP | $799

CAKE SLICE SOAKED IN A
MILKY DELIGHT. | $799

CHURROS (2 PIECES)

MACHETES MADE WITH A LIGHTLY FRIED LONG CORN TORTILLA

BEAN & CHEESE MACHETE
BEANS, CHEESE, ONION, CILANTRO | $1199

MACHETE DE TINGA s
PULLED CHIPOTLE CHICKEN & ONION, CHEESE, CILANTRO | $12.99

MACHETE DE CARNE ASADA
MARINATED & CHOPPED GRILLED BEEF, CHEESE, ONION, CILANTRO | $12.99

MACHETE DE CARNITAS
BRAISED SEASONED PORK, CHEESE, ONION, CILANTRO. | $12.99

MACHETE DE CHORIZO
CHOPPED SPICY SAUSAGE, CHEESE, ONION, CILANTRO. | $12.99

MACHETE AL PASTOR
ACHIOTE-ADOBO MARINATED GRILLED PORK & PINEAPPLE, CHEESE, ONION,
CILANTRO. | $12.99

BIRRIA TRY 0UR FAMOUS STEWED BEEF BIRRIA DISHES

TACOS DE BIRRIA (4 TACOS) s

LIGHTLY FRIED CORN TORTILLAS FILLED WITH STEWED BEEF BIRRIA &
CHEESE, TOPPED WITH ONION & CILANTRO. SERVED WITH A SIDE OF OUR
BEEF BIRRIA BROTH. | $1999

QUESABIRRIA (MACHETE DE BIRRIA) »

THIS QUESADILLA IS MADE WITH A LIGHTLY FRIED LONG CORN TORTILLA
FILLED WITH STEWED BEEF BIRRIA & CHEESE, TOPPED WITH ONION &
CILANTRO. SERVED WITH A SIDE OF OUR BEEF BIRRIA BROTH. | $15.99

BURRITO DE BIRRIA

STEWED BEEF BIRRIA, CHEESE, RICE, BEANS, ONION, CILANTRO WRAPPED
IN A LIGHTLY FRIED FLOUR TORTILLA. SERVED WITH A SIDE OF OUR BEEF
BIRRIA BROTH. | $1799

ESPECIALIDADES SPECIALTIES OF THE HOUSE

FLAUTAS DE POLLO (2 PIECES)

TWO ROLLED & FRIED CORN TORTILLAS FILLED WITH CHICKEN, TOPPED
WITH SOUR CREAM & CHEESE. SERVED WITH SIDE DIPS OF BEANS &
GUACAMOLE | $15.99

ALAMBRE ,

MARINATED & CHOPPED GRILLED BEEF, SAUTEED ONIONS & BELL PEPPERS
TOPPED WITH CHEESE, GRILLED GREEN ONION & JALAPENO. SERVED WITH
5 CORN TORTILLAS. | $1899

ARRACHERA PLATTER *

MARINATED GRILLED BEEF ARRACHERA STEAK (12 0Z), GRILLED GREEN
ONION & JALAPENO. SERVED WITH SIDES OF BEANS, GUACAMOLE &

5 CORN TORTILLAS. | $25.99

FAJITAS DE ARRACHERA *

MARINATED & STRIPPED GRILLED BEEF ARRACHERA STEAK (12 0Z), _
SAUTEED BELL PEPPERS & ONIONS, GRILLED GREEN ONION & JALAPENO.
SERVED ON A HOT IRON SKILLET WITH SIDES OF CHEESE, LETTUCE, PICO DE
GALLO, SOUR CREAM & 3 FLOUR TORTILLAS. | $2799

+BEANS | $2.99

+ GUACAMOLE 5 | $199

+ PICKLED JALAPENOS s | $149

* ARRACHERA RESEMBLES FLANK STEAK IN TEXTURE & IS BEST SERVED
RARE OR MEDIUM RARE TO AVOID TOUGHNESS

FLAN NAPOLITANO
CLASSIC MEXICAN CARAMEL
CUSTARD FLAN SLICE. | $799

FRIED-DOUGH COATED IN CINNAMON
& SUGAR. SERVED WITH MEXICAN
CARAMEL & CHOCOLATE DIPS. | $799



