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A COMPLETE MEAL IN ITSELF!
A CRISP TORTILLA PILED HIGH WITH
BEANS, BEEF IN MOLE SAUCE, LETTUCE,
AND TOPPED WITH SLICES OF AVOCADO,
TOMATO, CHEESE & SOUR CREAM
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TACO DE POLLO ASADO

TENDER BROILED
SLICED BREAST OF
CHICKEN, TOPPED
WITH SAUTEED ONIONS
& PASILLA CHILE STRIPS,
WRAPPED IN A CORN
TORTILLA.
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