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COCINA MEXICANA

+e® AUTHENTIC MEXICAN STREET FOOD @«

MEXICANO
"

MADE FRESH DAILY - TRADITIONAL RECIPES - FAMILY OWNED

@ APPETIZER
ESQUITES $8.95

Mexican street corn with mayo, lime, chili
powder, and crema. Served in a bowl.

QUESO DIP $8.00

Scoop up a warm mixture of certain
cheeses and chilies.
Add Chorizo $3.00

NACHOS $10.00

TorEped with your choice of refried, rancho
(cholesteral-free) or black beans and home
made cheese dip. Ask for jalapefios.

ADD YOUR FAVORITE MEAT ADD

Pollo Asado $4.00 Sour Cream and
Shredded Chicken $4.00 Guacamole $2.95
Carnitas Michoacan $4.00

Carne Asada $5.00

Shrimp $5.00

FRESH GUACAMOLE $12.00

R_iFe avocados, salt, lime, onion, jalapefios,
cilantro, tomatoes, queso fresco and bacon.

CEVICHE $17.00

Shrimp marinated in lime juice, onions,
tomatoes, jalapefio and cilantro.

. SOPAS /éghag%%%tsour daily soup
SOPA DE POLLO $12.95

Chicken soup. Rich broth with tender chicken,
carrots, zucchini, corn and red potatoes.
Mexican rice, chopped onions, cilantro,
jalapefios, and limes are served alongside.

MENUDO $14.95

Traditional Mexican soup made with beef tripe,
in a flavorful red chile broth. Served with onions,
cilantro, lime, and tortillas.

CALDO DE RES $14.95

Traditional Mexican beef soup with tender beef
and fresh vegetables, served with Mexican rice,
onions, cilantro, jalapefios, lime, and tortillas.

POZOLE $13.95

Traditional Mexican soup with chicken, pork, and
maiz, blend of spices, served with cabbage, radish,
lime, and onions.
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+ *Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions #

# TACOS

Authentic Mexican street tacos served on corn tortillas with onions and
cilantro and your favorite salsa verde, salsa roja or salsa de molcajete.

POLLO ASADO $5.25 CHORIZ0 $3.25

CARNE ASADA $3.75 BIRRIA $3.75

AL PASTOR $5.25 LENGUA $4.25
SHRIMP $3.75

CARNITAS MICHOACAN $3.25

&> TORTA MEXICANA

Crispy Mexican sandwich spread with homemade mayo
cream, onions, tomatoes, pickled jalapefios and
avocado slices. Served with fries.

POLLO ASADOQ $14.00
CARNITAS MICHOACAN $14.00
AL PASTOR $14.00

CARNE ASADA $15.00

BIRRIA $15.00

MILANESA DE POLLO $15.00

g8 PLATOS TIPICOS

Served with Mexican rice and refried,
rancho (cholesterol-free) or black beans.

CARNE EN SU JUGO $17.00

Simmered steak chunks are combined
with crispy crumbled bacon, onions,
pinto beans, and a tomatillo sauce.

CHILES RELLENOS $14.00

Authentic stuffed poblano peppers
with Mexican cheese.
Add extra chile relleno $9.00

TAMALES $12.95

Traditional home made
stuffed with pork or chicken.
Add extra tamal $8.00

ENCHILADAS $16.00

Two corn tortillas filled with =
chicken, topped with your choice

of ranchera sauce, mole or pipian
and melted cheese.

FLAUTAS $16.00

Three crispz flour tortillas filled with
shredded chicken and garnished with
lettuce, tomatoes, cotija cheese, sour
cream and guacamole.




<3® BURRITOS

Flour tortilla filled with your favorite meat, Mexican rice and
refried, rancho (cholesterol-free) or black beans.

Topped with ranchera sauce, cheddar,
Monterey Jack cheese, lettuce, and
pico de gallo.

Shredded Chicken $14.00
Pollo Asado $14.00
Carnitas Michoacan $14.00
Carne Asada $15.00
Shrimp $15.00

Sour Cream
ADD and Guacamole $2.95
Cheese Sauce $3.00

@ QUESADILLAS

Crispy flour tortilla stuffed with Monterey Jack and cheddar
cheese. Garnished with lettuce and pico de gallo.

CHEESE QUESADILLA $10.00

ADD YOUR FAVORITE MEAT

Shredded Chicken $4.00
Pollo Asado $4.00
Carnitas Michoacan $4.00 |
Carne Asada $5.00
Shrimp $5.00
Birria $5.00

AD Sour Cream
and Guacamole $2.95

* AMERICAN FAVORITES *
ACP $15.95

Grilled chicken strips served over a bed of rice and
covered with home made cheese sauce.
(Not served with fries)

CHICKEN SANDWICH $12.00

Charbroiled boneless, skinless chicken breast.
Served with French fries, lettuce, tomatoes, onions,
jalapefios and pickles.

Add cheese and bacon $2.00

CHEESEBURGER $12.95

One third pound all-beef burger. Charbroiled and topped
with American cheese. Served with French fries, lettuce,
tomatoes, onions, jalapefios and pickles.

Add bacon $2.00

w» BOWLS

Your choice of meat served over Mexican rice and refried,
rancho (cholesterol-free) or black beans, includes lettuce,
cheese, pico de gallo, sour cream and guacamole.

Shredded Chicken $16.00
Pollo Asado $16.00
Carnitas Michoacan $16.00
Carne Asada $17.00
Shrimp $18.00

SIDES

RICE & BEANS $4.50

RICE $4.00 CHEESE DIP $3.00
BEANS $4.00 PICO DE GALLO $2.50
FRENCH FRIES $4.50 GUACAMOLE $3.50
SWEET PLANTAINS $4.50  SOUR CREAM $2.50

KIDS MENU

Served with fries

KIDS CHICKEN TENDERS $7.00
KIDS MAC & CHEESE $7.00

@3- DESSERTS -8
HOME MADE FLAN $7.00

Traditional Mexican caramel custard, rich, creamy, and made
in-house.

TRES LECHES $7.00
Moist sponge cake soaked in three milks and topped with
whipped cream.

CHURROS $7.00
Warm churros dusted with cinnamon sugar and served with
chocolate and caramel dipping sauces.

£ DRINKS ¥
AGUAS FRESCAS $4.00

Ask about our daily
selections

SODAS

Mexican Coca-Cola $4.00
Topo Chico $4.00

Sidral Mundet $3.50
Sangria $3.50

Jarrito $3.50

Bottle Water $2.50
Orange Juice $4.00

LEMONADE $5.00

Original lime and lemons
or Flavored

Frozen or On the Rocks
Strawberry ~ Mango

Raspberry Coconut
Passion Fruit

Horchata
Jamaica
Tamarindo

SHAKES $5.50

Strawberry
Chocolate
Vanilla
Oreo
Mango

PINA COLADA (NoN ALcoHotic) $5.50

www.tacos-monumental.com

+ *Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions #
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