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o . -y/ You can switch to whole wheat dough.
7V h—0EIE SRR EETEEY,

MBRNING MENUY

{ Mexicanrice / X% #2542} § Red onion pickles / Ly KA=z>E4NA} § Tomatillo sauce / 51—~ bTh/—R }

{ Mexican sauce / hz ML } { Frijoles / 7Ux—LR} { Guacamole / 7HEL } { Lettuce / L2 } fCoriander / /35F—}

© BURRITOVEGET!

Burrito vegetariano
U= ~2&TN

¥1,600

Corn salsa/fresh avocado
A=Y/ 7Ly aFRBR

BURRITO POLLO

Burrito de pollo (condimentado)
FUb— R¥ 3 (A1 —L5BH)

¥1,600

Cheese/chili chicken/corn salsa
F—X/FUF¥/2— P Y

Tax included. FRMIEIZTXTHATT,

BLE = BURRITOCARNITAS

Burrito de carnitas (carne de cerdo)
FUR— HI=Z A (BREADEAH)

¥1,600

Cheese/pork confit
F—X/BRADERAH

Burrito de suadero (carne de res)
U= A7F0O (GFAOERAMR)

¥2,200

Cheese/beef confit
F—X/HFROEAH

¥800

(" Choose TOPPING |

|

q Jalapefio

INFGAN—=13

¥500

@ Mexican salsa
ke bR
¥500

2 Tomatillo salsa
GU= kT M=
¥500

q Frijoles
ZUh—LA
¥500

™ Sour cream
YyI—oU—L4
¥500

Q Black olives
FouaA)—7
¥500

Lime

¥500

™ Guacamole
A8 ThEL
¥500

Coriander
Thtrs A
¥ (S)¥500

{L)¥900

>
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Sopa de casa de amigos (Sopa de tomate y limon)
Bl Fa=lAR (ks AT

(2 SALSA:CHIPS \MEKICAN RARAA
Pico de gallo y chips Crispy pollo picante
YWY E&F VTR AFTHAOHEBS
¥800 ¥800 3pcs)
\_CRUNGCH POTATO %\ GASA DE Al
Crunchy papas fritas s@v@
I FRT b
¥800 (Salt / spicy mexican)



MORNING MENUY

*2 ORIGINAL

Original de la casa_ |
ZUTFHI

creamy avocado and homemad
hummus To enhance the flavar'

R=ZIzFR TR AT EDRY

FAL. 7Ly a1k BE. 7HEA R B R
TLAENYES G EBI AT T IR
Ly s¥ae= v—z-cu*m\;%&
EFRAVTINT SR

Con huevo oiia
XExHh2 #774’ A

¥1,800 crees 12

The Mexican Sunrise is a flavorful
dish inspired by Mexican cuisine;

It offers a healthy-yet satlsfymg
meal featuring jutCy chilichicken,
perfectly complemented by creamy
avocado and a sunny side egg.

XX TN ODRABREBRIANI A XD
B RE TRDREEERED TV
hERY1——BFIVFF U HENZ
FLBANN—LBDHSEBRBRDDH S
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