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We are a family-owned restaurant that was first es ablished in 20t 18.

Originally from Tlaxcala and Mexico City, we first came to Lethbridge in 2007 along with our children.

Shortly after our arrival, we became heavily involved with local multicultural events throughout the city.

After ten years of working at various festivals representing  the mexican heritage,

we decided to roll the dice and settle a more permanent and visible business.

With the support of our fantastic community and fellow latinos in Southern Alberta,

We have grown into what we are today. We are proud to support all walks of life and welcome anyone

who wants to experience our family atmosphere.

We are so thankful for the opportunity to showcase the real flavor of authentic Mexican cuisine.

Escape your everyday life and immerse yourself  in our colorful home!

Bienvenidos!



APPETIZERS

Tortilla Chips (V, GF)

Small – 9.00

Large – 18.00

Chips topped with melted cheese.

Served with side of guacamole, and chipotle mayonnaise.

Queso Fundido con Longaniza (GF)

9.50

Bowl of melted cheese with longaniza meat, topped with cilantro.

Served with tortillas an a side of green salsa.

Tlacoyos

Empanadas

Disclaimer:
Please let us know of any dietary restrictions or food allergies you may have. The spice of guacamole and

salsa will vary daily. Vegetarian options and guacamole may contain dairy.
e not traditional.“*” denotes dishes inspired by Mexican cuisine, but ar

Tlacoyos (V, GF, VG)

Order of Three – 11.00

Order of Five – 18.00

Mashed chickpeas wrapped in thick

corn dough, topped with cheese,

cilantro, onion, and salsa.

Empanadas
Two for 6.00

Five for 21.00 (with a small salad)

Picadillo (ground beef, mixed vegetables,

and tomato-based sauce) filling,

wrapped in wheat-based dough.

GF: Gluten Free     V: Vegetarian     VG: Vegan Options



Consome (GF)

Chicken 11.00 | Small: 5.50

Beef 12.00 | Small 6.00

Broth with rice, vegetables, meat. Topped with cilantro, onion, and lime.

Sopa Azteca (GF)

12.00

Tortilla soup, avocado, sour cream, cheese, chicken (Add chicken +2.00)

Pozole (GF)

14.00

Hominy and pork soup. Topped with lettuce, radish, oregano, onion and

lime. Served with two tostadas.

SOUPS

TAMALES

One tamal: 4.50

Five tamales 1 .009

Steamed corn-based dough

wrapped in corn husk. (V, GF)

Filling of your choice:

pork in salsa verde,

chicken in mole,

chilli peppers,

OR sweet (dulce).

Sopa Azteca Pozole

Tamales



TACOS

Tacos (GF)

Single Taco – 4.25

Three Tacos – 12.00

Five Tacos – 18.00

Traditionally served on corn tortillas, topped with cilantro, onion, and lime. Optional

salsa, and guacamole. +0.20 per taco to add pineapple to pastor tacos. Choose any of the

following meats/proteins:

A)  Pastor (marinated pork)

B)  Barbacoa (beef; +0.25/taco)

C)  Carnitas (deep-fried pork)

Tacos de Pollo (GF)

Three Tacos – 13.50

Marinated chicken, bell peppers and onion, served on corn tortillas.

D)  Longaniza (pork sausage)

E)  Vegan (tofu) (V, VG)

F)  Lengua (beef tongue; +0.80/taco)

Tacos Dorados (GF)

(V, VG)Potato: Two for 9.00 or Four for 15.00

Chicken: Two for 9.50 or Four for 16.00

Rolled up hard tortilla with your filling of

choice, covered with lettuce, sour cream,

and cheese.  Served with rice and

Tacos de Pe cado (Fish)s
Three Tacos – 14.00

Fried breaded fish served on corn

tortillas. Topped with lettuce,

pico de gallo, lime, and

chipotle mayonnaise.

Tacos de Pe cados

Tacos Dorados

beans on the side.



MAINS

Enfrijoladas (V, GF, VG)

Three for 9.50

Five for 12.00

Tortillas covered in refried beans and topped with sour cream, cheese, cilantro, onions.

Served with a side of rice and green salsa.

Enmoladas (V, GF, VG)

Three for 13.50

Five for 17.50

Mole sauce is made out of varying chili peppers, chocolate and nuts. Tortillas filled

with chicken, covered in mole sauce. Topped with sour cream, and cheese.

Garnished with cilantro and purple onion. Ser ed with a side of rice and beans.v

Can be made vegetarian by replacing chicken filling for rice.

Enchiladas

Chilaquiles

Enchiladas (GF)

12.50

Three tortillas filled with chicken

covered in a creamy green salsa.

Topped with cheese and cilantro.

Chilaquiles (V, GF)

Plain 16.50

With Carne Asada 31.00

Chicken +3.50 | Eggs +2.50

Tortillas marinated in green OR red salsa,

topped with sour cream, cheese, cilantro,

onion and avocado.

Served with a side of rice and beans



Milanesa
20.00

Breaded pan fried beef. Served with green salsa and tortillas on the side.

Choose a side of rice and beans OR a side salad.

Carne Asada (GF)

27.00

Beef  grilled with onions. Served with green salsa and tortillas on the side.

Choose a side of rice and beans OR a side salad.

Nopales (V, GF, VG)

16.00

Roasted prickly pear pads topped with cheese. Ser ed a sidev of rice and beans

Molcajete (GF)

47.50

Longaniza, sliced prickly pear pads, sliced carne asada, and grilled onions. Topped with

two tlacoyos covered with onion and cilantro. Served with tortillas to make your own

tacos, a well as guacamole and salsa on the side.

Molcajete



TORTAS

Sandwich served on a white bread bun. Optional side of pickled

jalapeño slices to add spice..

Milanesa
13.00

Breaded beef, avocado, tomato,

chipotle mayonnaise and beans

Guajolota
8.50

Choose a tamal flavour: pork in

green salsa, chicken with mole,

OR chili peppers with cheese.

Pollo con Mole
11.00

Chicken with mole sauce

Pachuqueña
14.50

Breaded beef, avocado, chipotle

mayonnaise, beans, melted cheese,

and grilled pineapple

Pierna
11.00

Smoked pork hamp, tomato,

avocado, beans, and melted cheese

Tecolota
12.50

Chilaquiles (marinated tortilla in

green salsa), cheese, sour cream,

cilantro and onions

Pastor
10.00

Pastor, chipotle mayonnaise and beans

Ahogada
11.00

Filled with carnitas, and covered

with a tomato based sauce.

Topped with with onions

Torta Pachuqueña



Ceviche (GF)

One for 9.00

Two for 16.50

Only available saturdays and sundays.

Shrimp marinated in lime juice is mixed with avocado, tomato, onion, and cilantro.

Salpicon (GF)

One for 8.00

Two for 14.00

Shredded beef mixed with lettuce, avocado, tomato, lime, and olive oil.

Garnished with cilantro.

TOSTADAS

Hard flat tortilla with a variety of toppings to choose from.

All served with a side of rice and beans.

QUESADILLAS
Plain (GF)

Three for 7.00

Five for 11.00

Mushroom(V, GF)

Three for 8.50

Five for 12.50

Tinga (GF)

Three for 9.50

Five for 14.00

Chicken in chipotle sauce.

Beef (GF)

Three for 9.50

Five for 14.00

Tostadas de Tinga

Chicken (GF)

Three for 9.00

Five for 13.00

Tinga (GF)

One for 8.00

Two for 14.00

Chicken in chipotle sauce, topped with

lettuce, sour cream and cheese.



SALADS

Piña (V, GF)

Small 5.00 | Large 10.00

Sweetened sour cream, lettuce, pineapple

Traditional (V, GF)

Small 5.00 | Large 10.00

Lettuce, tomato, cucumber, and lime dressing.

Vegan * (V, VG, GF)

12.00

Lettuce, tomato, cucumbers, vegan pastor, tortilla chips and lime dressing

Salpicon

Salpicon (GF)

13.50

Lettuce, avocado, tomato, shredded beef,

olive oil, and lime. Garnished with cilantro.

Add spice with optional diced serrano pepper.

Comes with a side of guacamole.

SIDES & EXTRAS

Rice with vegetables and

refried beans

5.00

Refried beans

3.00

Rice with vegetables

3.00

Lettuce

1.50

Cheese

1.50

Five extra corn tortillas

2.00

Guacamole

2.00

Salsa

2.00

House Salsa

2.50

Sour cream

1.50

Extra Chips

3.00

Three flour tortillas

3.00

Pico de Gallo

5.00

Chipotle Mayonnaise

2.00



DESSERT

Churros
Three for 4.50

Nine for 12.00

Deep fried dough coated in sugar.

Tres Leches Cake Slice
5.50

Cake soaked in three kinds of milk,

decorated with frosting.

Chocoflan Slice
5.50

Best of both worlds, chocolate cake

with a layer of flan on top.

Empanada
Two for 6.00

Apple with Cinammon OR rice pudding

filling wrapped in a wheat- based dough.

Ice Cream
One scoop for 3.00

Ask server for flavours available.

Churros and Cafe de Olla

SPECIALS



Flavours: Coca-cola, Diet Coke, Pepsi, Diet Pepsi, Organge Crush, Cream Soda, Ginger-

DRINKS

Jarritos --Mexican Pop
3. 00

Flavours: Coca-cola,  Sidral (Apple), Sangria, Strawberry, Mexican Cola, Mango,

Fruit-Punch, Tamarind, Lime, Mandarin, Pineapple, Grapefruit, Guava

Canned Pop
2.00

ale, Doctor Pepper, Root Beer, Iced Tea

Apple/Orange Juice

Agua Fresca

Small 1.50    Large 2.00

3.75

Home-made juice. Flavours vary daily. Ask ser er for dev tails.

Perrier

Milk

Café de Olla

2.50

2.00

Regular 3.25               Iced 4.00

Carbonated water.

Traditional coffee sweetened with piloncillo, and spiced with cinammon.

Atole
4.25

Masa-based drink of varying flavours. Ask server for more details.

Hot Chocolate
4.00

Tea
2.00


