CINC.© LAGOS

Antojitos-Starters Platos Mexicanos
BOWL OF GUACAMOLE All Platters Served with Black Beans ¢ Rice
Crispy Chips $7
CARNE ASADA*
CHICKEN FLAUTAS Grilled Dry Rubbed Steak Fajita Meat $14
Sour Cream, Jalisco Dipping Sauce $6.50
TRES TACOS
NACHOS ESPECIAL Soft Corn Tortillas, Scallions, Cilantro, Lime,
Beans, Cheese, Lettuce, Tomato, Sour Cream
Sour Cream, Queso Sauce, Pickled Jalapefios $7 Chicken Ranchero $10
Carnitas Green Chile $11
NACHOS DELUXE Barbacoa Mole $12
Pollo or Barbacoa, Beans, Cheese, Shrimp Jalisco* $14
Lettuce, Tomato, Sour Cream, Trio (Chicken, Carnitas and Barbacoa) $11
Pickled Jalapefios $9
CHILES POBLANOS RELLENOS
SOPES Slow Roasted Poblano Filled $10
Two Masa Boats, Beans, Cheese, Salsa with Cuatro Queso then Fried in a Light Batter
Carnitas Green Chile $6 Chicken & Cheese $12
Chorizo & Potato $7

JOSE’S CLASSIC ANCHO ENCHILADAS

Caldos Y Ensaladas

Soups & Salads Chicken & Cheese $11
BLACK BEAN SOUP WITH RICE $3.50
G C E
POZOLE Soup
Hominy, Onions, Cilantro and Lime $3.50

MIXED GREENS
Tomato, Cucumber, Pepitas, Queso Fresco, $5

Cilantro- Lime Vinaigrette
Platos Americanos

STEAK & RED PEPPER SALAD

Roasted Red Peppers, Jalapefios, Corn, $12
Black Beans, Pickled Red Onions,
Creamy Red Pepper Dressing

CITRUS CHICKEN SALAD
Orange, Sesame Seeds, Almonds, Raisins, $10

Citrus-Ancho Vinaigrette $11

BOTANAS - SNACKS $10
Street Style Mexican Food $12

D T D E
$7

$7

Glossary

BARBACOA- Seasoned slow cooked western beef. Faj itas

POLLO- Amish chicken that is seasoned roasted, hand shredded.

DORADO- A fish from the Pacific Ocean also known as mahi-mahi, which is T
marinated and then lightly fried.

CARNITAS- Braised pork bits that are seasoned and browned it pork fat.
All hail the pig!

CHORIZO: House made spicy pork sausage.

$11

MASA- Corn dough that is used as a base for corn tortillas, tamales, sopes,
gorditas, etc.

FLAUTAS- Meaning “flutes” in Spanish. It is a corn tortilla rolled around a meat

and then fried crisp. .
P Sides

CARNE ASADA: Grilled meat.

HABANERO: Hottest pepper in the world. S
POZOLE- Soup made with hominy. R C
ANCHO RED CHILE: Dried poblano pepper B
RANCHERO SAUCE: Tomato, onion, garlic, and chile sauce.
TOMATILLO: Green tart tomatoes that have husks

JALISCO SAUCE: Like the ranchero sauce, but with roasted jalapefios.

UNO, DOS, TRES, CUATRO: One, two, three, four. 1, 2, 3, 4




