LUNCH MENU

Everyday 11am - 3 pm

WWW.EL-CALLEJON.COM
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small large

Strips of crispy tortillain a tomato $4.75 $7.35
SOPA DE TORTILLA based chicken broth with cream &
cheese garnish

SOPA DE TORTILLA With chicken $6.25 $8.25

Cream of black bean soup. Servedwith  $4.55  $7.35
CREMA DE FRIJOL bacon, crispy tortilla chips, chopped
green onion and cream on the side.

Cream of Cilantro. Served with $5.25 $7.75
croutons.

CREMA DE CILANTRO

CREMA DE CHIPOTLE  Creamof Chipotle. Served with $5.25 $7.75
croutons.

CALDO DE POLLO Ch.icken broth with vegetables, $6.25 $9.50
chicken andrice.

ENSALADA MIXTA Green salad and yourchoi(?e gf Blue $3.75
Cheese, Ranch or House Vinaigrette.

Spinach and Boston lettuce with $7.25
ENSALADA ADRIANA  bacon, pecans and pine nuts. Served

with our House Vinaigrette.
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ENSALADA CESAR The real one $6.35

ENSALADA DE Ensalada mixta and we add shrimp. $11.50
CAMARON

QUESADILLA (2) Two fresh corn tortillas filled with cheese only. $4.25
Served alone.

QUESADILLADE Quesadillamade in aflour tortilla. Served withrice $6.45 Quesadillas
HARINA and beans. are fresh

QUESO FUNDIDO CON  Melted Cheese with Chorizo or Rajas. Seredwith ~ $8.75 Tortillas
CHORIZO O RAJAS Tortillas filled with
cheese and

VOLCAN Grilled cheese with carne asada or chickenontop  $7.25 grilled
of atostada shell. Served with rice and black

CALLEJONADA Carne Asada with cheese in Pita bread. $9.65
Guacamole and black beans.

QUESADILLAWITHPASTOR  Rotisserie pork $8.25

QUESADILLA WITH CARNE Top Sirloin $8_75 h
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UESADILLA WITH LOMO DE . . oliowing

SUERCO ADOBADO Marinated Pork Loin $8-95 are served

with rice

QUESADILLA WITHCHORIZO  Mexican Sausage $7.80 & beans

QUESADILLA WITHPOLLO Chicken Breast. $8.30

QUESADILLA WITHRAJAS Strips of Chile Poblano and onions in a $7.25
cream and cheese sauce




SOPES (2)

FLAUTAS (3)
CEBOLLITAS CAMBRAY
TACOS DE POLLO CON

GUACAMOLE

COMBINACION
RANCHERA

COMBINACION POBLANA

TAMALES

PELLIZCADAS (2)

COCHINITAPIBIL

ENCHILADAS (3)

POLLO CON MOLE

POLLO EN SALSA VERDE

CARNITAS

CHILE RELLENO

TOSTADA

Bowl shaped tortillas filled with your choice of chicken or chorizo.
Covered with lettuce, cream and Cotija cheese.

Rolled crispy corn tortillas, filled with beef, potato, chicken or cheese.
Covered with cheese, cream and red or green sauce.

Grilled green onions prepared with lemon and Maggi sauce.

Rolled, crispy chicken tacos covered with lettuce, cream and Cotija
cheese. Served with Guacamole.

2 Pellizcadas (bowl shaped tortilla filled with beans, chicken, salsa,
cheese and cream), 2 Huaraches (Oval shaped tortilla filled with
beans, salsa, onions and cilantro), 2 traditional quesadillas. Served
with Guacamole.

2 Sopes, 2 Enchiladas, 2 Tacos de Pollo con Mole with rice and beans.

2 Tamales wrapped in a banana leaf, Oaxaca style and filled with rajas
or Pollo con Mole. Served with rice and beans

Bowl Shaped tortillas filled with beans, chicken and sauce. Served with
Guacamole.

Slow-roasted chunks of tender pork cooked on achiote, orange and
onions. Served withrice, beans, Chiles glieros and tortillas.

Chicken, beef or cheese enchiladas servedin ared, green or Mole
sauce, covered with lettuce, cream and cheese. Served withrice and
beans.

Chicken in a Puebla sauce served with rice & refried beans

Chicken breast covered with a green tomatillo sauce. Served with rice
and salad.

Chunks of tender pork marinated in their own juices with bay leaves,
orange and seasonings. Served withrice, beans, rajas and guacamole.

Chile Poblano filled with cheese or beef, dipped in batter and
smothered in a tomato sauce. Served with rice, beans and tortillas.

Crispy tortilla covered with refried beans, chicken or beef, lettuce,
tomato, cream and cheese. Served with rice and beans.

CEVICHE VALENTIN

TOSTADA DE CEVICHE

TACOS DE PESCADO

COCTEL DE CAMARON

CAMARONES AL
CHIPOTLE

CAMARONES AHOGADOS

Red Snapper prepared in lemon, herbs and spices. Served with
crackers.

Ceviche served on a crispy tortilla topped with slices of avocado.
Freshly seasoned grilled Red Snapper, served with rice, beans and
tortillas.

Shrimp cocktail, Mexican style.

Giant shrimp cooked in a Chipotle sauce. Served with rice and
vegetables on the side.

Giant shrimp drowned in a green sauce with rajas & melted cheese.
Served with rice and salad.

nHraZ20=0=0 32X

T mMyY




PASTOR (1) Rotisserie pork or chicken. Served alone.
CARNE ASADA Top Sirloin

LOMO ADOBADO  Marinated pork loin

All our meats
are cooked
on the grill,
chopped and

served on
top of two
tortillas with
rice and
beans on the
side.

POLLO Chicken
CAMARON Shrimp

LANGOSTA Lobster

RAJAS Strips of Chile Poblano, onionin a cream sauce with
cheese

CARNITAS Tender pork

V N-Neo -l |

POLLO CON MOLE  Chicken with Mole sauce

ALAMBRE Carne asada with onions, tomato and Chile Poblano

PEPITO Carne Asada
Mexican

sandwich
prepared on a
crispy roll
with refried
beans, lettuce,
tomato,
Mexican
cream,
avocado, and
mustard.
Served with
French Fries.

POLLO Chicken

CARNITAS Tender pork

HUEVO CON Scrambled egg with sausage
CHORIZO

AGUACATE Avocado
LOMO ADOBADO  Marinated pork loin

MILANESA DE Breaded chicken
POLLO
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ALACAZUELA  Two fried eggs, drowned in a tomato base sauce
topped with cream, cheese and avocado.

DIVORCIADOS Two fried eggs separated by chilaquiles, one
covered with green sauce and the other with red
sauce.

Served

with Rice
Beans &
Tortillas

RANCHEROS 2 eggs over a corn tortilla covered w/red on green sauce
A LAMEXICANA Scrambled eggs with tomatos, onios & Serrano peppers
CON CHORIZO Scrambled eggs with Mexican sausage

MACHACA Scrambled eggs with beef or chicken and vegetables.
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CHILAQUILES Tortilla chips cooked with red or green sauce & chicken
topped with cream, cotija cheese, onions and cilantro




