
Breakfast  
& 

Lunch 
Menu

Ant ojit os
Appetizers

ESQUITES • 6.95
Fresh corn cut off  the cob and epazote with cream.

TOSTADITAS CON  TRES SALSAS • 1.95
Fresh tortilla chips with three salsas.

GUACAMOLE • 7.95
Chunky sauce of avocado, jalapeño, tomatoes, cilantro, and onion. Served with fresh chips.

GUACAMOLE Y TRES SALSAS • 8.95

ENSALADA DE NOPALES • 7.25
Estado de Mexico
Salad of  cactus, tomato, onion, cilantro, lemon juice, and cheese.

SOPA DE TORTILLA • 12.95
Chicken broth with chicken, chili ancho, and avocado, topped with tortillas.

Tacos
TACOS DE CARNITAS • 13.95
Chopped pork topped with salsa, onion, cilantro, and avocado.

TACOS DE MACHACA • 12.95
Shredded beef topped with salsa, onion, cilantro, and avocado.

TACOS DE POLLO • 11.95
Shredded chicken topped with salsa, onion, cilantro, and avocado.

TACOS DE FRIJOLES • 10.95
Black beans topped with salsa, onion, cilantro, and avocado.

TACOS DE CARNE ASADA • 14.95
Chopped seared steak topped with salsa, onion, cilantro, and avocado.

TACOS DE PESCADO • 15.95
Mahi Mahi fried fish, Puerto Vallarta style!

Sides & Extras
Sides and Extras

LUNCH AND BRUNCH
side eggs..............................................1.75
side chorizo..........................................3.95
side chicken..........................................2.50
side machaca (shredded beef)...............2.50
side avocado.........................................2.50
side guacamole.....................................3.00
side tortillas..........................................1.25
side chips.............................................1.25
side toast..............................................1.75
side salsa............................................... 75¢
side sour cream...................................... 50¢
side cotija cheese................................... 50¢

side panela cheese................................. 50¢
side rice................................................2.25
side refried beans.................................2.50
side black beans....................................2.50
side poblanos........................................1.50
side fresh jalapenos............................... 75¢
side cooked jalapenos...........................1.25
side nopales..........................................2.50
side mole..............................................1.50  
side bacon or veggie sausage................3.00 
green onions.........................................1.25

Postres Y Otras Ideas
Desserts & other ideas

FLAN • 4.95

PLATANOS • 4.95
From Veracruz
Plantains fried and topped
CON AZUCAR Y CANELA • with cinnamon and sugar.
CON CREMA Y QUESO • with cream and cotija cheese.

NEED CATERING? 
Info: seattlesenormoose@gmail.com | 206.931.2635



HUEVOS RANCHEROS • 13.95
Colima
Tortillas, black beans, two eggs*, salsa, topped with avocado and cream.

HUEVOS DIVORCIADOS  
ESPECIALES • 13.95
Mexico City
Two tortillas topped with two eggs*, red salsa, and green salsa, 
separated by black beans, topped with cream and avocado.

MACHACA CON HUEVOS • 15.95
Zacatecas
Shredded beef scrambled with three eggs* and salsa topped 
with avocado. Served with black beans and tortillas.

CHORIZO CON PAPAS Y NOPALES • 15.95
Toda La Republica Mexicana
Chorizo, potatoes, and fresh cactus cooked together and 
topped with two eggs.* Served with tortillas.

CHORIZO CON HUEVOS • 15.95
Michoacán
Homemade chorizo and onion scrambled with three 
eggs.* Served with black beans and tortillas.

HUEVOS A LA MEXICANA • 15.95
Nayarit
Tomato, onion, jalapeño, cilantro, three eggs* scrambled and 
topped with avocado. Served with black beans and tortillas.

HUEVOS AHOGADOS • 13.95
Mexico City
Two eggs* poached in tomato broth with poblano 
chile strips. Served with grilled bread.

HUEVOS CON NOPALITOS • 14.95
(Toda La Republica Mexicana)
Fresh Cactus, tomato, onion, jalapeño, cilantro, and three eggs* 
scrambled. Served with black beans and tortillas.

SOPES CON PLATANO • 14.95
Nayarit
Two masa cakes topped with black beans and plantains, dolloped with cream.

SOPES CON HUEVOS • 13.95
Mexico City
Two masa cakes topped with beans, two eggs* and green salsa, dolloped with cream.

ENTOMATADAS • 13.95
oaxaca
Tortillas dipped, then folded in flavorful, mild tomato salsa, topped 
with two eggs* and cotija cheese. Served with refried beans.

MACHACA CON PAPAS • 14.95
Hash made with shredded beef, potatoes, and onion cooked together 
and topped with two eggs.* Served with tortillas and refried beans.

CHILAQUILES • 11.95
Mexico City
Tortilla Chips tossed in your choice of  green or red salsa, 
topped with cream and served with black beans. 
add eggs..........................................+1.75
add shredded chicken....................... 12.95 
add Carne de Puerco........................ 13.95 
add Carne Asada.............................. 14.95 

ENCHILADAS DE PUYA • 15.95
Three tortillas rolled around two cheeses, doused with spicy salsa 
of  chile de puya and cream. Served with black beans. 

ENCHILADAS SUIZAS • 14.95
Tortillas filled with chicken in creamy green salsa. Served 
with black beans and some shredded salad.

HONGOS A LA MEXICANA • 15.95
Mushrooms, slices of  chicken breast, chile poblano and
epazote with a splash of  slightly smoky salsa. Served
with refried beans, rice, and tortillas.
Foods may have been made on shared equipment with peanuts or other nuts.
-------------------------------------------------------
*Our friends at the Health Department want you to know eating raw or undercooked meats, poultry, eggs, 
fish, or shellfish may increase your risk of  food born illnesses, especially if  you are a young child, an older 
adult, or have certain immune compromising illnesses. Inclusion in accordance with WA Dept. of  Health.

TOSTADAS
Two crisp tortillas topped with refried beans, lettuce, 
cheese, and salsa. With your choice of:
MACHACA (shredded beef)................ 12.95
POLLO (grilled shredded chicken)..... 11.95
CHUNKY GUACAMOLE......................... 11.95
FRIJOL Y QUESO (beans and cheese).10.95

CAMARONES AL TEQUILA • 16.95
Jalisco
Shrimp sautéed and finished with tequila cream sauce and a 
dash of  chile. Served with rice and black beans.

CAMARONES ENCHIPOTLADOS • 16.95
Veracruz
Shrimp sautéed, finished with cream and smoky  
chipotle sauce. Served with rice and black beans.

CARNE ASADA SENCILLA • 16.95
Jalisco
Seared beef, refried beans, poblano chiles, salsa fresca, avocado, and tortillas.

CARNITAS • 15.95
Crispy, moist pork served with avocado, beans, and tortillas for making tacos.

PUERCO EN SALSA DE FRIJOL • 15.95
Chunks of  pork slow simmered in salsa made with black 
bean chipotle, served with plantains and salad.

POLLO EN MOLE • 15.95
Shredded chicken thigh grilled, then tossed in mole negro. 
Served with refried beans, rice and tortillas.

ALAMBRES • 16.95
Oaxaca
Shredded beef, chorizo, bacon, green bell pepper, and poblano chile 
grilled together and topped with cheese. Served with refried beans.

BISTEC DE CERDO ENCHILADO • 15.95
Michoacán
Pork pounded thin, rubbed with a paste of  chiles and vinegar, 
then pan fried. Served with salad and black beans.

CARNE DE PUERCO EN CHILE VERDE • 14.95
Tender pork simmered in tomatillo sauce, served with refried beans and tortillas.

TORTAS • 13.95
Mexico City
Toasted roll layered with refried beans, lettuce, cabbage, tomato, jalapeño, avocado. 
With your choice of: Pork, Beef, Chicken, Panela Cheese, or Scrambled Eggs.
Carne Asada • 12.95

FRIJOLITOS CON PLATANO • 12.95
A bowl of  soupy black beans and sliced plantains, served with tortillas.

CALABACITAS GUISADAS  • 11.95
Michoacán
Zucchini, corn, and onion stewed together and topped with 
panela cheese. Served with black beans and tortillas.

PAPAS CON RAJAS • 13.95
Mexico City
Roasted poblano chiles, corn, onions, and potatoes cooked 
in cream. Served with black beans and tortillas.

QUESADILLAS • 7.95

TWO EGGS* ANY STYLE
Home fries and toast.......................... 8.25
With bacon or veggie sausage........... 10.25

OATMEAL • 7.95

95% of our options are naturally gluten 
free, ask your server for specifics


