LNDA"S KITGREN

oTONE GROUND DRGANIC CORN MASA . GLUTEN FREE . HANDMADE . NO LARD
CERTIFIED ALL NATURAL PORK - ORGANIC MARY'S CRICKEN - CERTIFIED ANGUS BEEF - CAGE FREE EGES

SMALL HANDMADE FRESH PRESSED ORGANIC CORN TORTILLA, TOASTED OVER A COMAL UNTIL CRUNCHY. SOMETIMES REFERRED M [] I_ E N E B R [] P |_ AT E

T0 A8 "MEXICAN PIZZA" COVERED WITH A SPREAD OF BLALK BEAN PUREE PREPARED WITH TOASTED MWITADD T L
LENES, TOPPED WITH T SUACAMOLE, WOLAD0. QUESD FRESCD [DNXACAN CHEESE] 6 YOUR CHOICE 0F SERVED WITH RICE, BLACK BEANS AND TWO FRESH
e AR VEBETABLE 0F T DAY 415 1 CHEREN §17 1 SLOW SRAISED PORY 3170
SCRAMBLED EGBS §13.00 1 SCRAMBLED EGGS WITH CHORIZO §14.00

TWO POACHED EGGS $14.00 1 VEBETABLE OF THE DAY §14.00

CHICKEN §16.00 1 STEAK §17.00 0 SLOW BRAISED PORK §18.00

BLUTEN FREE SUPER BURRITO o JUESADILLA

FRESH PRESSED CORN TORTILLA, RICE, BLACK BEANS, CHEESE, S0UR CREAM SCRAMBLED EGGS $10.00 1 SCRAMBLED EGES WITH CHORIZO $11.00

CILANTRO, TOMATD, ONIONS, GUACAMOLE & YOUR CHOICE OF SALSA
CHEESE DILY $3.00 1 VEGETABLE OF THE DAY $10.00
SCRAMBLED EBES $11.00 1 SCRAMBLED EGGS WITH CHORIZO $12.00 CHICKEN $10.00 1 s $12.00 1 SLOW BRAISED PORK s,” o

VEGETABLE OF THE DAY §12.00 1 CHICKEN §13.00 1 STEAK §14.00 1 SLOW BRAISED PORK §13.00
VEGAN BURRITD §10.00
MAKE 1T OAXACAN! ADD MOLE NEGRO §3.00

EMPANAD A

N A LARGE FRESK ORGANIC CORN TORTILLA FOLDED AND STUFFED WITH MOLE AMARILLO. QUESD OAXACA, AND CILANTRO
SCRAMBLED EGBS §11.00 1 SCRAMBLED EGGS WITH CHORIZO §12.00
BLACK BEANS, JACK CHEESE, GUACAMOLE, SOUR CREAM, TOMATOES, CILANTRO VEGETABLE OF THE DAY $11.00 1 CHICKEN $12.00 1 STEAK §13.00

ONIONS AND SALSA
SLOW BRAISED PORK §12.00
VEGETABLE OF THE DAY §11.00 1 CHICKEN $13.00 ;

STEAK §14.00 1 SLOW BRAISED PORK $13.00
VEGAN OPTION AVAILABLE §10.00
MAKE 1T OAXACAN! ADD MOLE NEGRO §3.00

THICK HANDMADE FRESH PRESSED ORGANIC CORN TORTILLA PREPARED WITH BLACK BEAN PUREE WITH TOASTED
AVOCADD LEAVES, GUACAMOLE, QUESD FRESCO (DAXACAN CHEESE) AND SALSA

SCRAMBLED EGGS $9.00 1 SCRAMBLED EGBS WITH CHORIZ0 $10.00
”\ I] E TWO POACHED EGGS §11.00 4 TRADITIONAL §3.00 1 VEGETABLE OF THE DAY §9.00
TWO FRESH PRESSED ORGANIC CORN TORTILLAS SERVED WITH RICE, BLACK BEANS, CILANTRD CHICKEN §10.00 1 STEAK $11.00 1 SLOW BRAISED PORK §10.00
ONIONS, GUACAMOLE & YOUR CHOICE OF SALSA. §14
VEGETABLE OF THE DAY 1 CHICKEN 1 SLOW BRAISED PORK 1 STEAK
ONE TACO §4.50 LEE

WE USE CANDLA & EXTRA VIRGIN OLIVE OIL BLEND

CHICKEN MOLE NEGRO
ONCHED CHICKEN BREAST WITH MOLE NEGRO WRAPPED IN BANANA LEAF
B R E A K FA 5 T TA [: U ONE FOR §7.00 OR SIX FOR $36.00. OR DOZEN FOR $56.00
ONE FRESH PRESSED DRGANIC CORN TORTILLA, BLACK BEANS, CILANTRO, TOMATD, ONIONS
GUACAMOLE & YOUR CHODICE OF SALSA

SCRAMBLED EGGS $5.00 1 SCRAMBLED EE6S WITH CHORIZD $6.00 VEBI\N SEASONAL TAMAL

ADD AVOCADO §3.00 EASONAL VEGETABLES OF THE DAY WITH GUAJILLD MASA

MOLES, SALSAS AND GUACAMOLE
MOLE NEGRO 12 07, §14 £A.

15 THE MOST FAMOUS DAXACA'S MOLES, OUR MOLE IS MADE WITH 23 DIFFERENT INGREDIENTS: FIVE DRY CHILES,

TOMATOES, PLANTAINS, APPLES, PRUNES, RAISINS, PEANUTS, CINNAMON STICKS, ONIDNS, GARLIC. TOMATOES

SESAME SEEDS, CHOCOLATE, CORN CHIPS, CHOCOLATE, SPICES. CANOLA DIL. SALT AKD SUGAR E H | E K E N A N D R | [: E 5 U I_I P
POACHED CHICKEN, RICE, TOMATOES, CILANTRO AND ONIONS. §8.00

MOLE AMARILLD 12 07§12 EA. o !

OUR MOLE SAUCE 1§ MADE WITH DRIED CHILE GUAJILLO, TOMATOES, TOMATILLOS
ONIONS, GARLIC, SPICES, CORN MASA, CANDLA DIL AND SALT

ROASTED TOMATD SALSA 1202, 88 A

RIPE TOMATOES WITH ONION AND FRESH GARLIC, ALL CHARRED TO HEIGHTEN THE FIAVOR.[MILD]

AL D 108l i GLUTEN-FREE MEXICAN WEDDING COOKIES

— — — - GLUTEN FREE SNOWBALL COOKIES, ALSO KNOWN AS POLVORONES, ARE SUPER TENDER BUTTER COOKIES, MADE WITH CHOPPED
SMOKY AND ZESTY, MADE WITH CHILE DE ARBOL, TOMATILLO, ONIONS AND FRESH GARLIC.(SPICY)

NUTS AND ALWAYS COVERED IN POWDERED SUGAR 55 0
GUACAMOLE 12 07, §12 EA.

MADE WITH FRESH AVICADOS, ONIONS, CILANTRD AND LIME JUICE

DRINKS

NGUAS FRESCAS: sonewmn cewonnoe & seasonne enun of vve wny 89 DAKACAN HOT CHOCOLATE §4

MADE WITH WATER
BOTTLED WATER §e CHAMPURRADD i
CANNED SO0DA $9 CHOCOUATE-BASED ATOLE.A WARM AND THICK MEXICAN BEVERAGE

PREPARED WITH MASA DE MAIL (LIME-TRENTED-CORN DOUGH)

BOTTLE $0DA . CAFE DE OLLA g4

THE FLAVOR OF CAFE DE OLLA IS CREATED BY DIFFERENT \NBRED\ENTS INCLUDING GROUND COFFEE,
CINNAMON, AND ALSO PILONCILLD (UNREFINED WHOLE CANE SUGAR)

gALES TAX NOT INCLUDED

GIFT CARDS AVAILABLE * COOKING CLASSES " CATERING
FOLLOW US ON FACEBOOK, INSTAGRAM & YELP
WWW.ZAIDASKITCHEN.COM

CONTACT US AT (650) 789-723¢2

WE ACCEPT ALL MAJOR CREDIT CARDS

OUR PRODUCTS MAY CONTAIN NUTS AND OTHER ALLERGENS, PLEASE ASK FOR INGREDIENTS IN ANY OF OUR FOOD PRODUCTS IF YOU HAVE ANY CONCE RNG.



