Quesadillas

Prepared with a blend of cheeses and guacamole,
served with a side of sour cream and your choice of flour,
corn or whole wheat tortillas

Cheese 5.00
Chicken Breast 6.50

Carne Asada [natural skirt steak] 7.50

A La Carta

Caldo Tlalpeno Soup [cup] 2.25 [pint] 4.00 ()
Chicken Chipotle Soup with rice, carrots, calabasitas, garbanzo
beans and avocado

Stuffed Jalapenos 2.00
Filled with cream cheese, freshly battered & fried

Taquitos 3.50
A pair of your choice of chicken or carnitas taquitos topped with
guacamole, queso y crema fresca.

Chile Relleno 4.50

Roasted Poblano Pepper stuffed with cheese, battered and fried.
Topped with caldillo sauce & melted cheese

Enchiladas 3.00

Choice of:

Cheese with guajillo sauce

Chicken with roasted chile verde sauce and melted cheese
Pork with chile verde and melted cheese

Chips con Guacamole 4
Zucchini Brochettes 4 @
Brown or Mexican Rice 1.50 ®
Black or Pinto Beans 1.50 @)
Guacamole 3 @

Red Chile Chips 1.25

Sour Cream 1.50 @

Tortillas corn® or flour 1.25

Fruta Fresca [cup]2.00 [pint] 4.00 [quart] 7.00 @
Fresh Fruit Salads topped with trail mix

Para Los Nifios
[Meals for Kids)

Served with Brown Rice, Zucchine Brochette and Beans

$5.50each
Burrito beans & cheese

Taco choice of natural steak or chicken with
lettuce, tomatoes and cheese

Mesa Fingers natural chicken breast breaded and
grilled

Quesadilla flour tortilla stuffed with cheese and
grilled

Beverages

[Fresh Juices]

Jugo Yampiro Mix of Beet, Carrot & Orange [pint] 5
Carrot [pint] 4
Orange [pint] 4

[Aguas Frescas] 200z $2.50 quart $3.00 @)
De Jamaica Con Chia

De Horchata

De Fruta

[5&1:'&5] 0oz $2 quart $2.75
[Margaritas & Sangrias] $4

Cur margaritas and sangrnas are made from scratch using organic
agave nectar and natural purces.

[Beer] Tecates 3 Local 4 Imported 4.50

[Wine] La Playa Chardonnay
De Eyzaguirre DNerlot
Glass 6.00 Bottle 20.00

Postres
[Desserts]

Flan En Bano Maria de quese 4

Menu & Prices subject to change without notice
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TACO MESA-

HEALTHY AND AUTHENTIC
20th

Onniversory Menuw

Staying true to our philosophy of
"Healthy & Authentic” we've
incorporated, into our menu ingredients
reflecting our intention. Organic, Wild
Caught and Natural (free of steroids,
hormones & antibiotics) We use recipes
that have been passed down from our
ancestors, the Mayan, Aztec and
Spanish ~ fused with contemporary

technique and innovation.
We prepare our food in small batches
daily to assure quality and freshness!
Buen provecho ~

Los Calderon

Locations

LUdSLd IVIECdd IViISSsSion v IC]U
647 W 19th St Los Alisos Village
Costa Mesa 22922 Los Alisos
92627 Mission Viejo 92691
(949)642-0629 (949)472-3144

Ladera Ranch Orange
Bridge Park Plaza Saddleback Plaza
27702 Crown Valley Pkwy 3533 E Chapman Ave
Ladera Ranch 92694 Orange 92689
(949)364-1957 (714)633-3922
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Ensaladas, Tostadas & Nachos

Organic Salad 4.50

Spring lettuce mix tossed with dry cranberries & a side of tamarind
vinaigrette

Tostada 6

Crispy tortilla topped with beans, a blend of cheeses, lettuce, pico de
gallo, sour cream & avocado.

Nacho Salad 6

Our tostada on a bed of nachos

Nachos 6.50

Chile corn chips topped with guajillo sauce, beans, melted cheeses,
pico de gallo, sour cream & jalapeno wheels.

Add any of the following to your
Salad, Tostada, Nacho Salad, Nachos or Ylesa Burrito

Blackened Natural Chicken Breast 2.50 Tilapia Fish 3
Natural Skirt Steak 3 Wild Alaskan Salmon 4

Burritos

Mesa Burrito 6
Brown rice, black beans, spinach, mushrooms, red onion, tomato, cheeses
& guacamole. topped with caldillo sauce and melted cheese.

Bean & Cheese Burrito 4
Topped with guajillo sauce & melted cheese.

Burrito de Asada 7.50

Natural seasoned steak, pinto beans and a blend of cheeses topped
with guajillo sauce and melted cheese.

Blackened Chicken Burrito 6.50

"Sunset Magazine's Best of the West"

Natural Breast of chicken, blackened and grilled, cabbage relish, chipotle
sauce & cheeses, topped with guajillo sauce & melted cheese.

All burritos are available on whole wheat upon request

Torta Sandwiches

Prepared on a grilled and pressed Spanish Roll with chile mayonnaise,
Dijon mustard, lettuce tomato, grilled onions and avocado.

Scrambled Eggs 5.50
Blackened Natural Chicken Breast 6.50
7.50

Alambre [Natural Steak] 7.50
with bacon, peppers, onion & melted cheese

Steak [Natural Steak]

Especialidades

Served with rice, zucchini brochette & beans

Carnitas Pibil 7.50
Tender pork shoulder topped with pibil sauce and tortillas @

Chile Relleno 7

Roasted Poblano Pepper stuffed with cheese, battered, topped
with Caldillo sauce and served with tortillas.

Chile Yerde 17.50

Tender pork shoulder seared and slowly simmered in a roasted
tomatillo sauce and tortillas.

Enchiladas Mexico City 8.50

Chicken Enchiladas topped with roasted tomatillo sauce & melted
cheeses dressed with marinated onions & serranos.

Quesadilla Morenita 8.50

Blackened Grilled Natural Chicken Breast on a whole-wheat
tortilla with grilled onions, avocado & tomato. Served with sour
cream.

Carne Asada 10
Char-broiled Natural Skirt Steak served with grilled scallions and
avocado (tortillas upon request)

Pescado Veracruzano 9.00

Tilapia filet cooked a la plancha, topped with sautéed bell peppers,
onions, cappers, olives & caldillo sauce. Served with brown rice,
zucchini brochette & black beans

Wild Alaskan Salmon Bowl 11

With brown rice, black beans, spinach, tomato, onion & mushroom
crowned with organic greens (cF)

Combination Plates

Served with rice, zucchini brochette & beans

Enchiladas chicken or cheese or chile verde (pork)
Taquitos chicken or carnita
Tacos @ choice of: . fritos (carnitas or chicken)
¢ chile verde

® baja fish

®* potato en adobo

With T )
1t wo Items 7 *¥t5 00 upgrades ~ add $1 each

With Three Items 8.50

TACOS

made with yellow corn tortillas
De Papa en Adobo [potato] 2.00

2.00
Carnitas Pibil [pork]

Chile Yerde [pork] 2.00
Fritos [deep fried] 250

choice of shredded chicken or carnitas, lettuce, pico de gallo, queso
fresco & sour cream sauce.

Steak [Natural] 3

Baja Fish [tilapia]
2.00

Alambre Steak [Natural] 3
with bacon, peppers, onion & melted cheese.

Blackened Chicken, Fish or Shrimp 3

with chipotle sauce, cabbage relish, a blend of cheeses & sour
cream sauce.

Wild Alaskan Salmon 4

grilled and served on a flour tortilla with papaya butter sauce &

papaya relish.
Breakfast

[Served All Day]
Egg Tacos

Potato con Chorizo 2

Machaca de Carnitas 3.00

Egg Burritos

Potato & Chorizo, beans and cheese topped with
guajillo sauce & melted cheese 5

Scrambled Egg, beans and cheese topped with guajillo
sauce & melted cheese 5

Machaca de Carnitas, beans and cheese topped with
roasted tomatillo sauce & melted cheese 6

Breakfast Specials

served with brown rice, beans & tortillas

Chilaquiles Yerdes Con Pollo Y Huevo 7.50
7.50

Huevos Revueltos Con Papas Y Chorizo

Huevos Rancheros

750 @

Machaca De Carnitas Con Huevos Revueltos 7.50@

@ Gluten Free to the best of our knowledge (ingredients may be subject to cross
contamination during production)

Asada Con Huevos, grilled natural skirt steak with
two eggs, potatoes & chilaquiles verdes 9.00




