
	
  

 
Platos Chicos 

GUACAMOLE Fresh avocado, tomato, jalapeño, cilantro, lime and queso fresco.  7.99 

NACHOS Chipotle chicken, carnitas or steak with guacamole, sour cream, tomato, green onion and 
pinto beans sautéed in chorizo and mixed with queso.  8.99 

QUESADILLA Queso Cotija crusted flour tortilla, black bean purée, queso, grilled onions and 
your choice of shredded chicken, asada or carnitas. Served with poblano aioli.  8.99 

 

Lunch Special 
ENCHILADAS Two chicken and cheese enchiladas topped with our tangy verde or roja chile sauce, 
sour cream, our repollo and queso Cotija. Vegetarian option available. 8.99 
Add our homemade mole sauce  $1     Add an extra enchilada  $1 

CHILE VERDE Pork braised in a green sauce.  7.99 

CARNE EN SU JUGO Beef braised in pasilla chile & its own juices. 8.99 

BURRITOS DE MACHACA Two homemade flour tortillas filled with shredded beef and 
accompanied with salsa.  8.99 

TACOS DE CARNITAS Two shredded pork tacos, tomatillo salsa & repollo. 8.99 
Add an extra taco  $1 

TACOS AMERICANOS Two semi crispy chicken tacos stuffed with cheese, lettuce, sour cream, 
tomato & salsa. 8.99 
 

 

Ensaladas & Sopas 
Add shrimp for $3. All vinaigrettes are sweetened with natural agave nectar. 

 
CASA SALAD  Spring mix, orange vinaigrette, tomatoes, pickled red onion, avocado, goat cheese 
and carrot.  4 
 

SAN ÁNGEL Spring mix in an orange vinaigrette or house ranch dressing, grilled chicken, campari 
tomatoes, avocado, queso fresco and carrot in a flowering tortilla shell.  9.99 Steak 10.99 
 

TEJANO Spring mix in a chipotle-honey vinaigrette, grilled chicken, guacamole, campari tomatoes, 
bean medley, queso fresco and crispy tortilla strips.  9.99 Steak 10.99/ Salmon 15.99 
 
INVIERNO Spring mix in a creamy cilantro and lemon dressing, grilled chicken, garlic croutons, goat 
cheese and carrot, beet and turnip shavings. 9.99 Steak 10.99 

 
POZOLE ROJO  Mexican classic–Pork simmered in a red chile broth with hominy. Served with 
cilantro, onion, cabbage, radish and roasted chiles.  8.99 / cup 3.95 
 

SOPA DE TORTILLA  Flavorful broth, seasonal vegetables, avocado and crispy tortilla strips.  
8.99 / cup 3.95    Chicken: 8.99 / cup 4.95 



 
 

De La Taqueria 
PESCADO Breaded fish, cabbage, pico de gallo and chipotle aioli.  9.99 

ASADA Grilled steak, tomatillo salsa and our repollo.  8.99 

POLLO Marinated chicken, tomatillo salsa and our repollo.  8.99 

 

Burritos 
Flour tortilla filled with your choice of filling. Includes whole beans, rice, salsa, cheese, and sour cream. 9.99 

CARNITAS            VEGETALES            POLLO           ASADA 
 
 

Platos Favoritos 
CEVICHE DE GUAYMAS Fish or shrimp, lime and finely diced pico de gallo with avocado and 
cucumber.  9.99 

QUESO FUNDIDO Sautéed house chorizo or steak, onions, mushrooms and queso Menonita–

baked casserole-style.  8.99   Shrimp: 9.99 
 

TACOS DE CAZUELA Create your own steak or chicken tacos sautéed with house chorizo, 

onions, mushrooms & queso Menonita–baked & served casserole-style.  Vegetarian option available.  10.99 
 

CARNITAS Tender, lean pork served with pickled red onion, and tomatillo salsa.  10.99  

TAMPIQUENA  A 6 oz portion of our popular skirt steak served with an enchilada in mole sauce.  14 
 
 

De La Cena 
CHILE RELLENO Battered poblano chile stuffed with cheese, red chile pork, and a pico de gallo 
salad sitting atop a black bean puree and spicy tomato sauce.  14.99 

ARRACHERA LOS ALTOS Grilled skirt steak with our portabello mushroom, grilled knob 

onion and jalapeno toreado. 
 

 
 
 
  

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
 
For parties of 8 or more, 18% gratuity may be added to the total bill. For your convenience, no separate checks. You can 
follow us online at www.zocalosacramento.com or find us on one of the following networks: 


