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&> Antojitos / Appetizers
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Guacamole $13
*Alambre DF Style $17
Diced bacon, steak, onions, bell peppers and Chihuahua cheese
*Queso Fundido $15
Melted Chihuahua cheese (Con chorizo o con Rajas)
*Ceviche de Camardn $17
*Cocktel de Camardn $17
*Calamari al Ajillo $18
*Nachos con Carne $15
Asada, pollo or chorizo
*Burritos S12
Asada, Pollo, chorizo or vegetarian
*Burritos Mole Bowl $15
Your choice of meat, Asada, pechuga de pollo. Served with
lettuce, tomato, sour cream, avocado and shredded cheese
*Torta Tradicional $10
Asada, pollo or chorizo
*Torta Especial $13
Milanesa de pollo o de res y con queso panela asado
*Tacos S4

Your choice Asada, Pollo, Chorizo, Vegetarian only, cilantro & onions

B Aie il be chalged®es Y

*Sopes $6 *Chicken Caesar Salad $15
Your choice Asada, Pollo, Chorizo, Vegetarian Athenians Salad 512
*Quesadilla Morelos _ $10 *Athenians Salad with Chicken $16
Flor de calabaza, huitlacoche, asada pollo, chorizo or
\.regetarlan
*Huarache 10 V/
Your choice Asada, Pollo, Chorizo, Vegetarian $ v/?)/
“Tostadas $6 W/ /e
Your choice Asada, Pollo, Chorizo, Vegetarian
*Queso Asado a la Mexicana $15 *Bacon $5.50 *Cecina $6
*Sausage $3  Fries sS4
Hash Browns $4  Sour Cream 20z. S1
Rice $3.25 Chiles Toreados $3
. Beans $3.25 Limones $1.50
Chips and Salsa ~ $5 Papas Caseras $5
. Doz tortillas hand made S8

*
CONSUMER ADVISORY

The Chicago Department of Public Health advises that consumption of raw
or undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork,
poultry, or shellfish, may result in an increased risk of foodborne illness.

Individuals with certain underlying health conditions may be at higher risk
and should consult their physician or public health official for further
information.
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* Prices are subject to change without notice
** Groups of 5 people or more, will be charged 18% for tip
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*Two Eggs $8.50
Over hard scrambled eggs*, served with hash browns & toast
*French Toast $8
*Pancakes : $7
*Denver Omelet $14

Dice ham, bell peppers, onion, tomato & American cheese.
Served with hash browns

*Greek Omelette S14

Fresh spinach, tomato & feta cheese, Served with hash
browns & toast
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Served with rice & beans

*Chilaquiles verdes o rojos $15
With scrambled or over medium eggs
*Chilaquiles Agave $17

Spicy garlic & agave sauce, served with scrambled eggs
and cecina

*Desayuno Macho $16.50
*Chilaquiles Machos $16.50
Serrano & Jalapefio sauce with panela cheese and cecina
*Chilaquiles con Mole $15.50

With scrambled or over medium eggs
*Chilaquiles Albaiiil $15
*Desayuno Muli $14
Scrambled eggs with mole, slice of ham & panela cheese
*Machacado con huevo S15
*Desayuno Don Vale $15

Scrambled eggs queso de cincho y guajes red sauce whole
beans and cecina

*Village Breakfast Burrito $13
Scrambled eggs w/meat, jalapefo, onion, tomato, cheese
& beans

*Huevos Rancheros $11
Fried tortilla, two eggs over topped with special sauce

*Huevos con Chorizo $12
Two scrambled eggs with Mexican chorizo

*Huevos a la Mexicana $11
Two scrambled eggs with dice jalapefio, onion & tomato

*Huevos con Jamoén $12
Two scrambled eggs with ham

*Huevos Divorciados $12

Two eggs over medium, one topped with ranchero sauce
& one topped with green sauce,

*Huevos San Francisco $15
Sauteed scrambled eggs with whole pinto beans, epazote
and finished with the house sauce with cecina

*Huevos San Luisito $12

Scrambled eggs with cactus, finished with the special
house sauce -

*Huevos Albaiil $12
Two scrambled eggs with house sauce
*Nachos Breakfast $14

Con huevos a la mexicana
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Served with rice & beans

*Carne Ajillo $30

Skirt steak with spicy garlic & guajillo sauce
*Carne Don Vale $30

Skirt steak, grilled onions, jalapefio with avocado pico de gallo
*Carne Tampiquefia $30
*Carne Asada $30
*Carne Pasilla $30
*Carne Macha $30

Skirt Steak w/spicy green sauce and grilled panela cheese
*Cecina Encebollada 520

Thin marinated steak, grilled onions & jalapefio
*Cecina Poblana S$21

Thin steak, grilled onions, poblano rajas, mole & melted cheese
*Cecina Guerrero $21
*Fajitas de Pollo 518
*Fajitas de Carne $25
*Pechuga con Rajas $19
*Pechugas $18

Salsas choice/ chile ajo ¢ al Cilantro
*Pechuga Montés $18

Grilled chicken breast with assorted grilled veggies
*Village Pollo con Mole (Contains peanuts) $18
*¥*TWO TIMES WINNER OF MOLE DE MAYO*** > =

Chiles Rellenos $17 %, Sandwiches
ey miks I i a

With chicken, or just cheese Served with French fries
*Enchiladas de Mole $16 _

With chicken, or just cheese (Contains peanuts) *V"lage Cheeseburger 59
*Flautas de Pollo $15 *Village Double Cheeseburger $12
*Village Costillas de Puerco $18 *Village Fresh Chicken Breast Sandwich $12

With your choice of green or red sauce and cactus *Fajita steak sandwich 517
*Village Costillas con Mole $19 *Poblano Steak Sandwich $17

(Contains peafiuts) Grilled sliced skirt steak, seasoned grilled onion, mushrooms and
*Lomo en Chile de Arbol o Pasilla Sauce $25 poblano peppers with mole sauce, Chihuahua cheese on french
*Milanesa de res o de pollo $19 iacs

Please be advised that our food may have
come in contact or contain peanuts, tree nuts,
soy, milk, eggs, wheat, shellfish or fish.
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Please ask a staff member about the ingredients used in
your meal before ordering. Thank you — Management.
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£ Mariscos / Seafood g Caldos/ Soups
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*Salmén Mediterraneo $25 *Caldo de Pollo al natural $13
Fresh garlic, Oregano, Olives, pepercine, lime orange juice, *Caldo de Costilla de Res 517
fresh veggies served over pasta Sena <
Chilate rojo de pollo 14
*Camarones Al Mojo de Ajo $24 ) P ?
Shrimp with garlic ™
*Camarénes a la Plancha $23 Caldo de Camarén $18
Grilled Shrimp *Caldo de Pescado S18
*Camardnes Ajillo $24 *Caldo de Pescado y Camarén $19
Shrimp, Fresh garlic & guajillo sauce *Carne en su Jugo $18
*Camarodnes a la Diabla $24 Sopa de Tortilla $13
Shrimp on VERY HOT sauce *Pozole $15 50
*Fajitas de Camaroén $24 Verde, blanco y rojo de pollo o puerco
5 S_hl”m" :‘”tasl e oy *Menudo weekend Only 320z. $14
P gte s T’ e quo e Ajo 319 Caldo con Verduras 513
Grilled Tilapia fish with garlic
*Filete de Tilapia a la Plancha $19
Grilled Tilapia fish fillet
*Quesadilla de Camarén $12
Shrimp Quesadilla
*Taco de Camarén $6
Shrimp Taco
*Taco de Pescado $6
Fish Taco

Camarones
-‘AI Mo;o de AjO
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Jarrito $3.25
Bottle of Mexican Coca Cola $4.50
Domestic Soda $2.25
Horchata Med. $3.50 Lrg $7
Jamaica Med. $3.50 Lrg $7
Coffee or Hot Tea one refill $3
Licuados: Fresa/ Platano Med. $4 Lrg. $7
Bottle Water . $2
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£ Di Italy la Bella Pasta
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*Village Chicken Alfredo $19
Make it spicy $1.00 extra
*Village Shrimp Alfredo $21
Make it spicy $1.00 extra .
Pasta a la Primavera $16 )
*Spicy Garlic Chicken Pasta $18 \
*Spicy Garlic Shrimp Pasta S21

©» Greenness / Vegetarian
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Fajitas Vegetarianas $15

Assorted grilled fresh vegetables, served with rice & beans
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disponibles para
sus fiestas con
capacidad de

6O personas




