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THE HOLY GUACAMOLE &F.or.v. @ Medium
Made fresh to order with corn chips Grande

SALSA ROJA O VERDE 6F.or.v. @ &

Homemade traditional Mexican chipotle or tomatillo salsa with corn chips

BEAN DIP cF.or.

Mexican style refried beans with corn chips

EMPANADAS CHILENAS x2 $12

Artisanal deep fried pastry stuffed with shrimps and melted cheese

CAUSA LIMENA 6F. oF $14

Cold layer cake made of  mushed potatoes, tuna, avocado, onion and mayo

CRICKET QUESADILLA ¢r. & $14

Oven roasted crickets, gently  fried with garlic, guajillo chi liand melted cheese

FIERY JALAPENO POPPERS x 3 & & $12

Mexican jalapefio chillies filled with cheese, breaded and deep fried

PERUVIAN CEVICHE ¢F.or. & $16

Fish of the day marinated in lime juice, ginger, chili, corn and coriander

MEXICAN FLUTE TACOS x 3 6r. & $12

Lightly crisped tortillas stuffed with a zesty chicken, cream, salsa and cheese

CHUPE DE CAMARON 6. $16

Peruvian creamy prawn chowder with red onions, tomato, rice and potato
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Please advise your waiter of any allergies.
Besos Latinos has Gluten Free, Dairy Free and Vegetarian options on the menu.
All our dishes are freshly prepared so wellxgreatly appreciate your patience!
Head Chef Luis Cabrera
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Mexico on your table!  All our tacos are prepared with 100% organic
soft corn tortilla. Tip: Take your peace fingers and thumb to hold
at the center of the taco and ENJOY! Optional: Pinky up.

MEXICAN “MACHETE” (FOOT-LONG TACO) ¢r. $16

Beef/chicken/veggies with beans, cheese, sour cream, red salsa and salad

TACOS DE CARNE X2 ¢r. $14

Juicy grilled steak, pico de gallo , sour cream, fresh cheese and guacamole

TACOS DELTORO X2 ¢r.or. $14

Angus beef, fresh chorizo, crispy fried pork , tomatillo salsa and coriander

CHIPOTLE CHICKEN TACO X2 ¢ or & $12

Shredded ¢ hicken breast served with chipotle sauce, onion and coriander

HIBISCOUS FLOWER TACOS X2 oF.or.v.@ & $12

Hibiscous Flower sautéed with guaijillo chilli, mushrooms, corn, guacamole

FISHTACOS X2 (D)(G) & 514

Fresh fish of the day with chipotle mayo, corn and red pepper chutney

BAJA SHRIMP TACOS X2 (G) & $14

Slightly spicy sautéed pink shrimps with lime and chipotle cheese sauce

CHEESE QUESADILLA (KAY-SA-DEE-YA) $16

Flour tortilla filled with melted cheese, beef or chicken or veggies

ENCHILADAS VERDES (G) &

Corn tortillas rolled around tender chicken and covered with green
Tomatillo sauce, sour cream , beans and melted cheese

ADD SOME OF THE CLASSIC TAQUERIA SIDES

Red Salsa/ Green Tomatillo Salsa/ Guacamole/ Jalapefios
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Please advise your waiter of any allergies.
Besos Latinos has Gluten Free, Dairy Free and Vegetarian options on the menu.
All our dishes are freshly prepared so we will greatly appreciate your patience!
Head Chef Luis Cabrera
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Grilled beef or chicken , topped with bacon, peppers, onion, mushroom and
cheese served with corn tortilla s and refried beans

Spicy flame grilled chicken breast marinated with smoked Morita peppers salsa
served on a bed of mexican rice and mix salad

Pan-fried fish of the day topped with red capsicum, tomato, olives, capers,
pickled peppers and served with rice and mix salad

Thin slices of chicken breast, breaded with fine herbs and shallow -fried served
with melted cheese and green salad with lime vinaigrette

Char -grilled skirt steak (2509)100% grass -fed Angus beef served with green
chimichurri, fried potatoes, sliced pork sausages and mix salad

Tender tiger prawns or fish of the day prepared with toasted guajillo chili, red
pepper and garlic mojo on a bed of giardiniera rice

4

Seasonal selection of marinated vegetables chargrilled with fine herbs, lime
dressing and guacamole

s 7z oz =z s 7z 7z 7z oz

ééééééééecéeeececececeeceeceeeeece.

D~
D
D
D
D
D
D~

Please advise your waiter of any allergies.
Besos Latinos has Gluten Free, Dairy Free and Vegetarian options on the menu.
All our dishes are freshly prepared so we will greatly appreciate your patience!
Head Chef Luis Cabrera



