TASTE OF

77 S 35
il S

HISTORY (1998

Aged Cheddar Cheese Enchilada, Rolled Beef Taco, Chile Relleno
& Roasted Pork Tamale, Spanish Rice and Refried Beans

12.75

COMEBEINACIONES 193s)

No.l Cheese Enchilada and Beef Taco (All-time best seller)
No.2 Cheese Enchilada and Chile Relleno
No.3 Cheese Enchilada and Tamal
No.4 Two Cheese Enchiladas
No.5 Chile Relleno and Beef Taco

10.75

No.6 Choice of One: Cheese Enchilada, Beef Taco, Chile Relleno or Tamale

7.75

All Combination Plates Served with Spanish Rice and Refried Beans
To Add Chicken, Roasted Pork or Beef, Add $1.95 per Enchilada

COMIDAS ESPECIALES

CHICKEN TOSTADITA (1973)
Fresh Garden Vegetables, Grilled Chicken Breast,
Avocado and Crispy Tortilla Strips 11.95

CHICKEN CHIMICHANGAS (189867 )
Chicken in a Crisp Flour Tortilla, Guacamole,
Rice and Beans 10.95

BURRITO DORADO (19177)

Chile con Carne, Beans, Rice, Aged Cheddar
Cheese, Simmered Tomato Sauce, Sour
Cream and Guacamole 10.95

TOSTADA COMPUESTA (1923)
An El Cholo Tradition with an Array of Fresh
Garden Vegetables, Beans and Chorizo 8.95

GREEN CORN TAMALES (1923)

Fresh Corn off the Cob, Corn Masa, Cheddar
Cheese and Ortego Chile, steamed in its own
Husk, Beans and Rice 10.75

(May thru October Only)

| cannot imagine Los Angeles without El Cholo.”

CARNE ASADA (198%)
New York Steak, Beans, Rice, Pico de Gallo
and Guacamole 15.50

TRES TACOS AL CARBON (1980)
Grilled Marinated Top Sirloin with Bacon, Jack
Cheese, Rice, Beans and Pico de Gallo 13.95

PLATO DE CARNITAS (1989
Roasted Pork Served with Fresh Avocado Relish,
Pico de Gallo, Nopales, Rice and Beans 12.95

CHILE COLORADO (1923)

Savory Chunks of Tender Beef in a Rich Tradi-
tionals Chile Sauce with Beans, Rice and a Cup
of Guacamole 10.75

FAJITAS (198%

Beef 14.75 Chicken 14.25
Shrimp 15.50 Vegetable 11.25
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