Pati Jinich’s

BURRITO POP-UP
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BREAKFAST
BURRITOS

Chile Relleno Burrito (veg) $z12

Poblano pepper, Oaxaca cheese

Jalapefic Hash BEC Breakfast Burrito $12

Bacon, potato, scrambled cage-free eggs, cheddar cheese, sliced avocado
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LUNCH BURRITOS
OR BOWLS

Chihuahua Style Beef Barbacoa (beef) $13

Sirlein, short ribs, jalapefio

Chile Verde con Papa Burrito (veg) $z3

Chile Verde (Anaheim), potato, Mexican crema, asadero cheese

Chilorio Burrito (pork) $z3

Pork, guajillo chile, plum tomatoes, asadero cheese

Runover Chicken Burrito (chicken) $z2

Shredded chicken breast, chile de Arbol-tomato sauce
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SALSAS
Doubkle-Dare Salsa Verde (Included)

Tomatilles, jalapefio, serrano, garlic, cilantro

Mized Salsa Taquera (Included)

Tomatillos, plum tomatoes, chile de irbol, chipotle, garlic

Salsa Roja with Oregano (Included)

Plum tomatoes, chile de 4arbol, oregano, garlic

3

ADD A SIDE
Pati’s Chunky Guacamole $3

Jalapefio, serrano, chile de 4rbol, red onion, cilantro, chives

Seasoned Refried Beans $y
Pinto beans, caramelized onion, chile de drbol

Mex-Tex Red Rice $y

Tomato, jalapefio, tomato, carrots, green peas, corn
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DULCE
Chiltepin Flan $5

Sweetened condensed milk, chiltepin chile

Chocolate Tres Leches Cake with Dulce de Leche $5

Chocolate cake, chocolate 3 milks sauce, chocolate frosting
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DRINKS. AGUAS FRESCAS

Cacao Horchata $4 -choice of a shot(s) of espresso
Rice, almonds, cinnamon, cacao nibs

Basil Limonada (Monday - Wednesday) $u4

Lemon, lime, orange, basil, honey, sparkling water

Tangerine Jamaica (Thursday & Friday) $4

Hibiscus flower, tangerine, sparkling water
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