
TACO AL PASTOR

TACO DE BISTEC

TACO DE CHULETA

TACO DE COSTILLA

TACO DE CHORIZO

TACO DE SUADERO

TACO DE TRIPA

TACO DE POLLO

TACO DE SESOS

Cooking Method: Flame-cooked on the grill, griddle (comal), or pot (cazo). The authentic way.
Tortillas: Nixtamalized corn tortillas (Gluten-free by nature).

T A C O S With
Cheese

Marinated pork from the spit.

Grilled beef steak.

Grilled pork chop.

Beef brains (crispy on the griddle).

Grilled beef rib.
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ORDEN DE CHULETA AHUMADA

ORDEN DE ENCHILADA

ORDEN DE ALAMBRE

ORDEN CAMPECHANA

ORDEN DE ARRACHERA

ORDEN DEL HUERTO
Vegan: Grilled cactus (nopal), mushrooms,
and stewed hibiscus flower

Mix of steak and chorizo

O R D E R S  ( 3  T A C O S )
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S E L E C C I Ó N  M O L C A S
A sample of our best: 1 Pastor, 1 Costilla,
1 Arrachera, 1 Suadero.

8 9 1 1 1

A family-run taquería since 1982:
tradition, respect,

and great tacos.

Mexican sausage.

Slow-cooked brisket (confit style).

Crispy beef tripe.

Grilled chicken.

With
Cheese

Smoked Pork Chop

Marinated Spicy Pork

Stir fry (Beef, bacon, poblano pepper, and onions)

Skirt Steak



LOS TACOS PERFECTOS 
LOS TACOS PERFECTOS 

Los
Molcas

en Zona P O D E R O S O

V I G O R O S O

A R R A C H E R A

A R R A C H E R A  C O N  Q U E S O

K I L O  P A S T O R E R O

K I L O  P A S T O R E R O  C O N  Q U E S O

1kg of our famous Pastor pork.

1kg of our famous Pastor pork
with cheese.

2 4 0

2 4 0

2 4 0

2 8 0

4 9 9

5 4 9

Pastor meat with sautéed onions,
pineapple, and melted cheese.

Stir-fry of smoked pork chop, chorizo,
and melted cheese.

200g of sliced skirt steak.

P L A T T E R S  T O  S H A R E

200g of sliced skirt steak with cheese.

F R I J O L E S  C H A R R O S

F R I J O L E S  C H A R R O S

G R I L L E D  S P R I N G  O N I O N S

G R I L L E D  N O P A L E S

G R I L L E D  F R E S H  P A N E L A  C H E E S E

G U A C A M O L E  M O L C A J E T E A D O

G R I L L E D  C O R N  O N  T H E  C O B

G R I L L E D  B O N E  M A R R O W

6 9

7 9

4 6

4 6

6 4

8 9

6 4

1 1 9

Traditional bean soup with chorizo and bacon

With Cheese

S I D E S

C H E E S E  C R U S T

C H E E S E  C R U S T  W I T H  M E A T

R O A S T E D  P O T A T O

R . P O T A T O  W I T H  C H E E S E

R . P O T A T O  ( C H E E S E  A N D  M E A T )  

C O R N  Q U E S A D I L L A

C O R N  Q U E S A D I L L A  W I T H  M E A T

F L O U R  Q U E S A D I L L A

FLOUR QUESADILLA WITH MEAT

S I N C R O N I Z A D A

S I N C R O N I Z A D A  H A W A I A N A

S I N C R O N I Z A D A  M I X T A

Two flour tortillas with ham and cheese

Ham, cheese, and pineapple.

Cheese, ham, pastor, pork chop, and chorizo.

Meat of your choice on crispy grilled cheese.

Seasoned and oven-roasted baby potatoes.

Q U E S A D I L L A S

9 9

1 3 9

5 9

6 9

8 9

P A L O M O

M O L C A J E T E

J U N I O R

Z U R I C H

C O T O R R O

C A N A R I O

C A M P E S T R E

D E  L A  O N C E

N O G A L

D E L  B O S Q U E

5 9

5 9

5 9

5 9

5 9

5 9

5 9

5 9

5 9

5 9

Bacon

Garlic

Chorizo

Poblano pepper

Pineapple

Mushrooms

Walnuts

Dried Cranberries

M E L T E D  C H E E S E  S K I L L E T S

3 8

5 6

4 6

6 6

4 9

5 4

6 4

F R O M  T H E  G R I D D L E

5 9

5 9

5 9

5 9

5 9

5 9

6 9

5 9

Homemade flour
tortilla
+ meat 
+ melted cheese.

G R I N G A V O L C Á N

A L  P A S T O R

B I S T E C       

C H U L E T A

C O S T I L L A   

C H O R I Z O   

S U A D E R O

A R R A C H E R A

C A M P E C H A N O

Homemade crispy
tostada 
+ salsa 
+ meat 
+ melted cheese.

Tax included. All prices are in Mexican
Pesos (MXN). Extra ingredients or side
dishes carry an additional fee.

Natural (Plain)

Chili & Epazote herb

Large, crispy sheet of grilled cheese.


