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NOVEMBER’S MENU 

MEXICAN REGIONAL CUISINE 

SOUPS, SALADS, AND STARTERS 

FRESH SOUP OF THE DAY    $2 cup/$3 bowl 
Ask our staff about our daily soup special 

JICAMA  SALAD                                         $2   
Refreshing shredded jicama with a creamy dressing 

YUCATAN FRUIT SALAD                        $2.5 
Freshly cut tropical fruits in a citrus syrup 

EMPANADAS                                             $3 
Flaky pastry shells filled with meat and cheese 

 

SANDWICHES 

BARBACOA SANDWICH                         $4.5 
Slow cooked steak with pickled carrots and onions served on a long 

roll 

COCHINITAS TORTA                               $4.5 
Pork slow roasted in banana leaves serves on grilled bread 

ADOBO VEGETABLE SANDWICH            $4 
Assorted roasted vegetables marinated in traditional adobo sauce 

and served on a soft roll 

QUESADILLA                                           $3 
Grilled cheese filled flour tortilla 

HOT DISHES 

TAMALES                                                 $2.5 
Housemade masa dough wrapped around meat and vegetable 

fillings steamed in banana leaves 

ENCHILADAS                                           $4.5 
Filled and rolled tortillas topped with fresh-made red enchilada 

sauce 

CARNITAS STREET TACOS (3)               $4.5 
Pan-fried shredded pork tacos with pineapple salsa and cotija 

CHICKEN MOLE                                      $4.5 
Traditional Oaxacan chocolate mole covering tender chicken and 

served with housemade corn tortillas 

SMOTHERED BURRITO                         $4.5 
Beef, bean, and rice filled burrito covered in salsa verde 

 

 
 

SIDES 
FRENCH FRIES               $2.25 sm/$3 lg 
Hot, crispy seasoned curly fries 

CHIPS AND GUACAMOLE           $1.5 
Crisp tortilla chips with fresh guacamole 

 

 SWEETS 
BROWNIES                                  $0.50 
Soft, fudgy homemade brownies 

CHOCOLATE CHIP COOKIES     $0.50 
Freshly made with brown butter 

CHURROS (3)                                   $1 
Crisp and chewy fried dough coated in cinnamon sugar  

TRES LECHES CAKE                      $2.5 
Spongy cake soaked with a traditional blend of three milks 

MEXI CHOCOLATE CUPCAKE       $2 
Spiced chocolate cupcake filled with a gooey chocolate 

center 

CHOCO CRACKLE COOKIES (2) $0.50           
Soft and rich chocolate cookies with a powdered sugar 

crust 

CRÈME CATALANA                         $2 
Creamy custard baked with citrus and brown sugar 

ALFAJORES (2)                            $0.50 
Tender sandwich cookies filled with rich dolce de leche 

 

 

MEXICAN DRINKING CHOCOLATE                                              
                                         $2/$2.25/$2.5 
Warm spiced chocolate drink thickened with masa 

POUR OVER COFFEE    $2/$2.25/$2.5 
Hand poured drip coffee 

COLD BREW COFFEE    $2/$2.25/$2.5 
Housemade cold brewed coffee 

LATTE                              $3/$3.25/$3.5 
Available hot or iced 

FOUNTAIN DRINKS        $1.5/1.75/$2    

HORCHATA                                      $2 
Sweet spiced rice and almond milk 

HOT TEA                                           $2 

ITALIAN SODAS                            $2.5             
Flavoring of your choice with club soda and cream 

EXTRA FLAVOR SHOTS      $0.25 each 

DRINKS 

For catering and special orders please contact our events staff at 253-683-5994 or bwitten@bethelsd.org. 

12 oz / 16 oz / 20 oz 

In November, we are travelling south of the border to explore the rich history, 

spices, warmth, and techniques of Mexico’s various regional dishes. For this 

menu, we are utilizing traditional ingredients and techniques like slow cooking 

in banana leaves and putting our own new twist on some classics. 


