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Special Three Course Menu

23.80 per person
(Does not include sales tax and gratuity)

Choose One Starter:
Cup of ALBONDIGA or TORTILLA SOUP

Choose One Entree:

CARNITAS A LA MICHOACAN
Pork served in the traditional Mexican style.
Served with hot torfillas, guacamole, salsa quemada and beans.

POLLO MOLE POBLANO
Truly traditional! Sautéed chicken tenders cooked in our originall
mole poblano sauce. Topped with fresh onion, sesame seeds and
Served with Mexican rice and beans.

CARNE ASADA TAMPIQUENA
Tender carne asada topped with grilled onion, and mild green
California chile. Served with a cheese enchilada,
guacamole, rice and beans.

COMBINACION VRGETATARIANA
Enchilada de vegetales, tostada vegetarian and a chile relleno.
Served with black beans and arroz poblano

Dessert:
CHURRO & FLAN
A flavorful combination of two of Casa Guadalajara’s favorites,
Flan with caramel sauce,
PLUS! A crispy churro sprinkled with sugar and cinnamon.

No additional discounts or offers will be applied.




