
menu 2 $150
 (2 adults + 2 kids)

Starting Snack 
1 x Chunky Guacamole & 1 x Salsa morita with 1 
bag of Artisan Nacho Chips!

 Appetizer 
taco platter  includes:
2X Carnitas de Michoacán Tacos 
2X Sirloin Steak with Oaxaca cheese Tacos
2X Pollo Pibil Tacos

Main
 mole poblano (1/2 chicken)
The most emblematic dish in Mexico it contains half 
chicken covered in traditional mole poblano sauce, 
that includes dried peppers, spices, nuts, cinnamon 
and chocolate served with Mexican-rice, refrito beans 
and vegetables topped with sesame seeds.
 
and
 MONFISH VERACRUZ STYLE
7oz Monkfish covered with a classic Veracruz sauce. 
Prepared with fresh tomatoes, onions, garlic, olives, 
bell pepper, capers and white wine. Served with our 
Mexican rice and local seasonal vegetables.
  

Dessert  
1 X Pecan Pie 
10 X Churros with Cajeta 
1 X Tres Leches cake 

KIDS 
2X chicken QUESADILLAS or Cheese
Quesadilla OR 2X PASTA 
Side of avocado, rice or corn

MOTHER’S DAYS 

menu 1 $90
 (2 adults + 2 kids)

Starting Snack 
Black Bean dip or Roasted Tomatillo and 
Avocado salsa and Chips. Pick 1 of our famous 
salsa and chip to get your meal on the way! 
 

Appetizer
2 X Sopas de Tortilla
Our classic tortilla soup, traditional tomato- 
pasilla chicken broth combined with shredded 
chicken, fresh tomatoes, garlic, onions, pasilla 
chili, epazote, tortilla crisps, cotija cheese, 
creamy avocados and dried guajillo chili on top.
 
Main
2 X Chile Rellenos with Mexican Rice 
and Refrito Beans 
Poblano pepper filled with Oaxaca and
breaded in fluffy egg whites served with an 
epazote-roasted Jalapeno sauce.
 or 
 6 X New York Steak Tacos with Oaxaca 
cheese 
Served in our homemade organic flour tortillas, 
melted Oaxaca cheese and a side of roasted
 tomatillo.
  
Dessert  
 2 X Tres Leches cake 
 Light and moist, our signature Mexican dessert.

KIDS 
2X chicken QUESADILLAS or Cheese
Quesadilla OR 2X PASTA 
Side of avocado, rice or corn

Choose and customize mom’s treat:

* extra kids meal $9



MOTHER’S DAYS 
Mad Mexican recommends the following drinks with your meal:

1.  J LOHR, Cabernet Sauvignon, Sonoma 2015 $40

(Pairs exquisitely with Mole Poblano)

2. Brut Cava, Spain $40

(It pair well with the entire menu)

House Drinks:

House Margarita $10  

(Tequila, tripec sec, fresh squeezed lime) 

Homemade Horchata $5

    (Made out of rice, milk, vanilla, and cinnamon and there is an 

        important balance to the creamy rice and cinnamon flavors found in it)

 Agua de Jamaica -“hibiscus water” $4

 (It is sweet, tart, delicious and really refreshing all at the same time)

 Fresh Squeezed Limonada $5


