CALIFORNIA TACOS CANTINA & DISTILLERY
Daily: 11:00a.m.-9:00p.m.

$60 MEAL FOR TWO!

CHOOSE 1 APPETIZER, 1 ENTREE AND 1 DESSERT TO SHARE

FIRST COURSE

ENSALADA ALEJANDRO
Arugula salad, strawberries, red
grapes, topped with mango salsa and raspberry vinaigrette.

CEVICHE HACIENDA
Fresh shrimp and tilapia, fresh serrano peppers, avocado, red onions, and cilantro. Served with
choice of
tortillas or chips.

QUESO FUNDIDO
Melted mozzarella cheese topped with chorizo, grilled jalapeio and served with choice of tortillas
or chips.

SECOND COURSE

BIRRIA BANDERA ENCHILADAS
Three enchiladas - slow cooked birria, wrapped in
flour tortillas, smothered red a n d green salsa, and
served with a side of rice and beans.

FAJITAS DE LA CASA
Sautéed meat, bell pepper, onions, pico de gallo,
nopales and guacamole served with ride and beans
w/tortillas. Choice of chicken, filet mignon, or
shrimp.

EL MOLCAJETE
Filet Mignon, shrimp, chicken, chorizo, grilled
cactus, onions, and cheese served with a side of
rice, guacamole, nopales, beans, and choice of
tortillas.

VisitSLO.com/RestaurantMonth

THIRD COURSE

CHURROS DE LA CASA
Three churros served with a scoop of vanilla ice
cream and topped with choice of chocolate or
caramel sauce.

ARROZ CON LECHE
Creamy rice and milk cooked until thick and soft,
and topped with cinnamon and fresh berries.

PASTEL DE CHOCOLATE
Perfectly moist, fudge brownie served warm with a
scoop of vanilla ice cream.

WK Lo,
& g

SUPPORT




