
SHAREABLE 
APPETIZERS 
GUACAMOLE SM 7 I LG 1Li 
Add 3 salsas +5 
ELOTE (2)(GF)(V) 
Corn on the cob topped with chintextle aioli, lime, cotija cheese 
and crema mexicana 
CHAPULINES 
Grasshoppers, avocado, quesillo, tomatoes, jalapenos, and a tostada 

SQUASH BLOSSOMS (V) 

12 

9 

16 
Filled with quesillo, epazote, jalapeno queso fresco, and chile serrano salsa 

MOLOTES 
Hand-made masa disk with choriszo & potato, black bean paste, 
avocado, salsa, and queso fresco 

13 

TAQUITOS (GF)(V) 15 
Black beans paste or salsa verde, lettuce, queso fresco, and avocado salsa 
Chicken picadillo, shredded beef, or vegetarian 
QUESO FUNDIDO (V) 
Melted cheese, chorizo, and corn tortillas 
Con Fresh Huitlachoche +8 
Con Camaron +5 
FRIED QUESADILLAS (V) 
Quesillo, epazote, squash blossom, jalapeno, queso fresco, cilantro 
salsa, and black bean paste 

NACHOS AND MOLE 
Chips, queso, carnitas, onions, cilantro, with mole coloradito and crema 

EMPANADA HUITLACOCHE (GF)(V) 
Quesillo, fresh huitlacoche, epazote, jalapeno, onions and salsa 

CEVICHE DE PESCADO (GF)(!) 

15 

1Li 

17 

1Li 
17 

Fresh fish, lime, jalapenos, cilantro, avocado, tomatos, onions, and tostadas 

AGUACHILE ROJO 
Chile morita, cilantro, raw shrimp, cucumber, avocado, and onions 

EN SA LADAS 
NOPALITOS (GF)(V) 
Cilantro, onions, tomato, avacado, lime, jalapeno, and queso fresco 
CAESAR EN OAXACA 
Romaine lettuce, cotija cheese, epazote, croutons, chile morita, 
and caesar dressing 
Grilled Chicken +5 
Grilled Carne Asada +7.50 
Grilled Shrimp +9 
ENSALADA OAXAQUENA (GF)(V)(*) 
Baby greens, cherry tomatoes, cucumber, papaya, avocado, 
roasted almonds, queso fresco, beetroot, and hoja santa dressing 
Grilled Chicken +5 
Grilled Shrimp +9 

22 

9 

13 

13 

ANTOJITOS 
SOPA DEL DIA 8 SM I 16 LG 
MOLE NEGRO ENCHILADA (*) 7 
Chicken picadillo or carnitas, queso fresco, onions and parsley 
TAMAL 7 
Rajas Queso I Pork I Chicken Mole +2 
MEMELA 
Corn dough disks with aciento, black bean paste, queso, and salsa 
served with cecina, tripa or tasajo 
Add Fresh Huitlacoche +5 
EMPANADA FLOR DE CALABAZA(GF)(V) 
Quesillo, epazote, and squash blossom 
CHILE RELLENO (V)(*) 
Chicken or cheese 

NUESTRA TIERRA 
MADRE'S ENCHILADAS (*)(Li) 
Mole negro with chicken picadillo, coloradito with shredded beef, 
mole rojo with carnitas, salsa verde with chorizo and cheese. 
MOLE COLORADITO (GF) (*) 
Toasted chiles, nuts, sesame seeds, chocolate, tomatoes, spices, rice 
and Chicken 
MOLE NEGRO(*) 
Dry chiles, sesame seeds, nuts, Oaxacan chocolate, herbs, and Chicken 
MOLE VERDE WITH GRILLED BRANZINO FILET (GF)(V) 
Mole verde with sauteed mushrooms, chayote (Mexican squash), and white beans 
PECADO DE MOLE(*) 

9 

11 
12 

27 

26 

26 
Li 2 

36 
Mole negro, coloradito, and rojo served with rice, chicken breast, and tortillas 
COSTILLAS EN SALSA ROJA (SPICY) 2Li Fried pork, tomato salsa, chiles de agua, aguacate, black beans and tortillas 
ENCHILADAS VERDES DE CAMARON (GF)(V) 26
Mexican squash, queso fresco, epazote, chile de agua, shrimp, salsa verde 
onions, cilantro, avocado, and crema 
TLAYUDA DOBLADA (V) 23 (1 MEAT) I 27 (3 MEAT) 
Aciento, black bean paste, avocado, cabbage, radish, quesillo, salsa. 
Meats: Cecina, chorizo, tasajo 
TASTE OF OAXACA(*) 35 
Chorizo, cecina, tazajo, black bean paste, nopalitos, grilled onions, 
avocado salsa, empanada de quesillo, taquito enchilada and handmade tortillas 

CARNE ASADA (*)(!) 3Li 
Grilled Angus skirt, mole enchilada with carnitas, jalapeno, queso fresco, 
black bean paste, corn tortillas, salsa , and guacamole 
BARBACOA DE RES (GF) 26 
Angus beef, dried chiles, spices, avocado leaves, salsa verde, 
black bean paste and white rice 
CAMARONES CON CHILE MORITA 26 
Oaxaca chile morita, salad and white rice 
PESCADO ZARANDEADO Li2 
Brazino fish fillet grilled with our al chintextle adobo served with 
salad, rice, tortillas, and salsa. 

�IDA DR L! 
ilE: oaxacan restaurant & mezcaleria 

(V) Vegetarian option available
(*) contains nuts 

(GF) Items are prepared with gluten-free ingredients, 
however, our kitchen is not gluten-free. Cross-contamination with food containing gluten or other ingredients can occur. 
(!)Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

TACOS 
Hand made tortilla 
Add rice & beans or side salad +� 

RAJAS CON QUESO (V) 
Queso, poblano, onions, epazote, and salsa 
PORK CHICHARRON 
salsa, aciento, black bean paste, and quesillo 
BARBACOA TACO 
Beef, cilantro, onions, and salsa verde 
TRIPA 
Beef tripe, cilantro, salsa, and grilled onions 
CECINA BLANCA 
Pork, salsas, grilled onions, cilantro 
PULPO 
Grilled al pastor octopus, pico de gallo, grilled onions 
guacamole, pineapple, and cucumber 
CAMARON 
Chintextle, cabbage mix, guacamole, rajas con queso, cilantro 
onions, and salsa verde 
CHILE RELLENO (V)(*) 
Chicken Picadillo, black bean paste, aciento, and quesillo 

SIDES 
Rice 
Black Beans(GF)(V) 
Handmade Corn Tortillas 
Any Fresh Salsa 
Chile De Agua Toreado 
Rajas con Queso 
Cecina, Tasajo or Chorizo 
Avocado 

SHAREABLE DISHES (for 2-3 guests)

5 

9 

7 

6 

6 

9 

9 

9 

3 

3 

3 

2 

Li 

5 

5 
Li 

MOLCAJETE (GF) 69 
Shrimp, carne asada, grilled chicken, pork chicharron, salsa, cactus, 
cebollitas, queso fresco, rice, corn tortillas and black bean paste 
PARRILLADA 75 
Cecina, tasajo, chicharron, chorizo, quesillo, chile rellenos, 
pico de gall□, avocado salsa, rice, black bean paste, tortillas, and cebollitas 
CANASTA 20 DE NOVIEMBRE 75 
Cecina, tasajo, chorizo, tripa, chicharron, grilled onions, nopaitos, 
quesillo, avocado, black bean paste, chile de agua, salsa, and corn tortillas 

WEEKENDS ONLY 
BARBACOA DE BORREGO 
Lamb, black bean paste , consome, salsa, and tortillas 
PORK POZOLE 

> 20% suggested tip for parties of 6 or more
> Prices are subject to change without notice
> Our fresh handmade corn tortillas are gluten-free and made with 100% corn
-Menu modifications politely declined

Please notify your server of any allergies. 
Especially if you have medical conditions. 

26 

22 




	TorranceMenu
	TorranceMenuback  copy

