Chilango’s
Mexican Restaurant

“Chilango” is a person from Mexico City.
All our food is authentic and made fresh daily by Ricardo,
who is a Chilango.

While growing up, Ricardo spent surmmers in Acapulco,
where his family had a restaurant on the Pacific ocean. His
cooking is a combination of the flavors of
Acapulco and Mexico City.

AUTHENTIC MEXICAN CUISINE,
COOKED FRESH EVERY DAY....

AN EXPLANATION OF RICARDO™S HOME-MADE SALSAS
Tomao %asa— Made daily with fresh tomato, dlantro, jaapens and onion and served
with our wearrm corn tortilla chips
Salsa Roja— Made out of tomato sauce, jalapenos, dlantro and onions
Salsa Roja Caliente — Haotter and spider than the salsa rojall
SasaVerde — Made out of tomatill o, jalapeno, dlantro and onion
Salsa Roja Verde — Hctter than the salsawverde, with atouch of garlic
Pico de Gallo — Chopped tomato, jaapena, onion, dlantro and fresh lime juice
Cuacamole — Avocado, jalapeno, tomato, onion, dlantro and fresh lime juice

AN EXPLANATION OF RICARDO™S STEWED BEEF, CHICKEN AND PORK
What makes Ricardo’s beef, pork and chicken entrees so delidous? He slow cocks them
with fresh chiles, tomatillos, vegetables, and seasonings. They can be served as an entres |
with rice, beans and warm tortillas, or you can have them in any of your Mexican favor-
ites — Chirmichangas. Enchiladas, Burritos, Quesadillas, or Taco salad

NOW OPEN!

OUR NEW 4300 5Q. FT. RESTAURANT and LOUNGE

OUTDOOR PATIO COMING SOON!






