
Enrique's Mexican
Restaurant

Esquite
Nacho Macho

Starter

Pollo en Mole
Chicken breast gri l led and simmered in a mole sauce using spices and

chile pods.  Sprinkled with sesame seeds and fresh onions.  





Tacos al  Carbon
Two warm flour torti l las stuffed with gri l led steak pieces.  Garnished

with lettuce,  pico de Gallo,  and green onion.





Pork Chile Verde
Lean diced pork simmered in a green chile sauce with bel l  peppers,

onions,  and tomatoes.  





Tricolor Enchiladas
Three different enchiladas:  one made with chicken, one with cheese,

and the other with ground beef.  Smothered with three different
sauces - red,  white,  and green. Topped with melted cheese.  

Entree
Choose between

Deep-Fried Ice Cream
Dulce de Leche Cheesecake

Dessert
Choose between


