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Gourmet Tacos 
Baja Sur Dogfish Shark Taco 
A Baja Sur Specialty! Corn tortilla stuffed with beer 
battered Dogfish Shark. 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Cabo Shrimp Taco 
A Cabo Specialty! Corn tortilla stuffed with beer 
battered shrimp. 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Sonoran Carne Asada Taco
 
A Sonoran Specialty! Arrachera steak, marinated
 
with Mexican herbs, fresh garlic & olive oil,
 
charbroiled over mesquite charcoal.
 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Aztec Tinga Taco 
A Mexico City Specialty! Freshly made shredded 
chicken with tomato, onion &Aztec chipotle salsa. 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Mayan Cochinita Pibil Taco 
A Yucatan specialty! Roasted pork shoulder with 
achiote rojo, wrapped in banana leaves and 
slow-cooked until fork tender. Topped with lime 
marinated onions & Salsa Habanera Maya. 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Oaxaca Black Mole Chicken Taco
 
A Oaxacan specialty! A legendary blend of spices,
 
chiles, nuts and chocolate made into a rich and
 
flavorful sauce, mixed with shredded chicken.
 

a la carte 2.99 2 taco plate, rice & beans 6.99 

La Condesa Veggie Taco 
Toasted Oaxacan cheese, mushrooms, poblano 
pepper, onion, spinach & fresh garlic, grilled 
with olive oil. 

a la carte 2.99 2 taco plate, rice & beans 6.99 

Any 2 different tacos 

2 taco plate, rice & beans 7.59 

Add a Soda to any plate 1.59 

Gourmet Handmade Corn-Quesa 
Simply the best - Handmade Corn Quesadillas are served 
with Mexican sour cream, Queso Cotija Anejo and a choice 
of Salsa Roja or Salsa Verde. 

Traditional Quesa 
Oaxaca Cheese ':' r· r I Iii ~ PO. ~ 5.49 

La Condesa Mahi Mahi Quesa 
Oaxaca Cheese, Mahi Mahi fish, Pobla,no pepper, 
mushrooms, onion, fresh garlic, Mexican herbs 7.59 

La Condesa Shrimp Quesa 
Oaxaca cheese, shrimp, Poblano pepper, mushrooms, 
onion, fresh garlic, Mexican herbs 7.59 

Sonora Arrachera Quesa 
Oaxaca Cheese & Char-broiled Arrachera Steak 7.29 

Azteca Tinga Quesa 
Oaxaca Cheese & freshly made shredded chicken with 
tomato, onion & Aztec chipotle salsa 7.29 

Mayan Cochinita Pibil Quesa 
Oaxaca Cheese, roasted pork shoulder with achiote rojo 
and Mexican herbs 7.29 

Oaxacan Black Mole Chicken Quesa 
Oaxaca cheese & chickelHl legendary blend of spices, chiles, 
nuts and choooIate made irOO a rich and fIavafuI sauce. 7.29 

Maria Sabina Quesa 
Oaxaca cheese with sauteed wild mushroom melange 6.99 

Puebla Quesa 
Oaxaca cheese & roasted poblano pepper 6.99 

La Condesa Veggie Quesa 
Oaxaca cheese, mushrooms, Poblano pepper, onion, 
spinach, fresh garlic 7.20 

Add home made Beans & a soda to any Quesadilla 1.99 

I 
Extra To\'pings 
O~xaca cheese, mushrooms, poblano pepper, onion 
spirach, fresh garlic. mole, chicken 1,59 

Arrachera, Tinga, Cochinita Pibil,Ma1e Chicken, 
Dog~sh-Shark, Mahi Mahi & Shrimp 2.19 
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Gourmet Burros 
La Condesa Mahi Mahi Burro 
Special cilantro cream, Poblano pepper, onion, mushrooms, 
bacon, fresh garlic, Oaxaca cheese, and rice, grilled with 
olive oil 7.29 

La Condesa Shrimp Burro 
Special cilantro cream, Poblano pepper, onion, mushrooms, 
bacon, fresh garlic, Oaxaca cheese, and rice grilled with 
olive oil 7.29 

Sonoran Came Asada Burro 
A Char-broiled Mesquite Arrachera Steak, with Home-made 
beans 6.99 

Azteca Tinga Burro 
Freshly made shredded chicken with tomato, onion" Aztec 
chipotle salsa & Home-made beans 6.99 

Mayan Cochinita Pibil Burro 
Slow Roasted pork shoulder with achiote rojo, topped with 
lime marinated onions, Salsa Habanera Maya & 
Home-made beans 6.99 

Oaxacan Black Mole Burro 
A legendary blend of spices, chiles, nuts and chocolate 
made into a rich and flavorful sauce, mixed with shredded 
chicken, red onion-lime with a traditional rice 6.99 

La Condesa Veggie Burro 
Toasted Oaxaca cheese"rtlushrooms, Poblano pepper, 
onion, spinach, fresh garlic & rice grilled with olive oil 6.99 

The Bullet Burro 
Home-made beaQ.s '&' Qaxaca cheese 3.99 
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Santo Plato
 
Choose a Taco iihcf a Burro with Grilled Calabazitas.
 
add .60 for any of La Condesa Burro. 8.99
 

Add home made beans & ff soda to any burro 1.99
 
Side orders
 
Grilled Mexican Calabacitas, \ 2.99
 
Home made beans,or rice I • 1.59
 

Our special Drinks
 
Horchata with fruit and pecans, 32oz.
 3.99 
Jamaica, 32.oz 2.99 

Soda & Iced Tea Regular 1.59/ Larg~ 1.89 
Pepsi, Diet Pepsi, Mtn Dew, Sierra Mist, Crush, 
Manzanita sol, Pink Lemonade, Raspberry 


