
Sonoma Favorites
Wrapped in a Fresh Artisan Tortilla or served on 

Fresh Grilled Sonoma Latina Flatbread

Burrito  7.95
Choice of Meat or Garden Vegetables, Organic Pinto or 
4 bean blend, Cilantro Rice, Salsa, Lettuce, and your 
choice of either Sour Cream, Cheese or Guacamole 
…add 1.50 for all three.

Quesadilla 7.95
Choice of  Meat or Garden Vegetables, Cheese, Sour 
Cream, Salsa, and Guacamole…. add 1.00 for local 
artisan cheese

Flatbread Tacos (2) 7.95
Choice of Meat or Garden Vegetables, Organic Pinto or 4 
bean blend, Salsa, Lettuce, and your choice of either Sour 
Cream, Cheese or Guacamole…add 1.50 for all three.

Platos Classicos  11.95
Choice of Meat or Wood Fire Garden Vegetables both 
with Organic Pinto or 4 Bean Blend, Cilantro Rice, 
House Salad, and 3 Tortillas…vegetable version. 10.95

Wood Fired Pollo Asado   13.95
A ½ Chicken from Petaluma Poultry, Organic Pinto or 4 
Bean Blend, Cilantro Rice, House Salad, and 3 Tortillas. 
Chickens raised in Sonoma and Marin County.

Choices

Chicken (C) Local chicken grilled over a wood fire.

Chicken in Mole (CM) Local chicken grilled 
over a wood fire then simmered in a Oaxacan mole 
made of a mild chile poblano pepper, peanuts, 
almonds, chocolate and  traditional spices and herbs.

Carne Asada (CA) Marinated steak grilled 
over a wood fire.

Carnitas (CR) All natural slow roasted chunks 
of pork with spices and lime juice.

Barbacoa (B) Naturally raised, hormone free  
slow roasted pulled  beef.

Garden Vegetables (GV) Farm fresh 
zucchini, poblano peppers, red peppers, and red onion, 
all grilled over a wood fire.

Organic Pintos or Four Bean Blend 
Black, White, Adzuki and Pinto.

Salsas Pico de Gallo (PG), Real Wood Fire Roasted 
Salsa (WF),  Creamy Avocado Salsa with Tomatillo 
(AS), Hot Roma Habanero (HH), or Sweet Mango and 
Lime (SM).

Traditional Flour  No additives, preservatives or 
trans fat, made with natural & organic ingredients.

9 Grain Blend  No additives, preservatives or 
trans fat, made with 9 organic grains.

Flatbread  Call for daily selection.
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Appetizers
(see website for details)

Guac you way  4.95

Hominy Hummus  4.95

Trio of Dips  4.95

Chorizo Fundido  5.95

# of 
orders

Sonoma Latina Salad  8.95

Garden Salad with
Grilled Nopalitos  6.95

Caprese Mexicana  6.95

Sharing Caesar  6.95

House Side Salad  4.95

Salads
(see website for details)

Choice
of Meat

(write code)
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orders

Tres Leches Cake  4.50

Horchata Pudding  3.95

Chocolate Quesadilla  2.95

Mexican Hot Chocolate  2.50

Wedding Cookies
1 for 1.00       or  2 for 1.75

Desserts
(see website for details)
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orders

 (circle one)

Agua Fresca  2.75
(seasonal fruits)

Mexican Coke  2.50

Bottled Teas  2.75

Water  2.75

Juices  2.75
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Special Instructions (please reference order #)

5800 Nave Drive, Suite D, Novato

Save with a
Box Lunch
(fax orders only) Box Lunch #1

Adds a house salad
and cookie for $4.75

Save $1.25

Box Lunch #2
Adds a Hominy Hummus and 
Horchata Pudding for $6.75

Save $2.15

Box Lunch #3
Adds a Sharing Caesar and 
Tres Leches Cake for $8.95

Save $2.50

Step 1:

Step 2:

Step 3:

Step 4:

Fill out your order form 
and contact information.

Fax it to us at 
415 883 7390
Confirm with us by 
phone at 415 883 2662

Pick-up directly at the 
pre-order line at the front

Contact Name:

Phone: Pick-up time:

Allow 20 minutes after confirmation of order for pick-up.
For lunch orders please fax by 11:00 am.

Bob    Burrito GuacPG #2 ✔ ✔ ✔ ✔


