
We are proud to serve some of 
the best tamales in Houston. 
Made from scratch by moms.
Gluten Free 
 

PUERCO EN SALSA ROJA 
Pork simmered in a smoky 
guajillo-pasilla salsa. 

POLLO EN SALSA VERDE 
Chicken simmered in a tangy green
tomatillo salsa. 

RAJAS CON QUESO 
Blue corn masa, roasted poblanos,
onions and panela cheese.  

CALABACITAS
Blue corn masa, Mexican squash, 
roasted poblano, corn and epazote.
(vegan)  
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Not your grandma's trail mix.  
Mixture of dehydrated fruits, veggies
and nuts seasoned with Chile-lime . 

Sweet custard topped with cafe de
olla caramel. 

Mexican crafted beverages. 

HORCHATA
Authentic style, 
rich, texture.
Rice, cinnamon, 
dairy, sugar.

JAMAICA
Hibiscus, 
elderberry, agave.   

 
These are the crowd's favorite! 
Nixtamal, non GMO corn tortilla chips
seasoned with our 7 chile spice mix. 

A party's must have!  
Mini tostadas seasoned with sea salt. 

Ours salsas are made from scratch
with fresh ingredients. No additives.

SALSA MACHIS
Black garlic, chile de árbol, pumpkin
seeds, sesame seeds, almonds. 

JALAPEÑO SALSA TAQUERA
Silky Street taco style salsa. 
Made with Plant-it-Forward's 
locally grown jalapeños. 
Heat varies from mild to medium. 

HABANERO SALSA TAQUERA
Silky Street taco style salsa. 
Made with Plant-it-Forward's 
locally grown habaneros. 
Heat varies from medium to hot. 
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