
Oaxacan Comal Specialties - Appetizers Please ask for spicy (verde) Medium (chile de Arbol) or mild salsa 

Molotes             7 
Fresh corn masa filled with a chorizo and potato filling. Fried in peanut oil, then topped with black bean puree, cabbage, 
queso fresco, salsas, guacamole, and garnished with sliced radishes. 

Empanadas - Con Pollo o Champiñones    ∆  7 
Two fresh corn tortillas folded and stuffed with mole amarillo, quesillo, and epazote. 
Choice of poached chicken or sautéed mushrooms with garlic.  
 

Memelas - Vegetariana o con Pollo o Tasajo   ∆    
Two thick soft corn tortillas, lightly toasted. Black beans, mole negro, queso fresco, cabbage, guacamole, salsa.  5 
Choice of poached chicken or grilled steak.       8 
 

Tlayuda - Vegetariana o con Pollo o Tasajo   ∆    
Handmade large corn tortilla, toasted over an open flame until crunchy and slightly burnt. Similar to a tostada. Black bean 
puree, salsa, guacamole, avocado, tomato, and queso fresco. THIS IS A GREAT APPETIZER TO SHARE. 8.5 
Choice of poached chicken or grilled steak.       10.5 
 

Quesadillas - Vegetariana o con Pollo, Tasajo   ∆    
The classic. Two fresh corn tortillas folded and stuffed with quesillo, and epazote.     6 
Choice of poached chicken or grilled steak.       8 
 

Mexican Classic Appetizers Please ask for spicy (verde) Medium (chile de Arbol) or mild salsa 

Carnitas  Braised pork shoulder, lime, bay leaf, and cinnamon. Served with guacamole, fresh corn tortillas and salsa. ∆ 9 
 

Salsas y Mole de La Casa       ∆  4 
Assortment of our salsas and mole – roasted tomato, salsa verde and mole coloradito served with corn tortilla chips. 

Small order – Choice of one of our salsas with chips       2.5 
 

Guacamole with Tortillas Chips       7 
The Oaxacan Kitchen’s famous guacamole with crispy tortilla chips.  

Available with gluten free fresh corn tostada chips. NOT FRIED!       ∆  8 
 

Ceviche also available with fresh corn tostada chips.  NOT FRIED!     ∆ 1    additional 
The Classic Marinated white fish, lime, olives, serrano chili, onion, cilantro, tomatillo, and avocado. 9  
Prawns Fresh Prawns, lime and orange juice, mango, red onion, chili, and cilantro.   9 
Combo plate  a combination of both of our fresh ceviches      15 
 

Toastadas  Toasted corn tortilla covered with black bean puree, salsas, guacamole, queso fresco. NOT FRIED!    ∆ 
Vegetariana - Fresh corn and vegetable of the day.       6 
Carnitas - Braised pork, cabbage and pickled red onion.      8 
Ceviche - Marinated fish or seafood of the day.        7 
   

Tacos Fritos Three per order         7 

Rolled and fried tortillas with chicken topped with cabbage, guacamole, salsa, queso freso and crema Mexicana.  
 

Tamales HANDMADE • NO LARD • OLIVE OIL • FARM-FRESH INGREDIENTS  ∆  6 
For an additional price add a side salad or rice and beans.       2.5 

 

TAMAL DE POLLO Chicken tamale with mole negro wrapped in banana leaf. 
TAMAL DE CALABASA with butternut squash, fresh corn, zucchini and guajillo salsa.   
 

Ensaladas y Sopa Salads and Soup     ∆ 

Ensalada Mixta          sm. 6    lg. 8 Organic 
greens, Market Fresh vegetables, fruits, New Natives sprouted lentils and peanuts, and house vinaigrette. 

Ensalada de La Casa – Salmon, Pollo o Tasajo    sm. 9 lg. 13 
Your choice of grilled salmon, grilled chicken or grilled steak. Seasonal market fresh vegetables, citrus, New Natives sprouted 
lentils and peanuts, avocados, Organic greens and house vinaigrette. 
 

Sopa del Dia  Soup of the day.  6 
 

Mariscos  Seafood 
Camarones con Chipotle       ∆  17 

Pan-seared fresh Gulf shrimp with spicy chipotle sauce. Served with rice, black beans and market fresh vegetable of the day. 
 

Salmon Asado         ∆  16 

Grilled sustainable-farmed salmon with honey Mixe glaze. Served Mexican rice, black beans and vegetable of the day. 
 

Pescado a La Plancha Del Dia      ∆  AQ 
Fresh fish of the day. Served with market fresh vegetables, black bean puree and fresh tomatillo, corn and avocado salsa. 

 

The majority of the food that we cook is gluten free. Noted with ∆ 



Moles 
Mole Negro con Pechuga de Pollo O Vegetariana   ∆  17 
Our Mole Negro is made from over 23 different ingredients, some of which are chilies, nuts, seeds, cocoa, and spices. Served 
with poached chicken breast or fresh vegetable of the day. Rice, black beans and corn tortillas. 
 

Amarillo con Muslo y Pierna O Vegetariana   ∆  15 

Poached chicken thigh and leg covered with Oaxacan yellow mole, colored with chili, spices and tomato. Chayote squash and 
green beans. Served with rice, black beans and corn tortillas. 
 

Coloradito con Pechuga de Pollo O Vegetariana  ∆  16 

Oaxaca's home made reddish mole from chilies, nuts, seeds, and spices. Served with poached chicken breast. Rice, black 
beans and corn tortillas. 
 

Mole Verde con de Espinazo de Puerco O Vegetariana ∆  15 

The green Mole with fresh herbs and green chilies, chayote squash and green beans.  Served with bone-in pork shoulder. 
Rice, black beans and corn tortillas. 
 

Fiesta de Mole         ∆  19 

Assorted tasting of our Moles includes mole negro, colordito, verde and mole amarillo. Served with chicken breast; rice, black 
beans and corn tortillas. 
 

Platillos Oaxaqueños y Fuertes 

Enmoladas - Vegetariana o Con Pollo o Tasajo   ∆    
Large tortilla with our Oaxacan mole negro, topped with queso fresco, sliced onions and parsley.    
Served with market fresh vegetable of the day.       14 
With poached chicken or grilled skirt steak.        16 
 

Enchiladas De Mole Coloradito - Vegetariana o Con Pollo o Tasajo  ∆    
One large fresh corn tortillas dipped in Mole Coloradito. Topped with queso fresco, sliced onions and flat leaf parsley. 
Served with market fresh vegetable of the day.       12 
With poached chicken or grilled skirt steak.        14 
 

Grilled Carne Asada a La Oaxaqueña     ∆   21 
Grilled certified organic humanely raised skirt steak, poblano chili rajas, black beans, enchilada verde, fried plantains, and 
fresh tortillas.  
 

Rancher’s choice 100% Grass-fed meat from Oak Creek Ranch ∆ AQ 
Each week we will offer a cut of Grass-fed Beef, Goat or Lamb. Please ask about today’s offerings.  

Chile Relleno         
Fresh fire-roasted pasilla chile stuffed and fried. Covered with spicy tomato sauce. Served with rice and black bean puree.  
Picadillo - Chopped chicken, raisins, fresh herbs and nuts.       13 

Vegetarian – Market fresh vegetables and queso fresco.       11 
 

Para Acompañar Side Order 

 

Verdura El Dia Fresh from the Farmers’ Market. The vegetable of the day.  ∆  4 
 

SIDE Salad           ∆  3 
 

Tortillas Hechas A Mano Three hand-made corn tortillas.   ∆  1.5 
 

Tortilla Chips basket of our homemade corn tortilla chips      1.5 
 

Arroz a La Mexicana o Frijoles Negros Mexican rice or Oaxacan Black Beans    ∆ 1.5 
 

Tlayuda Sola Handmade large corn tortilla, toasted until crunchy. Similar to a tostada. NOT FRIED!  ∆ 1.5 
 

Frijoles y Arroz Mexican rice and Oaxacan Black Beans.       ∆  2.5 
 

Nuestros Moles Choose one of the moles - Mole Negro, Coloradito, Amarillo or Verde. ∆  4 
 

 

 
Moles to go  

Mole Negro • Coloradito • Verde • 
Amarillo       

12-ounces • $6. Each or two for $10.       

Salsas to go  
Fire Roasted Salsa • Spicy Verde • chile 

de Arbol Salsa  
12-ounces • $5. Each or two for $8. 

 
 

 
 
 
 
 
 

While dining with us, please turn your cell phones to vibrate mode, thank you. 
 

18% Gratuity is added to parties of 6 or more  
Visa, MasterCard, and Discover Card accepted.    •    Corkage Fee $15. Per bottle - Limit 2 Bottles    •     The Oaxacan Kitchen is not responsible for lost or stolen items. 
 

 

Join us at the Farmers’ Markets 
Sunnyvale • Campbell • Los Gatos • Palo Alto - Downtown & California Ave • Los Altos 


