
Carnes/ Meat Choices
For Menu Items

•  Carne Asada - Grilled Top Sirloin
•  Pollo Asado - Grilled Chicken
•  Carnitas – Traditional Braised Pork
•  Cochinita Pibil - Yucatán Seasoned Pork
•  Adobada  - Marinated Spicy Pork
•  Chorizo- Handmade Mexican Sausage
•  Lengua - Seasoned Beef Tongue 
•  Tripas – Simmered & grilled
•  Cabeza -Tender Marinated Beef cheeks
•  Al Pastor Guajillo-rubbed pork/ grilled

Tacos
Corn tortillas, your choice of carne/ meat 

topped with Pico de Gallo & Cilantro
$1.55 ea.

Fish Tacos
Corn tortillas, Grilled Alaskan Cod,

 shredded cabbage, crema agria especial 
(not mayo) topped with 

Pico de Gallo, cilantro  & a lime.
$2.15 ea.

Shrimp Tacos
Corn tortillas, Grilled chipotle shrimp,

 shredded cabbage, avocados
Pico de Gallo, cilantro  & a lime.

$3.00 ea.

Veggie Tacos
Corn tortillas, Fresh grilled veggies (Mixed 

bell pepper, onions & zucchini) topped 
with Pico de Gallo & Cilantro 

$1.50 Ea.

Tacos Dorados
(Taquitos/ Flautas)

A plate of 3 rolled fried tacos �lled with your 
choice of Adobada, Pollo or Carnitas inside. 
Shredded lettuce, pico de gallo, sour cream 

and avocado salsa on the side. 
$6.60

Burritos
Flour tortilla �lled with your choice of 

meat, rice, black beans, sour cream, salsa 
verde, (or salsa of your choice), cheese, 

pico de gallo & cilantro. 
$7.50

**Add grilled veggies $1.00
-  Veggie Burrito  $7.20

-  Fish Burrito $8.00
* includes our �sh sauce

-  Shrimp Burrito $8.50
-  Bean & Cheese $5.50

Burrito Mojado
Get your burrito Wet!

Smother any of the above burritos with 
warm salsa verde or salsa martajada, 

melted cheese & sour cream. 
Add $1.00 to price of burrito.

Mulita
Grilled corn tortillas stu�ed with your 

choice of meat (or veggies), melted cheese, 
sliced avocado, salsa verde & cilantro.

$5.15

Gorditas/ Sopes
Three thick handmade tortillas �lled with 

your choice of meat or veggies topped 
with grilled onions, salsa, avocado slices, 

and cotija cheese. 
$7.00

Quesadillas
Flour tortilla �lled with your choice of meat, 

cheese, and pico de gallo 
$7.00

** Add grilled Veggies $1.00
-  Fish Quesadilla $8.00

-  Shrimp Quesadilla $8.50

Veggie Quesadilla
Flour tortilla �lled with grilled veggies, 

cheese, and pico de gallo 
$7.00

Cheese Only Quesadilla
$5.00

Torta
(Mexican Sandwich)

Fresh handmade bolillo �lled with your 
choice of meat or veggies, lettuce, mayo, 

avocado, pico de gallo and jalapeno. 
$7.00

Tamales
Large handmade tamales made fresh daily. 
We o�er tamal de plátano �lled with either:

1. Pork Verde – 2. Pork Chipotle 
3. Chicken Mole – 4. Chicken Verde 

5. Veggie Verde
$2.65

Tostadas
A plate of 3 crispy fried corn tortillas 

topped with  your choice of meat or grilled 
veggies, sliced lettuce, chopped avocado, 

cilantro, onion & cotija cheese.  
$7.00

Breakfast
 *Served all day

Breakfast Burritos 
1. Huevos con Jamón

Flour Tortilla �lled with scrambled eggs, 
grilled ham, cheese, black beans, and pico 

de gallo  
$7.50

2. Huevos con Chorizo
Flour Tortilla �lled with scrambled eggs, 
handmade chorizo (Mexican Sausage), 
cheese, black beans, and pico de gallo  

$7.50

3. Huevos con Verdurdas
Flour Tortilla �lled with scrambled eggs, fresh 
grilled vegetables (fajita style), cheese, black 

beans, and pico de gallo  
$7.50

4. el Güero
Flour tortilla �lled with scrambled eggs, bacon, 
sausage cheese, black beans, and pico de gallo  

$7.50

Huevos Rancheros 
A plate of fried eggs over lightly fried corn 

tortillas, covered in salsa verde or salsa martaja-
da, cilantro and cotija cheese. Black beans, rice 

and sliced avocado on the side. 
$8.25

Chilaquiles  
Lightly fried corn tortillas simmered in our salsa 
verde salsa covered with fried eggs, sour cream, 
cotija cheese, cilantro and onions. Black beans 

on the side. 
$8.50

Breakfast Mulita
Grilled corn tortillas stu�ed with a fried egg, melted 

cheese, sliced avocado, salsa verde & cilantro.
$5.15



Platos
 

Plato Mexicano
Served with your choice of any of our 

meat/ veggie choices, corn tortillas, rice, 
beans, pico de gallo, grilled jalapeno, 

avocado & lime
$9.00

(Fish add $1.00)

Plato Mole
Chicken leg-quarter smothered in our 

famous handmade mole, rice and tortillas 
$9.75

Camarones a La Diabla
Shrimp sauteed in our authentic, hand-

made, spicy sauce covered in grilled 
veggies and served with rice, beans, avoca-

do and tortillas 
$10.50

Arroz Con Pollo
Grilled chicken simmered in our authentic 

sauce, rice, grilled veggies topped with 
cheese. Served with corn tortillas. 

$9.50

Pollo Enchipotlado 
Chicken leg-quarter smothered in our 

authentic chipotle sauce mixed with grilled 
veggies and rice. Includes corn tortillas.

$9.50

Posole (soup) 
Hearty pork, spicy chilies, hominy, cilantro, 

chopped radishes, lettuce & served with 
tortilla chips 

$7.50

Shrimp Ceviche
Shrimp Marinated in chopped onion, 
chilies, cilantro, tomato, avocado, and 

lemon & lime juices,  Served with crispy 
tortilla chips.  

$7.50

Kid’s Menu Items
Bean & Cheese Burrito 

$3.90
(Add Meat $1.00)

Kid’s Quesadilla 
Cheese only $3.90
(Add Meat  $1.00)

Sides
Rice & Beans     $2.50
Beans          $2.50
Rice      $2.25
Pico de Gallo       $  .60
Chips & Pico de gallo     $2.50
Chips and Guac    $3.65
Guacamole     $1.85
Grilled Jalapenos       $ .65
Side of Sour cream             $ .25
Side of Tortillas     $ .50

Fresh Salsas
Our salsas are made fresh daily with fresh 
ingredients and authentic chilies.  **Our 

salsas may vary in heat depending on the 
chilies used that day. 

Salsa Verde             Medium
Chipotle    Medium/ hot
Martajada (Green & Red) Medium/ hot
Salsa Rojo (Brava)         Hot 
Habanero    Hot/ smoking

Bebidas
Bebidas Mexicanas

Horchata    $1.90
Tamarindo    $1.90
Jamaica    $1.90

Sodas
Jarritos    $1.60
Jumex     $1.60
Mexican Sodas   $1.90
Jones Sodas    $1.90
Dads/ Classic Sodas   $1.95
Dry Sodas    $1.90
Energy Drink    $2.25
Sodas      $1.40
Co�ee      $1.10
Champurrado    $1.50
Bottled Water     $1.20 

Beer/ Wine
Draft Beer    $4.50
Draft Pitcher    $13.50
Bottle/ Can    Varies
House Sangria    $5.00
Red Wine     $4.75

Ask about our weekly 
plate specials

Ballard
5314 15th Ave. NW

(206) 297-1124

North Seattle
11728 Aurora Ave. N

(206) 367-2777

South Seattle
1021 Occidental Ave.

(206) 659-0236

el camion adentro
6416 15th Ave. NW

(206) 784-5411

Breakfast - Lunch - Dinner
M-Sun 9am to 10pm

Hours subject to change
& vary at each location.

www.elcamionseattle.com
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