LA TAQUE
CUAUHTEMOC

MENU

Address: Rio Marne 2, Col. Renacimiento, Cuauhtémoc,

=
06500 Ciudad de México, CDMX, Mexico
< GRINGAS
.
GriNGa ASAda e es e ee e eeers e X $6 7 .00
Gringa Campechana Asada Y Trompo i MX$67.00
GriNga D CNOTIZ0 | e X $6 7 .00
GriNga D Tr OO | e 11X $6 7 .00
\
<+ COSTRAS
-
Costra Campechana Asada Y Trompo e MX$59.00
COStra COEIZ0 | e se e X $59.00
COStra AU | e sse s snsessns e X $59.00
QoS ra T OO e MX$59.00
\
< ACOMPANAMIENTOS
Cebollitas MX$30.00

.....................................................................................................................................................................

.....................................................................................................................................................................




% TACOS

Taco Vegano MX$37.00
.....................................................................................................................................................................
Taco De Asada MX$38.00
.....................................................................................................................................................................
Taco De Trompo MX$37.00
.....................................................................................................................................................................
Taco De Chorizo MX$37.00
.....................................................................................................................................................................
Taco Campechano (Asada - Trompo MX$37.00
.
.....................................................................................................................................................................

r \
Quesadilla Gigante Campechana Asada Y Trompo .., MX$127.00
Quesadilla Gigante Vegana s MX$127.00
Quesadilla Gigante De Trompo, e, MX$127.00
Quesadilla Gigante De CROTIZO s MX$127.00
Quesadilla Gigante De ASada s MX$127.00

\ J

La Taque Cuauhtémoc is a hidden gem nestled in the heart of Cuauhtémoc, Mexico City, offering a
delightful menu that truly reflects the rich and flavorful essence of Mexican cuisine. As soon as you
step into the restaurant, you're welcomed by the tantalizing aromas that draw you in, preparing you
for an unforgettable dining experience. Whether you're a seasoned taco lover or a first-time visitor,
La Taque Cuauhtémoc’s menu is sure to impress with its variety and bold flavors.

One of the standout features of La Taque Cuauhtémoc’s menu is its diverse selection of Gringas,
a delicious variation of tacos with a twist. If you're craving something packed with flavor, the
Gringa Asada is a must-try. This dish combines succulent grilled beef with melted cheese, all
wrapped in a soft tortilla. For those who enjoy a mix of meats, the Gringa Campechana Asada Y
Trompo is a perfect choice, offering a blend of grilled beef and pork al pastor (trompo), creating a
mouthwatering balance of textures and flavors. The Gringa De Chorizo and Gringa De Trompo
also stand out for their hearty fillings and delicious seasonings, delivering a satisfying meal that will
leave you wanting more.

For a crispy and cheesy experience, La Taque Cuauhtémoc offers a fantastic range of Costras.
The Costra Campechana Asada Y Trompo and Costra Asada are particularly popular among
patrons, thanks to their crispy cheese crusts that perfectly complement the tender meats inside.
The Costra Chorizo and Costra Trompo are equally irresistible, offering a rich combination of
flavors that make each bite a joy. The crispy cheese edge elevates the traditional taco experience,



creating a unique texture that’s both savory and satisfying.

The Acompafiamientos section of the menu adds a refreshing touch to your meal. The Cebollitas
(grilled onions) are the perfect side dish, lightly charred to enhance their natural sweetness,
offering a delightful contrast to the savory tacos. Pairing your meal with Guacamole adds a
creamy, fresh element that complements the spiciness and richness of the tacos, balancing the
flavors beautifully.

Of course, no visit to La Taque Cuauhtémoc would be complete without indulging in their Tacos.
The Taco Vegano offers a delicious plant-based option, perfect for those who prefer a lighter meal
without sacrificing flavor. For meat lovers, the Taco De Asada, made with grilled beef, and the
Taco De Trompo, featuring pork marinated and cooked on the trompo, are standout choices. The
Taco De Chorizo adds a spicy, savory kick, while the Taco Campechano (Asada - Trompo)
combines two types of meat for an incredibly satisfying and flavorful bite.

For those with a hearty appetite or those looking for a more filling option, La Taque Cuauhtémoc’s
Quesadillas Gigantes are sure to hit the spot. The Quesadilla Gigante Campechana Asada Y
Trompo is an absolute treat, with a giant quesadilla filled with grilled beef and trompo pork. The
Quesadilla Gigante Vegana is a great option for vegans, offering a satisfying mix of fresh
vegetables and spices. The Quesadilla Gigante De Trompo, Quesadilla Gigante De Chorizo,
and Quesadilla Gigante De Asada are all packed with generous portions of meat, melted cheese,
and flavorful fillings that make each bite a delight.

La Taque Cuauhtémoc’s menu is a testament to the creativity and bold flavors of Mexican cuisine.
Whether you're indulging in the crispy Costras, enjoying a savory Gringa, or savoring a juicy taco
or giant quesadilla, every dish is crafted with care and packed with flavor. The variety of options
ensures that there’s something for everyone, from meat lovers to vegans, making it the perfect spot
for a casual yet satisfying meal. So, if you're ever in the area, don’t miss out on the opportunity to
experience the unforgettable flavors of La Taque Cuauhtémoc’s menu.
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