
What Are We Cooking for the Sacramento Vegan Chef Challenge?

                         Appetizers
Dolmas  Grape leaves, Rice, Onions, Cilantro, Zero waste
   Cilantro vinagrette.  10

Tacos Dorados Potatoes, Cabbage, Salsa oregeno, Salsa 
   tomatillo.  10

                                   Mains
        

Vegan Red Pozole   Hominy, Cauliflower, New Mexico Chiles. 18 

Calabacitas Con Mole  Corn, Zucchini, House made Mole
 Sauce, Black Beans, Tortillas  21 

Pastita con Champinones  Mushrooms, Corn, Bell Peppers, 
 Onions, Huitlacoche cream sauce.  22

Chile Verde   Tofu, bell Peppers, onions, Tomatillo Sauce, Pinto 
Beans, Rice.  20

Enchilidas Verdes  Pumpkin, Pepitas, Rice, Beans. 20

Papas & Rajas Mole Enchiladas Mole, Rice, Refried Beans. 22

Nopales Ala Mexicana  Cactus, Black Beans, Tortillas.  21

Papas & Rajas Burrito   Potatoes, Bell peppers, Onions, 
  Tomatillo and Oregeno Sauces.   16

Punjabi Burrito  Cauliflower, Potatoes, Indian Masalas, 
 Onions, Rice, Beans, Oregeno & Tomatillo Salsas.  17

Sweet Potato Burrito  Rice, Beans, Oregeno & Tomatillo 
 salsas. 18

                                   Dessert 
 
Piña Colada Arroz Con Leche  13

                                                      

Check Our Facebook page for 
   more Daily Vegan Specials

  
www.TodoUnPocoBistro.com
Executive Chef  Marie Mertz
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We at Todo Un Poco believe & practice a philosophy that focuses on farm to kitchen and from kitchen to the farm and, 
of course, your plate. We work with one ingredient at a time until we achieve zero organic waste. When you visit us and 
eat our food, especially our salad dressings, you become a partner to achieve environmental sustainability. 


