
Menu

El Gordo
2518 Rue Notre-Dame O, Montreal, QC H3J 1N5 | (438) 387-6969

Menu Lundi / Monday Menu
Grand Nachos / Large Nachos CA$15.00
Tortilla chips smothered in melted cheese and toppings.

Menu Mardi / Tuesday Menu
(3) Tacos Al Pastor / (3) Al Pastor Tacos CA$17.00
Tender tacos filled with marinated pork, served with fresh toppings.

(10) Tacos Al Pastor / (10) Al Pastor Tacos CA$52.00
Tender tacos filled with marinated pork, seasoned with a blend of spices.

Menu Dimanche / Sunday Menu
Fajitas à Partager / Fajitas to Share CA$30.00
Fajitas to share, with tortillas and fillings to assemble at the table.

Entrées / Starters
Chips et Guacamole / Chips and Guacamole CA$12.00
Crisp tortilla chips served with a creamy guacamole dip.

Chips Salsa et Guacamole / Chips Salsa and Guacamole CA$14.00
Crisp tortilla chips served with fresh salsa and creamy guacamole.
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Nachos CA$16.00
Fromage havarti, oignons, jalapeños marinés, maïs, pico de gallo, salsa verde et crème chipotle. /
Havarti cheese, onions, pickled jalapeños, corn, pico de gallo, salsa verde, and chipotle cream.

Chips et Salsa / Chips and Salsa CA$10.00
Crunchy tortilla chips served with a side of fresh salsa.

Salades / Salads
Salade de Kale et Maïs / Kale and Corn Salad CA$17.00
Fève noire, kalé, maïs, avocat, fromage de chèvre, patate douce et vinaigrette babeurre. / Black
beans, kale, corn, avocado, goat cheese, sweet potato, and buttermilk vinaigrette.

Salade de Tomates Avocat et Feta / Tomato Avocado and Feta Salad CA$15.00
Fresh tomatoes, avocado, and feta come together in a delightful salad.

Quesadilla
Quesadilla CA$20.00
Tortilla de farine, havarti aux jalapeño, oignons et coriandre, avec viande de votre choix. / Flour
tortilla, jalapeño havarti, onions and cilantro, with meat of your choice.

Tacos
Tacos PFG / PFG Tacos CA$18.00
Poulet frit, mayo chipotle, guacamole, chou crémeux et pommes. / Fried chicken, chipotle mayo,
guacamole, creamy cabbage and apple.

Tacos Arrachera / Arrachera Tacos CA$20.00
Bavette marinée et grillée, pico de gallo, salsa verde, jalapeños marinés et oignons caramélises. /
Marinated grilled flank, pico de gallo, salsa verde, pickled jalapeño, and caramelized onions.

Tacos Pescado / Pescado Tacos CA$20.00
Poisson du jour, choux rouge, tomates cerise, avocat et sauce mangue-jalapeño/ Fish of the day, red
cabbage, cherry tomatoes, avocado and mango-jalapeño sauce.
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Tacos Porc Al Pastor / Al Pastor Pork Tacos CA$18.00
Échine de porc cuite sur la broche, ananas, oignons, coriandre et laitue. / Spit-roasted pork loin,
pineapple, onions, cilantro, and lettuce.

Tacos Portobello / Portobello Tacos CA$18.00
Portobello, crème de cajou, fromage végan, pico de gallo et avocat. / Portobello, cashew cream,
végan cheese, pico de gallo and avocado.

Camarones CA$20.00
Crevettes, guacamole, pico de gallo et mayo chipotle. / Shrimp, guacamole, pico de gallo and
chipotle mayo.

Burritos ou Bols / Burritos or Bowls
Poulet Grillé / Grilled Chicken CA$20.00
Poulet grillé et oignons croustillants. / Grilled chicken and crispy onions.

Arrachera / Arrachera CA$22.00
Émincé de bavette de bouf grillée, oignons caramélisés, champignons et portobello. / Minced grilled
flank steak, caramelized onions, and portobello mushrooms.

Crevettes / Shrimp CA$21.00
Crevettes grillées et légumes. / Grilled shrimp and vegetables.

Bouf Haché / Ground Beef CA$20.00
Bouf haché et havarti aux jalapeños. / Ground beef and jalapeño havarti.

Végétarien  / Vegetarian CA$21.00
Portobello, légumes marinés, tofu au chimichurri et fromage de chèvre. / Portobello, marinated
vegetables, chimichurri tofu and goat cheese.
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Fajitas à Partager / Fajitas to Share
Fajitas Poulet / Chicken Fajitas CA$40.00
Légumes marinés grillé, (oignon, poivron et portobello), riz, poulet, accompagnés de guacamole,
pico de gallo, fromage havarti, crème sure et tortillas. / Grilled marinated vegetables (onion,
pepper and portobello), rice, chicken, accompanied by guacamole, pico de gallo, havarti cheese,
sour cream, and tortillas.

Fajitas Végétarien  / Fajitas Vegetarian CA$38.00
Tofu. Légumes marinés grillés (oignon, poivron et portobello) et riz, accompagnés de guacamole,
pico de gallo, fromage havarti, crème sûre et tortillas. / Tofu. Grilled marinated vegetables
(onion, pepper and portobello), and rice, accompanied by guacamole, pico de gallo, havarti cheese,
sour cream, and tortillas.

Fajitas Steak / Steak Fajitas CA$42.00
Légumes marinés grillé, (oignon, poivron et portobello), riz, steak, accompagnés de guacamole, pico
de gallo, fromage havarti, crème sure et tortillas. / Grilled marinated vegetables (onion, pepper
and portobello), rice, steak, accompanied by guacamole, pico de gallo, havarti cheese, sour cream,
and tortillas.

Fajitas Crevettes / Shrimp Fajitas CA$45.00
Légumes marinés grillé, (oignon, poivron et portobello), riz, crevettes, accompagnés de guacamole,
pico de gallo, fromage havarti, crème sure et tortillas. / Grilled marinated vegetables (onion,
pepper and portobello), rice, shrimp, accompanied by guacamole, pico de gallo, havarti cheese, sour
cream, and tortillas.

Fajitas Surf & Turf CA$50.00
Légumes marinés grillé, (oignon, poivron et portobello), riz, steak et crevettes, accompagnés de
guacamole, pico de gallo, fromage havarti, crème sure et tortillas. / Grilled marinated vegetables
(onion, pepper and portobello), rice, steak and shrimp, accompanied by guacamole, pico de gallo,
havarti cheese, sour cream, and tortillas.

Les à Côtés / Sides
Guacamole CA$7.00
Fresh and creamy dip made from ripe avocados.

Maïs / Corn CA$4.00
Fresh corn kernels.

Jalapeños Marinés / Pickled Jalapeños CA$5.00
Spicy pickled peppers adding a burst of flavor to your meal.
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Riz / Rice CA$6.00
Riz servi en accompagnement. / Rice served as a side.

Desserts
Churros CA$10.00
Avec dulce de leche et chocolat noir. / With dulce de leche and dark chocolate.

Flan Napolitain / Neapolitan Flan CA$10.00
Rich and creamy dessert with a caramelized sugar crust.


