
Menu

Restaurant La Salsa
1063 3e Ave, Quebec City, QC G1L 2X3, Canada | (418) 522-0032

Most Ordered
Spécial Mami / Mami Special CA$30.00
Assiette de dégustation pour une personne demi - portions de burrito, fajita,
tostada de tinga, guacamole, chili con carne, manioc frit, salade de chirimole et
riz. / Tasting plate for one person half - portions of burrito, fajita, tostada de
tinga, guacamole, chili con carne, fried cassava, chirimole salad, and rice.

Guacamole CA$10.50
Trempette à l'avocat servie avec croustilles. / Avocado dip served with chips.

Chili con Carne CA$10.50
Bouf haché avec haricots rouges, grains de maïs dans une sauce chili et servi avec
croustilles. / Ground beef with red beans, corn kernels in chili sauce, and served
with chips.

Nachos ( Moyenne / Medium ) CA$28.00
Croustilles de maïs nappée de sauce fromage et de mozzarella gratiné. / Corn chips
topped with cheese sauce and mozzarella cheese au gratin.

Tropical végé / Veggie Tropical CA$28.00
Une quesadilla végé accompagnée de manioc frit, riz, pâte de fèves, guacamole et
salade de chirimole / A veggie quesadilla with fried cassava, rice, bean paste,
guacamole and chirimole salad.

Bol Mexicain CA$19.00
Bol repas à base de riz, accompagné d'une protéine, de salade de chirimole,
guacamole, fromage, salsa et salade de choux/ Mexican bowl : Chicken or Beef or
vegetarian with rice, chirimole salad, salsa, cheese, guacamole and coleslaw

Combo 1 : Fajitas / Sope / Taco CA$22.00
FAJITA + SOPE + TACO Fajita Rouleau de tortilla de blé farci de poulet, poivron
vert, oignon et fromage. / Wheat tortilla roll filled with chicken, green bell
pepper, onion, and cheese. Taco Tortilla de maïs garnie de bouf , oignon, coriandre
et lime . / Corn tortilla filled with beef, onion, cilantro and lime
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Combo 2 : Pupusas / Tamale / Yuca frit CA$23.00
Pupusas with cheese, chicharrón, and beans, paired with a tamale and fried yuca, creating a classic
combination of traditional flavors.

Combo 3 : Quesadilla / Tostada de tinga / Salade chirimole CA$23.00
A quesadilla with melted cheese in a flour tortilla, a tostada de tinga typically featuring
shredded chicken on a crispy tortilla, and a salade chirimole with mixed greens.

Enchilada verde CA$11.50
Corn tortillas filled with chicken, topped with green tomatillo sauce, melted cheese, sour cream,
and garnished with onions and cilantro.

Extra
Enchilada verde CA$11.50
Corn tortillas filled with chicken, topped with green tomatillo sauce, melted cheese, sour cream,
and garnished with onions and cilantro.

Fajita CA$7.25
Grilled beef or chicken with sautéed bell peppers and onions, typically served with tortillas,
guacamole, rice, and beans.

Riz CA$6.25
Mexican-style rice, typically featuring tomatoes, onions, and spices, prepared as an extra side.

Burrito CA$7.25
Soft flour tortilla filled with beans, lettuce, tomato, onions, cheese, sour cream, and cilantro,
offering a classic blend of flavors in every bite.

Sauce maison CA$11.00
Rich, smooth Mexican-style sauce with bold flavors, perfect for enhancing your
favorite dishes.
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Combo
Combo 3 : Quesadilla / Tostada de tinga / Salade chirimole CA$23.00
A quesadilla with melted cheese in a flour tortilla, a tostada de tinga typically featuring
shredded chicken on a crispy tortilla, and a salade chirimole with mixed greens.

Combo 4 : Enchilada verde / Salade chirimole / Riz CA$25.00
Enchilada with green sauce, topped with cheese and guacamole, served with a fresh
cucumber and tomato salad, and a side of seasoned rice.

Combo 2 : Pupusas / Tamale / Yuca frit CA$23.00
Pupusas with cheese, chicharrón, and beans, paired with a tamale and fried yuca, creating a classic
combination of traditional flavors.

Combo 1 : Fajitas / Sope / Taco CA$22.00
FAJITA + SOPE + TACO Fajita Rouleau de tortilla de blé farci de poulet, poivron
vert, oignon et fromage. / Wheat tortilla roll filled with chicken, green bell
pepper, onion, and cheese. Taco Tortilla de maïs garnie de bouf , oignon, coriandre
et lime . / Corn tortilla filled with beef, onion, cilantro and lime

Entrées / Starters
Guacamole CA$10.50
Trempette à l'avocat servie avec croustilles. / Avocado dip served with chips.

Chili con Carne CA$10.50
Bouf haché avec haricots rouges, grains de maïs dans une sauce chili et servi avec
croustilles. / Ground beef with red beans, corn kernels in chili sauce, and served
with chips.

Assiette / Platter
Spécial Mami / Mami Special CA$30.00
Assiette de dégustation pour une personne demi - portions de burrito, fajita,
tostada de tinga, guacamole, chili con carne, manioc frit, salade de chirimole et
riz. / Tasting plate for one person half - portions of burrito, fajita, tostada de
tinga, guacamole, chili con carne, fried cassava, chirimole salad, and rice.

Bol Mexicain CA$19.00
Bol repas à base de riz, accompagné d'une protéine, de salade de chirimole,
guacamole, fromage, salsa et salade de choux/ Mexican bowl : Chicken or Beef or
vegetarian with rice, chirimole salad, salsa, cheese, guacamole and coleslaw
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Nachos ( Moyenne / Medium ) CA$28.00
Croustilles de maïs nappée de sauce fromage et de mozzarella gratiné. / Corn chips
topped with cheese sauce and mozzarella cheese au gratin.

Tropical végé / Veggie Tropical CA$28.00
Une quesadilla végé accompagnée de manioc frit, riz, pâte de fèves, guacamole et
salade de chirimole / A veggie quesadilla with fried cassava, rice, bean paste,
guacamole and chirimole salad.

Breuvages
Jarritos ananas / Pineapple CA$4.25
Pineapple-flavored Mexican soda, Jarritos, typically comes in a glass bottle, offering a sweet and
tangy taste experience.

Coca-Cola CA$3.50
355 ml

Jarrito pamplemousse / Grapefruit CA$4.25
Grapefruit-flavored soda, offering a refreshing citrus taste.

Sprite zéro CA$3.50
Sprite Zéro is a sugar-free lemon-lime soda, offering a crisp and refreshing taste with
effervescent bubbles, typically enjoyed as a thirst-quenching beverage.

Coke Diète / Diet Coke CA$3.50
355 ml

Sprite CA$3.50
355 ml


