Menu
Restaurant La Carreta

350 Rue St-Zotique E, Montréal QC H2S 1L7, Canada | (514) 273-8884

Most Ordered
/ A Enchilada

Pupusa, enchilada et yucca. / Pupusa, enchilada and yucca.

Carreton

Steak grillé avec sel fort, avec riz blanc, haricots, chismol, avocat, fromage et
une tortilla de mais. / Grilled steak with strong salt, with white rice, beans,
chismol, avocado, cheese and a corn tortilla.

Yucca avec porc / Yucca with Pork

Fried yucca typically served with tender pork pieces, often garnished with cabbage and cheese.

Plantain frit / Fried Plantain

Solo, with cream, with beans, or with both.

Tamal au poulet / Chicken Tamale

Corn dough stuffed with chicken, typically wrapped in banana leaves and steamed.

Yucca frit / Fried Yucca

Fried yucca typically served with a cilantro dipping sauce.

Chile

Small, Medium, or Large. Classic Latin-American chili options.

CA$15.95

CA$28.00

CA$14.45

CA$4.95

CA$4.95

CA$9.00

CA$3.45
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Sauce CAS$3.45

Choice of Latin-American sauce in Small, Medium, or Large sizes.

Enchilada CA$6.00
Soft corn tortilla, filled with choice of meat or beans, topped with traditional Latin American

sauces.

Soupe au bouf / Beef Soup CA$16.95

Accompagné d'une tortilla fait & la main. / Accompanied by a handmade tortilla.

Déjeuner latino / Latino Breakfast
Mexicain / Mexican CA$16.95

Deux oufs a votre golt avec pate de haricots noirs, fromage, pico de gallo avocat
et deux quesadillas. Déjeuners incluant le café. / Two eggs to your taste with
black bean paste, cheese, pico de gallo avocado, and two quesadillas. Breakfasts
include coffee.

Colombien / Colombian CA$17.95

Deux oufs a votre golt avec mélange de haricots et riz, yucca, plantain, avocat et
arepa. Déjeuners incluant le café. / Two eggs to your taste with mixed beans and
rice, yucca, plantain, avocado, and arepa. Breakfasts include coffee.

Salvadorien / Salvadorian CA$18.95

Une pupusa, deux oufs brouillés, fromage, porc frit plantain et yucca. Déjeuners
incluant le café. / One pupusa, two scrambled eggs, cheese, plantain fried pork,
and yucca. Breakfasts include coffee.

Especiales / Specials
Deux burros végétariens avec yucca frit / Two Vegetarian Burros with Fried Yucees15.95

Two vegetarian burros typically filled with beans, cheese, and vegetables, served with fried yucca.

Deux burros bifteck avec yucca frit / Two Steak Burros with Fried Yucca CA$15.95

Two steak burros typically filled with seasoned beef, wrapped in a tortilla, and paired with fried
yucca.
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Deux burros au poulet avec yucca frit / Two Chicken Burros with Fried Yucca CA$15.95

Flour tortillas filled with seasoned chicken, accompanied by crispy fried yucca.

Nos salades / Our Salads
Notre salade / Our Salad CA$7.50

Salade César style "La Carreta" avec morceaux de porc et brisures de yucca frit. / "La Carreta"
style Caesar salad with pieces of pork and chips of fried yucca.

Bol de salade / Salad Bowl CA$10.00

Salade jardiniére préparé avec tomate, canneberges et avocat. / Garden salad prepared with tomato,
cranberries and avocado.

Les soupes / The Soups
Soupe de fruits de mer / Seafood Soup CA$16.95

Accompagné d'une tortilla fait a la main. / Accompanied by a handmade tortilla.

Soupe poisson blanc / White Fish Soup CA$16.95

Accompagné d'une tortilla fait & la main. / Accompanied by a handmade tortilla.

Soupe au bouf / Beef Soup CA$16.95

Accompagné d'une tortilla fait & la main. / Accompanied by a handmade tortilla.

Soupe mondongo (trippes) / Mondongo (Trippes) Soup CA$16.95

Accompagné d'une tortilla fait a la main. / accompanied by a handmade tortilla.

Les plats principaux / Mains
Boulettes de viande / Meatballs CA$18.95

Ground beef meatballs, typically seasoned with aromatic herbs and spices, served as a main course.
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Burros carreta végétarien / Vegetarian Burros Carreta CA$6.00

Flour tortilla, sautéed vegetables, cheese, Mexican rice, red beans, green tomato sauce, sour
cream, pico de gallo, lettuce, and guacamole.

Chorizo CA%$18.95

Chorizo - Sweet or spicy preparation choices. Bold flavors from Latin American cuisine.

Burros Carreta CA$7.95

Tortilla de blé farcie aux haricots noirs, avocat, fromage rapé et cirmol, Choisissez la viande

parmi poulet effiloché et morceaux de bifteck grillé. / Wheat tortilla stuffed with black beans,
avocado, grated cheese, and cirmol. Choose the meat from shredded chicken and pieces of grilled
steak.

Poulet frit / Fried Chicken CA%$18.95

Typically includes meson rice, fried plantain, and salad.

Nos steaks / Our Steaks
5 8 Carreton CA$28.00
B’ \

Steak grillé avec sel fort, avec riz blanc, haricots, chismol, avocat, fromage et
une tortilla de mais. / Grilled steak with strong salt, with white rice, beans,
chismol, avocado, cheese and a corn tortilla.

Carne Asada CA$25.00

Filet d'épaule grillé en compagnie de riz blanc, salade, guacamole et une tortilla
de mais. / Grilled shoulder fillet in the company of white rice, salad, guacamole
and a corn tortilla.

Bifteck mariné a I'oignon dans son jus / Steak with Onion Marinatedixits ©wn Ju

Accompagné de riz blanc, salade et une tortilla de mais. / Accompanied with white
rice, salad and a corn tortilla.

De la mer / From The Sea
Crevettes grillées / Grilled Shrimp CA$18.95

Succulent grilled shrimp paired with sautéed vegetables and a side of fresh tomato
salad, served with a portion of white rice.
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Crevettes sautées avec poulet coriandre et feta / Sauteed Shrimp with Coriander/arid.Feta Chi

Sauteed shrimp and chicken, typically seasoned with coriander and complemented by feta cheese.

Nos entrées / Our Appetizers
Tamal au poulet / Chicken Tamale CA%$4.95

Corn dough stuffed with chicken, typically wrapped in banana leaves and steamed.

Yucca frit / Fried Yucca CA$9.00

Fried yucca typically served with a cilantro dipping sauce.

Taco au bouf / Beef Taco CA$6.50

Typically includes seasoned beef, cilantro, and onions in a soft tortilla.

Enchilada CA$6.00
Soft corn tortilla, filled with choice of meat or beans, topped with traditional Latin American

sauces.

Trio Taco CA$13.95

Three tacos typically featuring shrimp, fish, and pulled pork, served in flour tortillas.

Carretera d'haricots / Carretera of Beans CA%$8.50

Beans typically cooked with Latin-American spices.

Burritos a la dinde / Turkey Burritos CA$6.00

Flour tortillas typically filled with seasoned turkey, rice, refried beans, and salsa.
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Yucca avec porc / Yucca with Pork CA$14.45

Fried yucca typically served with tender pork pieces, often garnished with cabbage and cheese.

Plantain frit / Fried Plantain CA%$4.95

Solo, with cream, with beans, or with both.

Pupusas
Haricots avec fromage / Beans with Cheese CA%$4.25

Handmade corn tortilla filled with beans and cheese.

Fromage / Cheese CA%$4.25

Corn tortilla filled with cheese.

Loroco avec fromage / Loroco with Cheese CA$4.25

Handmade corn tortilla filled with loroco, an edible flower from Central America, and cheese.

Juste porc / Just Pork CA$4.25

Handmade corn tortilla filled with seasoned pork.

Revuelta porc et fromage / Pork and Cheese Revuelta CA$4.25

Handmade corn tortillas typically filled with a savory blend of pork and cheese.

Con Todo CA$4.25

Porc, fromage et haricots. / Pork, cheese and beans.
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Combos
Végétarien / Vegetarian CA$15.95

Pupusa, plantain et yucan. / Pupusa, plantain, and yucan.

Taco au bouf / Beef Taco CA$15.95

Pupusa, taco et yucca. / Pupusa, taco and yucca.

Enchilada CA%$15.95

Pupusa, enchilada et yucca. / Pupusa, enchilada and yucca.

Tamal CA$15.95

Pupusa, tamal et yucca. / Pupusa, tamal and yucca.

Extra
Curtido CAS$3.45

Pickled cabbage salad with carrots and jalapefios, traditionally served with pupusas.

Chile CA$3.45

Small, Medium, or Large. Classic Latin-American chili options.

Sauce CAS$3.45

Choice of Latin-American sauce in Small, Medium, or Large sizes.



