LONG ISLAND
A\ 4  RESTAURANT WEEK
MATEO’S ¥ UNCH MENU

CANTINA
1ST COURSE
CHOOSE ONE
CHICKEN TORTILLA SOUP
CHICKEN BROTH WITH SHREDDED CHICKEN, QUESO FRESCO,
AVOCADO, BLACK & PINTO BEANS, CILANTRO, CREMA, ONIONS
& TORTILLA STRIPS

PUEBLA SALAD
MIXED OF LETTUCE, TOMATOES, RED ONIONS, ROASTED CORN,
BEETS, BLACK BEANS IN TAMARIND LIME VINAIGRETTE

WINGS
IN MANGO HABANERO SAUCE
SERVED WITH BLUECHEESE DRESSING

BIRRIA & TINGA EMPANADAS
Served with Chipotle Aioli

2ND COURSE
CHOOSE ONE
3 TACOS
CHOICE THREE: ASADA, BIRRIA, AL PASTOR, CHICKEN

QUESADILLA
CHOOSE OF YOUR PROTEIN: ASADA, BIRRIA, AL PASTOR, CHICKEN
FLOUR TORTILLA FILLED WITH YOUR CHOICE OF YOUR PROTEIN &
TEX MEX CHEESE SERVED WITH GUACAMOLE, SOUR CREAM &
PICO DE GALLO ON THE SIDE

GORDO BURRITO OR BOWL
CHOOSE OF YOUR PROTEIN: ASADA, BIRRIA, AL PASTOR, CHICKEN
FLOUR TORTILLA STUFFED WITH YOUR CHOICE OF YOUR PROTEIN,
RICE, PINTO BEANS & TEX MEX CHEESE SIDE OF GUACAMOLE,
PICO DE GALLO & CREAM

TORTA MEXICANA
CHOOSE OF YOUR PROTEIN: ASADA, BIRRIA, AL PASTOR, CHICKEN
REFRIED BEANS, PICKLED JALAPENOS, TOMATO, SHREDDED
LETTUCE & OAXACA CHEESE, CHIPOTLE MAYO
ON TOASTED TELERA BREAD
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$24.00 PER PERSON

SALES TAX & GRATUITY NOT INCLUDED. NO SUBSTITUTIONS.
NOT VALID WITH ANY OTHER OFFER.
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE
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¥ RESTAURANT WEEK
MATEO’s  DINNER MENU

CANTINA
1ST COURSE
CHOOSE ONE
CHICKEN TORTILLA SOUP
CHICKEN BROTH WITH SHREDDED CHICKEN, QUESO FRESCO,
AVOCADO, BLACK & PINTO BEANS, CILANTRO, CREMA, ONIONS
& TORTILLA STRIPS

PUEBLA SALAD
MIXED OF LETTUCE, TOMATOES, RED ONIONS, ROASTED CORN,
BEETS, BLACK BEANS IN TAMARIND LIME VINAIGRETTE

BIRRIA & TINGA EMPANADAS
SERVED WITH CHIPOTLE AIOLI

TOSTONES
TOPPED WITH AVOCADO CORN SALSA

MEXICAN STREET CORN ESQUITE
ROASTED CORN OFF THE COB TOPPED WITH CHIPOTLE &
TEQUILA MAYO, COTIJA CHEESE & TAJIN

2ND COURSE

CHOOSE ONE
CARNE ASADA
MARINATED STEAK & GRILLED MEXICAN CHORIZO
SERVED WITH MEXICAN RICE & REFRIED BEANS

BABY BACK RIBS IN CHIPOTLE TAMARIND BBQ ADOBO
SERVED WITH MEXICAN RICE & ROASTED CORN ON A COB

CHILE POBLANO RELLENO
CHILE POBLANO STUFFED WITH SHREDDED CHICKEN WITH OAXACA
CHEESE TOPPED WITH CREAMY POBLANO SAUCE,
SERVED WITH MEXICAN RICE & FRIED SWEET PLANTAIN

BLACKENED SALMON
TOPPED WITH AVOCADO CORN SALSA SERVED WITH MEXICAN RICE

ARROZ CON CAMARONES

SAUTEED JUMBO SHRIMPS, SWEET PEAS &
ROASTED RED PEPPERS IN SAFFRON RICE

3RD COURSE
CHOOSE ONE
CHOCOLATE MOUSSE CAKE
COCONUT FLAN
MANGO SORBET

$39.00 PER PERSON

SALES TAX & GRATUITY NOT INCLUDED. NO SUBSTITUTIONS.
NOT VALID WITH ANY OTHER OFFER.
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE




