
GUACAM   LE
MODERN MEXICAN

900 east market street
louisville ky 40206

guaca-mole-restaurant.com

Botanas
Queso Fundido..................................................
Oaxaca cheese, tomatillo salsa, salsa de fruto secos, chile de árbol salsa; 
served with house made corn tortillas
add chorizo  | add rajas  | add pico de gallo  
NACHOS................................................................
choice of chorizo, chicken tinga, cochinita, barbacoa or vegetarian, blue 
corn tortilla chips, black bean sauce, queso ranchero, queso, pickled 
jalapeños, guacamole, pico de gallo, crema, pickled cabbage, cilantro   
Esquite................................................................
roasted corn, roasted onions, garlic, mayonnaise, tajin, queso ranchero, 
cilantro, lime, carrots, grilled baby corn 
smoked fish taquitos...........................5 or 10
smoked swordfish, capers, pickled jalapeños, lemon oil, lettuce
FLAUTAS DE PATO.................................................
duck confit flautas, cherry tomato-fresno jalapeños marmalade, crema, 
queso ranchero, Mexican slaw, pickled onion 
Tah-Ketos............................................................
Cotija cheese shells, grilled Certified Angus Beef ribeye, guacamole, 
jalapeño, pickled red cabbage, micro-cilantro, radish, crema
queso...................................................................
our blend of melted Mexican cheeses with jalapeños; served with house 
made blue corn chips
add chorizo  | add rajas  | add pico de gallo

Mexican Ceviche
*Verde GF..............................................................
Scottish salmon, jalapeño citrus sauce, cucumber, orange segments, red 
onions, cilantro, tomatillo, cherry tomatoes, lemon oil, jalapeños, fresno 
chiles, Mexican slaw, tatemado avocado 
*Amarillo Mixto GF............................................
bay scallops, shrimp, mahi-mahi, yellow habanero - tomato citrus sauce, 
red onion, cucumber, cilantro, orange segments, cherry tomatoes, lemon 
oil, tomatillos, Mexican slaw, pickled jalapeños, tatemado avocado
*Campechano GF.................................................
shrimp, tomato lime sauce, tomatillo, lemon oil, cucumbers, orange 
segments, red onion, cilantro, yellow cherry tomatoes, Mexican slaw, 
tatemado avocado

Guacamole
all served with house made blue corn chips

traditional GF....................................................
avocado, onions, tomato, cilantro, lime juice, jalapeños
yucateco GF..........................................................
roasted corn - poblano peppers, cilantro, pickled red onion, plantain 
chips
con chicharrón GF............................................
radish, queso ranchero, pepitas, pork rinds

Tres Amigos
Trio of Sopes GF..................................................
chicken tinga with cilantro sope, cochinita with blue corn sope, barbacoa 
with chipotle sope;  served with black beans, queso ranchero, pickled 
cabbage, crema, guacamole, cilantro
Trio of Guacamole GF.......................................
a tasting of all three guacamoles;  served with house made blue corn 
chips
*Trio of Mexican ceviches GF..........................
a tasting of all three ceviches
Trio of Salsas GF.................................................
homemade salsas; choice of three: chile de árbol, roasted salsa, 
jalapeño, tomatillo;  served with house made mixed blue corn tortilla 
chips and plantain chips
Trio of Molotes GF.............................................
cheese and corn with blue corn shell, chicken tinga with cilantro shell, 
and barbacoa with chipotle shell empanadas; served with crema, 
Mexican slaw, queso ranchero, cilantro
Trio of Cemitas .................................................
mini torta sandwiches - cochinita, chicken tinga and barbacoa, with 
chipotle, Oaxaca cheese, sliced tomato, refried black beans, pickled 
jalapeños, avocado, crema



Ensaladas y Sopa
La Catrina.........................................................
mixed lettuce, sesame encrusted Oaxaca cheese, avocado tetamado, 
cherry tomatoes, dried prunes, carrots, red onion, sesame seeds, 
beets, watermelon radish, candied walnuts, poblano honey dressing

PepitA Goat Cheese..........................................
goat cheese croquettes, mixed lettuce, butternut squash puree, dried 
currants, cherry tomatoes, red onion, pepitas, watermelon radish, 
beets, lime agave dressing

Caesar GF............................................................
lolla rossa and red romaine, roasted corn, queso ranchero, tajin, 
plantain chips, avocado Caesar dressing

Pozole GF............................................................
choice of chicken tinga, barbacoa or pork, guajillo pepper broth, 
hominy, onions, traditional garnishes

Moles
pollo Mole Negro..........................................
pan roasted semi-boneless chicken, black mole, pickled red onions, 
sesame seeds, rice, plantains

Cochinita a la leña........................................
roasted pork, mole rojo, plantain puree, bacon, topped with Mexican 
slaw, cherry tomatoes, cilantro, lemon oil, radish, avocado tatemado

Lamb Coloradito............................................
braised lamb, mole coloradito, mixed lettuce, pickled red onions, 
toasted peanuts;  served with sweet plantains and rice

Enchiladas Enmoladas.................................
cochinita with mole rojo and peanuts, chicken tinga with mole negro 
and sesame seeds, barbacoa with mole verde and pepitas, all topped 
with sliced red onion, crema, queso ranchero, pickled fresno jalapeños; 
served with rice

Del Mar
Baja Fish Tacos................................................
beer battered white fish, spicy crab meat aioli, pickled red cabbage, 
homemade blue corn tortillas, micro-cilantro;  served with rice and 
refried black beans

*Salmon Pibil GF...............................................
pan roasted Scottish salmon, achiote pibil marinade, plantains, rice, 
poblano cream sauce, topped with crema and picked red onions

Camerones Campechanos GF.........................
pasilla butter agave mezcal glazed shrimp, spicy diabla lobster broth, 
plantain puree, bacon, topped with avocado tatemado, Mexican slaw, 
radish, lemon oil

Pescado Al Horno GF.......................................
pan roasted agave and pasilla butter Mahi-Mahi, cheesy corn poblano 
rice, plantains, guacamole, pickled red onions, mixed lettuce, cherry 
tomatoes, micro-cilantro

Enchiladas Suizas GF.......................................
shrimp, bay scallops and crabmeat, roasted corn, poblano peppers, 
spicy tomatillo cream sauce, ranchero cheese, sliced red onions, 
pickled fresno jalapeños;  served with rice

Grilled Mahi-Mahi Tacos GF...........................
grilled cilantro-garlic marinated mahi-mahi, chipotle corn tortillas, 
Mexican slaw, crema, guacamole, pickled red onion, micro-cilantro;  
served with rice and refried black beans

Tacos
all served with rice and refried black beans

Tacos Al Pastor GF............................................
al pastor marinated pork skewers;  served with diced pineapple, onions, 
cilantro, smoked pineapple sauce, lime, homemade corn tortillas
Tacos Al Carbón       GF.....................................
Certified Angus Beef grilled ribeye;  served with cilantro, chile de árbol 
sauce, house made corn tortillas
Suadero Tacos.................................................
Certified Angus Beef seared brisket, guacamole, spicy Morita salsa, 
pickled onions, Mexican slaw, cilantro, house made chipotle tortillas
Chicken Tinga Tacos GF...................................
chicken tinga, queso ranchero, guacamole, roasted salsa, radish, 
crema, micro-cilantro, house made cilantro tortillas
birria Tacos        GF............................................
barbacoa, guajillo broth, chihuahua cheese, jalapeño fresco encurtido, 
queso ranchero, pickled onion, micro cilantro
PASILLA SHRIMP Tacos GF..................................
mezcal and agave glazed shrimp topped with Mexican slaw, crema, 
cilantro, guacamole on squid ink tortillas

Especialidades 
Mexicanas

Carnitas............................................................
fried pork morsels, tomatillo sauce, rice, refried black beans, crema, 
pickled red onion, house made tortillas
*Carne Asada...................................................
Certified Angus Beef Skirt steak, grilled onions, rajas, pasilla chile 
butter,  cilantro, chile de árbol salsa, jalapeño sauce, rice, refried black 
beans, house made tortillas
Tamal Oaxaqueño..........................................
house made white corn tamale stuffed with roasted corn-rajas and 
Oaxaca cheese, served with huitlacoche and black trumpet cream 
sauce, grilled seasonal vegetables, crema, plantains, jalapeño sauce
*Burrito Al Carbón.......................................
Certified Angus Beef grilled ribeye, flour tortilla, queso, crema, roasted 
tomatoes, onions, rajas, lettuce, avocado, refried black beans, rice 
Spicy Chicken Enchiladas.............................
chicken tinga, spicy tomatillo sauce, crema, red onions, pickled fresno 
jalapeños, queso ranchero, roasted cherry tomatoes, rice
Enfrijoladas....................................................
braised Certified Angus Beef short ribs, black bean sauce, queso 
ranchero, red onions, crema, pickled red jalapeños, rice
*Bistec con CAmote........................................
Certified Angus Beef grilled ribeye, pasilla chile compound butter, 
black bean demi, mixed green salad, queso ranchero, camote fries
tlayuda.............................................................
choice of carne asada, chorizo, chicken tinga, barbacoa or vegetarian 
~ stuffed with Oaxaca queso and topped with black beans, avocado 
tatemado, roasted cherry tomatoes, crema, pickled red cabbage, 
pickled red onions, jalapeños, micro-cilantro

Sides
Rice......................

.....................
....................

Refried Black Beans......................
.................

Maduros – Sweet Plantains.....................
......

Plantain Puree.....................
.....................

....

Plantain Chips.....................
.....................

.....

Boniato Frito.....................
.....................

.......

House Blue Corn Chips.....................
.............

Chicharron.....................
.....................

..........

House Made Tortillas.....................
...............

*Raw, undercooked and barely cooking foods of animal origin such as beef, eggs, fish, lamb, 
milk, poultry or shellfish increases the risk of foodborne illness. Individuals with certain 

health conditions may be at higher risk if these foods are consumed raw or undercooked.

A 20% gratuity will be added to parties 6 or more.

 GF  GLUTEN FREE


