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ALMA DE 
MÉXICO  
 

124 Lombard St. 

Phila, PA 19147 
almad emexic o .u s  -  835.259.6210  
 

 
 

 

Pa' Comenzar / Starters 
 
Queso  Fundido    $16 (t o r t illas de har ina / flo ur  t o r t illas) 

moz z a r ella  & monter r ey cheeses, cor n 

ser ved with chor iz o or  mushr ooms  

 
Cevic he Maz at lán   $21 

shr imp cur ed in lime, g a r lic , piquin pepper , onion, cila ntr o,  

a voca do, cucumber , sa lsa s neg r a s (a long side tor tilla  chips )  

 

Nac ho s Alma D e Mexic o    $14  

queso mixto, r efr ied bea ns, pico de g a llo, ja la peños, cr ea m, lettuce  

-   

a dd chi cken $15  / barbacoa $19 / bi rri a $19  

asada $16 / chori zo $16  

 

Flaut as de Po llo    $18 

4  stuffed cor n f lutes, chicken, fr esh cr ea m, queso fr esco, lettuce,  
toma to, a voca do, onion  
 
G uac amo le Clásic o    $13 

cla ssic g ua ca mole ser ved with tor tilla  chips  

Add chi potle  &  peanuts $15  / mango &  crabmeat $18  
 
Chips And S alsa   $9 

 

Sopas / Soups  
 
S o pa de T o r t illa   $12 

toma to br oth, tor tilla  str ips, queso fr esco, a voca do, pa silla  pepper ,  

sour  cr ea m (with or  without chicken)  
 

Po z o le   $21 

por k, hominy, g ua jillo, g a r lic, lettuce, cr ea m , lime, fr esh her bs, 
r a dish, or eg a no, specia l house hot sa uce, tosta da s 
 

Caldo  de Camar ó n    $21 
g ua jillo pepper  br oth, g a r lic, onion, shr imp, cila ntr o, lime, 

veg eta bles, (ser ved with ha ndma de tor tilla s)  
 
Panc it a de Res   $21 

tr ipe, dr ied chiles, chickpea s, cila ntr o, lime, 

or eg a no (ha ndma de cor n tor tilla s)  
 
 



 

 

 

Authentic Mexican Cuisine  
 

Del Comal / On the Griddle 
 
T lac o yo    $15 
ref ried  b eans, q u eso f resco,  f resh c ream, o n ion , c i lan tro , red  

& green  sau c es –  ad d  no pales $16,  al past o r  $17,  c ar nit as 
$17,   

beef $18,  r o ast ed c hic k en $18,  bar bac o a $19,  bir r ia $19  
 

Huar ac hes   $15 
stu f f ed w ith ref ried b eans, q u eso f resco, o axac a c h eese f resh  
c ream, o n io n , c i lan tro ,  b o iled  n o p ales –  al past o r  $17,  

c ar nit as $17,  beef $18,  r o ast ed c hicken $18,  bar baco a $19,  

bir r ia $19 

 

 

TACOS (3 PER ORDER)  
( all  serv ed  o n h a n dmad e c o rn  to rti llas, o n io n, c i lan tro  & lime)  
 

Al Past o r  $15 / Asada $16 / Car nit as $15 / S hr imp $19   
Bar bac o a $19 / Fish $19 / Po r k  Cho p $16    
Campec hano s (beef & c h o r iz o ) $17 / Chic k en T inga $16  

Quesabir r ia $18 ( wit h c o nso mmé fo r  dipping)   
 

QUESADILLAS   
( all  serv ed  o n  h an d mad e c o rn  to rti llas,  w ith  q u eso  
o axac a)  

 
Plain $9 / Al Past o r  $10 / Car nit as $10 / No pales $9   
Bar bac o a $12 / Bir r ia$12 / T inga $10 / Mushr o o ms $10    

Chic har r ó n Pr ensado  $11 / Ch o r iz o  & Po t at o  $11 
 

SOPES (3 PER ORDER)  
( ref ried  b ean s, f resh  c ream , q u eso  f resc o , lettu c e, o n io n )  

 
Plain $15 / Al Past o r  $17 / Car nit as $17 / Car ne Asada $18   

 

GORDITAS 
( q u eso  o axac a, f resh  c ream, q u eso  f resc o ,  

lettu c e, c i lan tro , o n io n )  
Al Past o r  $10 / Car nit as $10 / Chic har r ó n Pr ensado  $10   

BURRITOS (OR BURRITO BOWL)  
( ric e,  b ean s, gu ac amo le, lettu c e, f resh  c ream, q u eso )  

 
V eget ar ían $15 / Al Past o r  $15 / Car nit as $15 

Po r k  Cho p $17 / Beef $17 / Campec hano  $18 

Bar bac o a $18 / Bir r ia $18 / S hr imp $18  
(Bur r it o s ar e ser ved o n spinac h t o r t illas ) 

 
Bur r it o  Mo jado (W et) (same pr o t ein o pt io ns as abo ve)  

Green , red  o r mo le sau c e, q u eso  f resc o , so u r c ream  
 
 



 

 

 

Ensaladas / Salads  
 
Cesar  T r adic io nal   $14 

r oma ine lettuce, pa r mesa n, cr outons, ca eser  dr essing  

Add chi cken $15 – shri mp $16  
 
Co bb   $16 

lettuce,  chicken breast,  hard boiled eggs,  tom ato,  av ocado,  blue cheese,   
onion,  bacon fried in m ustard &  honey  – oliv e oil &  lem on   
 

Tradicional /Traditional  

 

E nc hiladas   $18 

c h ic ken , au  gratin  ( mo n terrey  & o axac a c h eeses)  c o rn  to rti llas,  ref ried  b ean s,  
ric e,  q u eso  f resc o , so u r c ream, o n io n  
c h o ic e o f  sau c e: red , green  o r mo le  

 
Chilaquiles   $16 

f resh  c ream , to rti lla  c h ip s,  q u eso  f resc o , o n io n , c i lan tro  
A d d  eggs $17,  c hic k en $18,  beef $19  

 

Platos Fuertes /Main Courses 
 
New Yo r k  S t eak  de Alma   $36  

seared , 2 p lain  so p es, c ac tu s,  ro asted  jalap eñ o , gri lled  p an ela c h eese 
 
Car ne Asada   $32 

seared  n ew  y o rk steak, ric e,  ref ried  b ean s, c ac tu s leav es,  p an ela 
c h eese, gu ac amo le   

 
Mo lc ajet e Al Alma   $37  

b eef ,  c h ic ken , c h o rizo , sh rimp , smo ked  p o rk c h o p , sau sage, c ac tu s,   
c h eese, gri lled  o n io n , sp ec ial sec ret h o u se sau c e  
 

Camar ó n Al Ajillo    $26  
grilled  sh rimp , garlic ,  gu aji llo  p ep p er,  l ime, c i lan tro , b u tter,  

o liv e o il,  ric e ,  gu ac amo le , ro asted  v egetab les  
 

Camar ó n A La D iabla   $26  
grilled  sh rimp , 4 v ariatio n s o f  d ried  p ep p ers,  ric e,  b ean s, 
sau teed  v egetab les  

 
 Pec huga de Po llo  Asada   $18  

 gri lled  c h ic ken , ric e,  gu ac amo le, v egetab les sau teed  in  b u tter & garli c  
 

 PARA LOS CHIQUITOS – KIDS MENU  
 Chic k en Finger s (wit h fr enc h fr ies)   $10  

 Cheese Quesadillas   $10 
 G r illed Cheese S andwic h (wit h fr enc h fr ies)   $12  

 Fr enc h Fr ies   $6 
 

 GUARNICIONES – SIDES 
r ic e $4,  r efr ied beans $4,  who le pint o  beans $ 5,  so ur  c r eam $2 
c o r n t o r t illas (4) $2,  pic o  de gallo  $4,  c o nso mé $4,  habaner o  $3 

saut eed c hiles $4,  r ed o r  gr een sauc e $4  



 

 

BEBIDAS / BEVERAGES  

 

G inger  Ale   $2 –  D iet  Co k e   $2 

Piña  Colada $10 – Mexi can C oke   $ 4 
Señori al  Sangri a    $4 – Si dral  Apple Soda   $ 4 

J arri tos   $ 4 ( mandari n, grapefrui t,  pi neapple)  

Aguas Frescas   $ 8)  horchata , melon, mango, pi neapple)  

Iced Tea   $4  

Fresh Squeezed Li meade   $8 
Fresh Squeezed Orange j ui ce    $8 

 

C afe de Olla  $5 ( tradi ti onal  mexi c an coffee,  

 boi led, ci nnamon, brown sugar &  oranges)  
 

Tea   $4 ( lemon. chamomi le,  

lemon &  gi nger, lavender &  chamomi le)  

 

POSTRES– DESSERTS 
  

 Chur r o s $12 go at s milk  c ar amel & c ho c o lat e sauc e  
 Cr epas de Nut ella $12 war med,  plant ains & st r awber r ies 

 Flan  Napo lit ano  $12 
 

 

 BARBACOA WEEKENDS  
  

 Hidalgo style barbecue tacos.  
 Using roasted maguey leaves & served with  

 an exquisite consommé with handmade tortillas   
 
Tacos de barbacoa preparados al estilo Hidalgo.  

Usando pencas de maguey asadas y servidos  
con un consomé y tortillas hechas a mano.  
 

P l eas e make us  aware of any  al l ergies  upon ordering.  

 

 


