
mexican cantinas 
since 1991 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

three neighborhood cantinas 
fresh ingredients ◊ nothing made with lard 

handmade corn tortillas ◊ vegetarian sauces & entrees 
many dishes inspired by oaxacan family recipes 
catering for home parties & offices meetings 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

CATERING DEPARTMENT   310/721-4900 
SANTA MONICA  262 26th St.  310/260-1355 

CULVER CITY     9341 Culver Blvd.    310/558-8100 
PACIFIC PALISADES  15246 Sunset Blvd.  310/459-8118 

 
 

www.kayndaves.com 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

Business Lunches, Home Parties, Deliveries & Pick UP 
Catering Dept:  310.721.4900 

ENCHILADA BAR 
mixed green salad 

cheese enchiladas  |  spinach & chicken enchiladas 
rice, beans & handmade corn tortillas 

fresh guacamole, chips & salsa 
 
 
 
 
 

$11 per person 

TACO BAR 
mixed green salad 

chicken and steak tacos and all the fixings 
rice, beans & homemade corn tortillas 

fresh guacamole, chips & salsa 
 
 
 
 
 

$12 per person 

FAJITA BAR 
mixed green salad  

grilled steak & chicken fajitas 
rice, beans & homemade corn tortillas 

fresh guacamole, sour cream, chips & salsa 
 
 
 
 
 

$13 per person 

ARROZ CON POLLO & ENCHILADAS 
mixed green salad 

arroz con pollo & cheese enchiladas 
black beans & homemade corn tortillas 

fresh guacamole, chips & salsa 
 
 
 
 
 

$13 per person 

MORE CATERING INFO 
Twenty-four hour notice appreciated 
Above menus is for ten people or more 

Call our catering department for more info 

CATERING SERVICE OPTIONS 
Pick Up:  no service charge is added 

Drop Off: 10% delivery fee on orders over $100 
Full Service:    $30 per hour per server (4 hr minimum) 

 

kayndaves 

CHICKEN MOLE OAXAQUENO  
mixed green salad 

grilled chicken breast in our mole sauce 
rice, beans & homemade corn tortillas 

fresh guacamole, chips & salsa 
 
 
 
 
 

$14 per person 

DESSERTS, DRINKS, ETC  
freshly baked cookies  $1 per person 
freshly baked brownies   $1 per person 
freshly sliced fruit tray   $2.50 per person 
sodas & bottled water      $1.50 per person 

 
 
 
 
 

visit kayndaves.com for more info 



ENTREES…. add $1 for a cup of soup or salad 
 

MAMACITAS CHICKEN SOUP 11 
Filled with fresh veggies & Spanish rice, and served with limes, jalapenos, onions & cilantro 
 
 

PORTABELLA MUSHROOM QUESADILLA 11 
With jack cheese, espazote chilis & fresh tomatillo salsa in a handmade corn basil tortilla  
 
 

SOPES 12 
two sopes with choice of cochinita pork pibil, steak, chicken or veggies (add salmon $2 ea)  
 
 

CHICKEN MOLE TACOS 13 
Two chicken mole tacos with fresh guacamole and rice  
 
 

ENCHILADAS de OAXACA   12 
3 enchiladas con queso with avocadoes, pico de gallo & sour cream   
 
 

CHICKEN SUIZA ENCHILADAS   14 
2 enchiladas in a creamy tomatillo sauce served with pico de gallo   
 
 

OVEN ROASTED PORK COCHINITA PIBIL  15 
Slow cooked in banana leaves, served with cactus salad, Spanish white rice & corn/basil tortillas   
 
 

LAMB BIRRIA   16 
An authentic dish served with avocado, onions & cilantro, black beans, rice & tortillas  
 
 

CARNE TAMPIQUENO   15 
Grilled steak, cheese enchilada in tomatillo sauce, chili relleno, guac, sour cream & tortillas  
 
 

CHARBROILED CARNITAS    15 
Lean tender pork marinated in O.J., guacamole, sour crm, rice, beans & tortillas  
 
 

STEAK OR CHICKEN FAJITAS   15 
Grilled bell peppers & onions, rice, beans, guacamole, sour cream & tortillas  
 
 

ARROZ CON POLLO   13 
Spanish rice, bell peppers, onions, jalapenos, cheese, avocado, sour cream & tortillas  
 
 

CHICKEN MOLE OAXAQUEŇO   14 
Grilled chicken in our homemade mole negro sauce, with pico de gallo, rice, beans & tortillas  
 
 

SHRIMP TACOS   15 
2 tacos in a handmade corn/basil tortilla served with pico de gallo  
 
 

BAJA TACOS   14 
2 fried seafood tacos, marinated cabbage & chipotle crm sauce, plus rice & blk beans  
 
 

SALMON & SPINACH ENCHILADAS 15 
Served with fresh avocado, herb rice & fresh pico de gallo  
 
 

MANGO CHUTNEY SOLE 15 
Pan fried sole served with mango chutney, herb rice & spinach salad   
 
 

SERRANO SALMON 16 
roasted tomatillo serano chili salsa over sautéed spinach and asparagus   
 
 

SHRIMP FAJITAS   17 
Large tiger shrimp served with guacamole, pico de gallo, rice, beans & tortillas   
 
 

SEAFOOD FAJITAS  19 
Tiger shrimp, ahi & salmon served with guacamole, pico de gallo, rice, beans & tortillas   
 

 
 
 
 
 
 
 
 

COMBINATION PLATES…. add $1 for a cup of soup or salad 
 

ONE ITEM COMBO  Your pick of one combo item  9.50 
 

TWO ITEM COMBO  Your pick of two combo items  11.50 
 

THREE ITEM COMBO  Your pick of three combo items  13.50 
 
 

 

    

LIGHT LUNCH MENU 
Served Weekdays til 4:00 p.m. - - - Not Served on Weekends & Holidays 
SPINACH/MUSHROOM/ONION QUESADILLA & SOUP or SALAD   7 
CHICKEN MOLE QUESADILLA & SOUP or SALAD   7 
SOUP, SALAD and A TACO, ENCHILADA, TAMALE or CHILI RELLEN0 8 
SOUP or SALAD, TACO or ENCHILADA, RICE or BEANS 8 
BURRITO & SOUP or SALAD  With a bean, chicken, beef or carnitas burrito 8 
SUISSA ENCHILADA & MANDARINE SALAD 9 
BAJA TACO, RICE & BLACK BEANS   9 
SALMON & SPINACH ENCHILADA, BLACK BEAN SALAD & GARDEN SALAD 9 
 
 

TACOS ARE BEEF OR CHICKEN machaka, ENCHILADAS ARE CHEESE 
 
 
 
 
 
 
 
 
 
 

BURGERS & SANDWICHES  Served with french fries or a small salad 
GARDEN BURGER  With lettuce, tomato, pickles, onions, mayo 9 
HAMBURGER  1/2 lb patty, lettuce, tomato, pickles, onions, mayo  10 
CHEESEBURGER  1/2 lb patty, lettuce, tomato, pickles, onions, mayo  11 
GRILLED CHICKEN SANDWICH  Lettuce, tomato, pickles, onions, mayo 11 
TURKEY BURGER  lean, white meat turkey, grilled red onions, mushrooms & jack cheese 11 
THE NORTH SHORE  Grilled chicken, anaheim chilis, grilled onions, cheese, chipotle sauce 12 

 
 

Add avocado, guacamole, or bacon for $1, grilled mushrooms or cheese for 75¢ 
 
 
 
 
 
 
 
 
 
 

MEXICAN BREAKFAST 
CHORIZO & EGGS  Eggs scrambled with chorizo served with rice, beans & tortillas 7 
CHILAQUILES   Eggs & chips scrambled in a red sauce, sour cream, rice, beans & tortillas 8 
HUEVOS RANCHEROS  2 eggs over easy, red sauce, rice, beans & tortillas 8 
MEXICAN EGGS  tomato, onion, jalapeno scrambled with rice, beans & tortillas 8 
BREAKFAST BURRITO  eggs, machaka, cheese, beans & guacamole 9 
MACHAKA & EGGS  served with rice, beans & tortillas 10 
BREAKFAST QUESADILLA  eggs, cheese, spinach, mushrooms & onions with guacamole 10 
THE OMELET VERDE  spinach, mushroom & onions, tomatillo sauce, cheese, rice, beans 10 

 
 
 
 
 
 
 
 
 
 

KIDS PLATES 
TAQUITOS  2 chicken or beef taquitos, rice & beans 5 
CHEESE QUESADILLA  Served with rice & beans 5 
BEAN & CHEESE BURRITO  Made with black or pinto beans  5 
TACO or ENCHILADA PLATE  A taco or an enchilada with rice & beans 5.5 
ENCHILADA PLATE  A cheese enchilada served with rice & beans 5.5 
GRILLED CHEESE SANDWICH  Served with french fries 5.5 
GRILLED CHICKEN PLATE  grilled chicken with rice & beans 6 

 
 
 
 
 
 
 
 
 
 

HOMEMADE DESSERTS 
HOMEMADE FLAN  Rich custard in caramelized sauce 5 
APPLE/BLUEBERRY BREAD PUDDING  served with ice cream & butter scotch sauce 5 
APPLEDITAS  Apple tart under vanilla ice cream and butter scotch sauce 6 
CHOCOLATE LAVA CAKE 6 
THE MUDSLIDE  Mexican brownie, ice cream, whipped cream & chocolate sauce 6 
BANANA FLAUTAS  Fried tortilla wrapped bananas, ice cream, choc sauce, & whip cream 7 
COCONUT FLAN 10 
 
 
 

 
 

DOING WHAT WE DO SINCE 1991 

APPETIZERS 
FRESH GUACAMOLE  Made Daily 7 
ZUCCHINI & SQUASH TAMALE  wrapped in a banana leaf  6 
CHICKEN SERRANO TAMALE  wrapped in a banana leaf  6 
CEVICHE  chinese sole cooked in lime juice with cucumber, jalapenos, cilantro, onions 10 
QUESO FUNDIDO with chorizo over a portabella mushroom, with pomegranate salad  11 
TAQUITOS  Chicken or beef taquitos served with fresh guacamole & sour cream 7.5 
MINI CHIMIS  Three deep fried chicken mole burritos, guacamole & sour cream 7.5  
CANTINA NACHOS  Cheese, beans, sauce, tomatoes, onions, jalapenos, guac & sour crm  11 
 
 
 
 

SOUPS & SALADS 
SOUPS  Fresh Tortilla or Spicy Black Bean 3  |  6 
BABY MIXED GREEN SALAD   Baby mixed greens, red onions & chopped tomatoes 6 
POMEGRANETE CITRUS SALAD  Mexican squash, red peppers, etc in citrus dressing  10 
CHOPPED SALAD  Spinach, romaine, mushrooms, tomatoes, bacon, cheese & avocado  10 
TACO SALAD  Avocado, tomatoes, cheese, chips, machaka, lime cilantro dressing 12 
LIME CILANTRO CHICKEN SALAD  With avocado, tomatoes & lime cilantro chicken 12 
SANTA FE CHICKEN SALAD   Black beans, corn, jack cheese & tortilla strips  13 
ANCHIOTE PRAWN SALAD  With mangos, jicama & red tortilla strips in citrus dressing 17 
MAMACITAS CHICKEN SOUP  With veggies, rice,  jalapenos, cilantro & onions 11 
 
 
 
 

QUESADILLAS…. add $1 for a cup of soup or salad  
PLAIN CHEESE  Served with guacamole & sour cream  8 
TROPICAL  Spinach tortilla, cheese, pineapple salsa & tomato jalapeno sauce 9 
CHICKEN OR BEEF MACHAKA Served w/ fresh guacamole & sour cream 10 
CHICKEN MOLE Served w/ fresh guacamole & sour cream 10 
SPINACH, MUSHROOM & ONION  Served w/ guac & sour cream in a spinach tortilla 10 
STEAK OR CHICKEN FAJITA  Served w/ fresh guacamole & sour cream 12 
OAXACAN QUESADILLA  Shrimp, mushrooms, onions, pineapple salsa & red sauce 15 
 
 
 
 

TOSTADAS 
TOSTADA de la CASA  romaine lettuce, beans, cheese, tomatoes, guac & sour cream  9 
add veggies or beef/chicken machaca $3  |  steak/chicken fajitas $4 
FAJITA TOSTADA  bell peppers & onions, beans, cheese, guac & sour crm   13 
PORK COCHINITA PIBIL TOSTADA   14 
baby mixed greens, jack cheese, black beans, guacamole, roasted tomatoes, sour cream 
BLACKENED TILAPIA TOSTADA   15 
baby mixed greens, jack cheese, avocado, tomatoes, & alfalfa in pinapple citrus dressing 
SHRIMP FAJITA TOSTADA  bell peppers & onions, beans, cheese, guac & sour crm   16 
 
 
 
 

VEGGIE PLATES…. add $1 for a cup of soup or salad 

BLACK BEAN TACOS  2 crispy tacos with Spanish white rice and a salad 10 
FRESH VEGGIE PLATE  Fresh grilled veggies, Spanish white rice, black beans & tortillas 10 
VEGGIELADAS  spinach, mushrooms, tomatoes & onions, with rice and bLack beans 10 
TROPICAL ENCHILADAS  spinach, mushrooms, onions & rice with pineapple salsa 11 
GARDEN BURRITO Spinach, mushroom, tomato, onion, cheese, rice, beans, guac, sour crm 12 
VEGGIE BURRITO  With rice, beans, tomatoes, onions, cheese, guacamole & sour cream 12 

 
 
 
 

BURRITOS…. add $1 for a cup of soup or salad 
DESIGNER BURRITO  Start with rice & beans and go from there 6 
FAJITA BURRITO  Grilled steak or chicken, beans, guacamole & sour cream 12 
KITCHEN BURRITO  Machaka, rice, beans, tomatoes, onions, guac, sour crm, sauce & chs  12 
FILET MIGNON BURRITO  Black beans, corn, mushrooms, avocado, cheese, onions, rice   16 
SALMON BURRITO  Black beans, corn, mushrooms, avocado, cheese, onions, rice, salsa   16 
 
 

 
 
 
 
 
 

 

 

 

Chili Relleno 
Chicken tamale +$1.00 
Veggie tamale +$1.00 
Spinach tamale 
Crispy beef taco 
Crispy chicken taco 
Chicken mole taco +50¢ 

Soft steak taco +50¢ 
Soft chicken taco +50¢  
Black bean taco 
Shrimp taco +$1.50 
Baja taco +$1.50 
Veggielada +50¢ 
 

Cheese enchilada 
Beef or chicken enchilada 
Chicken mole enchilada 
Spinach/chicken ench +50¢ 
Oaxacan enchilada +$1.00 
Tropical enchilada +50¢ 
Salmon/spinach ench +$1.50 

BURRITO ADD ONS….. 
50¢ for spinach tortilla, tomatoes, spinach, onions or mushrooms  |  75¢ for sour 
cream or cheese  |  $1 for guacamole, avocado, sauce or grilled bell peppers  |  
$2 for machaca, carnitas or pork cochinita pibil  |  $3 for grilled steak or chicken    
$4 for salmon or shrimp 


