POZOLERIA RINCON
GUERRERENSE

MENU

ADDRESS: Calle Ignacio Zaragoza 8308, Zona Centro, 22000 Tijuana, B.C., Mexico = PHONE: +52 664 685 6638

MENU TOPS

ENCHILADAS DE MOLE CON POLLO _ _ e ccceee- $
POZOLE ESTILO GUERRERO _ _ _ e $
BN A o o o e e e e e e e e e $
ATOLE A HOT DRINK MADE OUT OF PRUM _ _ i cee- $
CHICHARRON o e $
ENCHILADAS VERDES | e mmeeeee- $
POZOLE VERDE ESTILO GUERRERO _ _ _ i iecccmmmccmoe- $
POZOLE GRANDE _ o mmmmmmmmm————e- $
POZOLE ENCHILADAS oo $
MANITAS DE PUERCO oo $
POZOLE VERDE SOLO LOS JUEVES _ _ _ _ oo $
CHILES CAPONE S e e e oo o oo o o e e e e e mmmmmmmmmmmm————- $
TOSTADAS DE CARNE Y o o o oo mmmmmmmmmm——a- $
POZOLE BLANCO TACOS DORADOS Y UNA TOSTADA _ _ _ _ oo oo-. $
AGUA FRESCA DE ARROZ e e $
SOPES POLLO Y RES e m e mm———a $
CAFEDELAOLLALE AGREGUE LECHE _ _ _ _ _ oo $
YOLI DB ACAPUL GO e $
CHICHARRON DE COMPANIA POZOLE $



Walking into Pozoleria Rincon Guerrerense feels like stepping into a warm, flavorful embrace of Guerrero
style comfort food right in the heart of Tijuana. Let’s talk about the Pozoleria Rincon Guerrerense menu-a
lineup that's both comforting and exciting, perfect for anyone craving authentic Mexican dishes with heart.

The star of the menu, of course, is the pozole-offered both blanco and verde. The Pozole Blanco with
pork is a thick, soulwarming bowl that arrives topped with fresh avocado, chicharrén, onions, oregano,
chiles, and tostadas-every bite is balanced, slightly spicy, and deeply satisfying . On Thursdays, they serve
Pozole Verde Guerrerostyle, a vibrant, herbinfused version that feels like a special, onceaweek treat .

Beyond their pozole offerings, the Antojitos section introduces a delightful array of small bites. Crunchy
Tacos Dorados come in various fillings-res, papa, pollo, or requeson-with a single piece priced around
MX$36 or a generous order of four for MX$150 . These golden delights deliver that satisfying crunch and
comforting filling you crave during any meal.

Fans also rave about Sopes de Res and Sopes de Pollo-soft, hearty tortillas topped with savory meat,
each order around MX$150 . If you're indecisive or want to explore more, the Plato Mixto is a perfect
sampler-combining enchiladas, a tostada, and a taco dorado in one satisfying plate for about MX$212 .

Enchiladas here also shine-choose from red, green, or mole (chicken or beef), all flavorful and priced
around MX$182. Each enchilada bursts with homemade sauce and fills the senses with bold, comforting
flavor .

| vividly remember ordering a bowl of pozole, then picking at sopes and tacos dorados while watching
friendly chatter around me. The Chalupitas de Pollo-mini crunchy boats filled with chicken and served in
consommeé-add a fun contrast of textures and flavor for about MX$112 . For a robust treat, the Cecina
plate-thinsliced marinated beef served alongside avocado, crema, beans, and tortillas-offers a savory,
meaty standout for around MX$334 .

To round out the meal, refreshing agua frescas-jamaica (hibiscus) for about MX$37 or arroz (rice) for
MX$44-offer a sweet, cooling finish . Don’t skip Café de Olla if you're in the mood for something warm and
spiced, sweetened with piloncillo for approximately MX$44 .

Finally, the desserts here feel like a cozy hug. The creamy Flan is a beloved classic at around MX$45. If
you want something homey and nostalgic, try the Arroz con Leche (rice pudding) for MX$37 or the playful
Gelatina de Mosaico for MX$39 .

Why the Pozoleria Rincon Guerrerense Menu Stands Out

Variety rooted in tradition: The menu offers a wellrounded selection from pozole variants to enchiladas,
sopes, tacos dorados, and flavorful antojitos-something for every craving.

Balanced pricing: From budgetfriendly tacos dorados under MX$40 to rich meat plates like cecina under
MX$350, the offerings mix value and indulgence .

Tactile experience: Imagine spooning into rich, hominy-packed pozole; hearing the crunch of a dorado;
sipping a cool agua fresca; then melting into a sweet flan-that sensory journey is what makes the menu
memorable.

Local charm and authenticity: Choosing Guerrero-style pozole on Thursdays or the hearty comfort of
enchiladas and sopes feels like being welcomed home.

Experiencing the Pozoleria Rincon Guerrerense menu is like enjoying a friendly conversation with
delicious food-authentic, comforting, and memorable. Whether you're after the rich broth of their pozole, the
crunch of dorados and sopes, or the sweet finale of flan and arroz con leche, this menu invites you to savor



each moment. Let this vivid, down-to-earth review serve as a warm welcome to new diners discovering the
joys of Guerrero’s flavors in Tijuana.


https://guidespot-info.com/pdf/e3185a2c2b875e9ed21f4f917ae538bc.pdf
https://guidespot-info.com/pdf/f8539832d9ecad10cfb6d5613a1ccbfd.pdf
https://guidespot-info.com/pdf/6199522e9e81378eeed55cdad35f2ecc.pdf
https://guidespot-info.com/pdf/6199522e9e81378eeed55cdad35f2ecc.pdf
https://guidespot-info.com/pdf/cc115ef8fc7c847a80052e10b5ce29fa.pdf
https://guidespot-info.com/pdf/561b64973ad4619e45988d95e9b2cc1d.pdf

