
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

2183 Mission Street 
San Francisco, CA. 94110 

(415) 552-8200 
 

Food fusion art & culture in the MISSION! 
 

(Our Menu was inspired by food artists, selling food in the streets and provides tasty 
food. “This is our Mission”) 

 
 
 
 
 

To maintain freshness in our food, we make food to  
order,  Thank-you for your patience! 

 
 
 
 

Enjoy our complementary chips & salsas. Refills for just $2. 



 

~Menu~ 
RxN ZOCALO (botanas) 

Enjoy side rice topped with fresh banana slices and black beans with any of our plates for 
just 4.50 

RxN Guacamole 
Fresh! Made to order served with white onions, cilantro 
and small crispy tortilla chips.      

$8 
** 

RxN NACHOS 
Crispy tortillas chips melted in oaxacan cheese served with you choice 
of meat, white onions, cilantro and all of our home made salsas.          
Add meat for just  $2 

$9 

Nachos with Mole 
Crispy tortillas chips melted in oaxacan cheese, served 
with shredded chicken, white onions, cilantro, queso 
fresco and Mexican cream.   Delicious! 

$11 
RxN Chilaquiles 
small crispy tortilla chips slowly cooked in our special home made 
green or red salsa.  Served with onions, cilantro, queso fresco and 

Mexican cream.       Add meat for just  $2 
 

$9 
** 

RxN Tacos 
Small Griddled corn tortillas, choice of meat, garnish 
with onion, cilantro and our homemade salsa.Choice of 
guisados: 
• Carne Azada-Classic grilled steak, 
• Pollo (Grilled chicken marinated 

with spices) 
• Al pastor (“Shepherd Style pork)  
• Papas(potatoes)** 
• Black beans  **  

(5 X  $5 happy hour!!) 

$2.50 
 

Gorditas 
Corn masa tortilla stuffed with an item of your choice and served 
with lettuce, onions, cilantro, queso fresco, salsa and Mexican cream.  
Choice of guisados:  

• Sautéed mushrooms and Oaxacan cheese 
• Papas or Papas con chorizon, 
• Oaxaca cheese 
• Chicharron (Pork, shredded and fried) 
• Al pastor, carne asada or grilled chicken. 

 

$6 
** 

Pambazo 
Mexico City’s most famous sandwich!   Bread 
dipped in a red guajillo chile salsa served with papas 
con chorizo, onions, lettuce, queso fresco, Mexican 
cream.  Dressed with salsa verde. 

$9 

Huarache 
(Spanish for “sandal”) thick, oval-shaped corn tortillas, topped with 
your choice of meat, cheese. Served with fresh shredded lettuce, salsa 
of your choice, Mexican cream, queso fresco and onions.           

 

$8 
** 

Tinga tostada 
Shredded chicken slowly cooked in our homemade salsa served on a crispy tortilla dressed in Mexican cream. 

$7 

Tostada de Frijoles negros 
Vegetarians love this! Black bean tostada served on a crispy tortilla, lettuce, pico de gallo, queso fresco and dressed Mexican cream 

$6 
** 

Tostada de Nopales 
Cactus salad served on a crispy tortilla over black beans, lettuce salsa and dressed in Mexican cream. 

$7 
** 

French Fries      
Freshly cut to order!!!! 

$4 

RxN Hand made Quesadillas 
Quesadilla and Soup or Salad Combo add $4 

Quesadilla de Huitlacoche 
Corn tortilla filled with huitlacoche ("wheat-lah-KOH-chay") 
corn mushroom guisado, a delicacy in Mexico, melted in 
Oaxacan cheese.  Served with our spicy homemade salsa. 

 

$9 
** 

 

Quesadilla de Flor de 
Calabaza  (Squash Blossoms) 
Corn tortilla filled with flor de calabaza guisado melted in 
Oaxacan cheese.  Served with our spicy homemade salsa. 

$9 
** 

Quesadilla de Nopal 
Corn tortilla filled with Nopal salad melted in Oaxacan cheese.  
Served with our spicy homemade salsa.       

$8 
** 

Quesadilla de Hongos  
Corn tortilla filled with mushroom guisado melted in Oaxacan 
cheese.  Served with our spicy homemade salsa.     

$8 
** 

Quesadilla Verde 
Tortilla de nopal (cactus tortilla) filled with grilled asparagus, 
sautéed mushrooms, onions and red bell pepper melted in 
Oaxacan cheese.  Served with salsa verde.       

$8 
** 

RXN Quesadillas Especial 
Corn tortilla filled with steak, chicken or al-pastor meats 
melted in Oaxacan cheese.  Served with our spicy homemade 
salsa.         

$8 

Quesadilla de Chicharron  
Corn tortilla filled with pork guisado in red sauce.  Served with 
our spicy homemade salsa.            $8

Quesadilla de Tinga 
Corn tortilla filled with Shredded chicken slowly cooked in our 
homemade salsa melted in Oaxacan cheese.  Served with spicy 
salsa. 

$8 
 

** Vegan Optional. Happy hour 5-7!!      Ask your server for more details 



~Menu~ 
 

Flautas de Pollo & Mole 
Rolled corn tortilla filled with shredded chicken and deep-fried. Topped with chopped onion, queso fresco Mexican cream and our 
specialty mole sauce.  Three per order. 

 

$13 
 

Enchiladas de Pollo & Mole 
Rolled corn tortilla filled with shredded chicken or oaxacan cheese, slowly cooked in our family made mole sauce. Topped with 
chopped onion, queso fresco Mexican cream.  Three per order. 

$14 

Hojaldra 
Our unique recipe!  Soft croissant filled with shredded chicken in a dark mole sauce topped with chopped green onions and cilantro.     

$9 

Flautas de papa          
Rolled corn tortilla filled with potatoes and deep-fried. Topped with shredded lettuce, chopped onion, queso fresco and Mexican 
cream and salsa verde.  Three per order.       Add any meat or Nopal salad for just  $2 

$10   
** 

Flautas de zanahoria y queso  
Rolled corn tortilla filled with carrots & cheese, deep-fried. Topped with shredded lettuce, chopped onion, queso fresco, Mexican 
cream and salsa verde.  Three per order.     Add any meat or Nopal salad for just  $2 

$10 
** 

Enchiladas Rojas Queretanas 
Queretaro style corn tortillas dipped in a red salsa rolled topped with grilled chicken, served with sautéed vegetables, queso fresco, 
Mexican cream and cilantro.   Three per order.  

$12 

Enchiladas Rojas Guanajuato 
Guanajuato style corn tortillas dipped in a red or green salsa rolled and served with shredded lettuce, chopped onions, queso fresco, 
Mexican cream and cilantro.   Three per order.                         Add any meat or Nopal salad for just  $2 

$11 

Enfrijoladas 
Corn tortilla dipped in black bean sauce with melted in Oaxacan cheese, onion queso fresco, Mexican cream and cilantro.  Served 
with our spicy homemade salsa.                        Add any meat or Nopal salad for just  $2 

$10 

CEVICHE 
Fresh raw red snapper fish chunks marinated in citrus lime juice with spicy peppers.  Served with onions plantains and baked corn 
nuts. 

$12 
 

Deserts 
 

Platanos Machos fritos con Cajeta y Almendras 
Plantain fried dressed with cajeta (dulce de leche), sweet milk and almonds. $5 

Flan Napolitano 
Flan Napolitano, a delicious creamy custard covered in a sugary caramel, it is one of Mexico’s most famous desserts! $6 

Especialidades del dia - Daily specials 
  Served with white rice topped with fresh slices of banana and fried black beans. 

Each entry comes with soup or salad (except Saturday) 
Monday 

Albondigas en salsa chipotle 
(Chipotle meatballs) 

This is a spicy flavor packed dish with delicious 
meatballs that cook slowly in the chipotle sauce.  

$14 

Tuesday 
Camarones al mojo 

 de ajo 
 

A delicious and aromatic shrimp dish with 
butter, onion and garlic sauce. Yum! 

$14 

Wednesday 
Poblano pepper macaroni 

& cheese 
Vegetarians will fall in love with this dish!  Fresh 

Poblano peppers roasted sauce served over 
pasta. 

$14 
Thursday 

Costillas de Puerco en 
salsa chipotle 

Pork ribs cooked in sweet and sour salsa chipotle 
sauce. 

$14 

Friday 
Rajas con crema y 

camote 
Chile polblano pepper strips slowly steam 

cooked dressed in cream served over 
sweet potato slices. 

$14 

Saturday 
Caldo de camaron y 

pescado 
Shrimp and Fish soup. 

$11 

Soup 
Creamy chile ancho pepper soup served with small 

corn strips, cilantro and cream. 
$5 

Salad 
Fresh organic baby spinach leafs and greens mixed with strips of jicama, 

dulce de membrillo (quince jelly) mixed with virgin olive oil. 
$5 



 
 
 
 
 
 

~Menu~ 
 

Vegan Dishes 
 
 

Nopales en Salsa chipotle 
Fresh cactus dish cooked in a red sweet and sour sauce.  Served with white rice topped with fresh banana slices and black beans. $12 

Ensalada de vegetales 
Sautéed vegetables:  Asparagus, mushroom slices, bell peppers, carrots, broccoli and onions. Served with white rice topped with fresh 
banana slices and black beans. 

$12 

 
 
 
 

 
 
 

 
 

RxN Beverages (Bebidas) 
 

Sodas 
• Coke                                �	 
• Diet Coke                      	 
• Sprite                                   
• Mineral water                 		 
• Manzanita (Apple soda) � 

Juices 
• Orange                        
• Cranberry                     
• Pineapple                   

$2.50 

• MEXICAN COCA COLA $3.00 

Fresh Fruit flavor water: $2.50 
(We use agave nectar for extra sweetening) 

 

• Jamaica 
• Seasonal fruit (Ask your server) 
 

RxN specialty Juice: 
Nopal blend:  cactus leaf/celery/ fresh squeezed orange juice.  

$5 

From the RxN bar 
(Mixed drinks served with soju liquor) 

Margarita 
(Tequila/fresh lime juice/oj/triple sec) 
Mission’s Margarita 
(Tequila/Jamaica nectar/ lime and triple sec, spices on the rim) 

Beers 
Negra Modelo 
Corona 
Pacifico 

Spicy hot Margarita 
(for the adventurous maragarita lover) 

Sierra Nevada 
Blue Moon 
Anchor Steam  Mojito 

(Rum/fresh lime juice/mint) TECATE 

$4 

Evil girl 
(Vodka/oj/cran/pineapple/splash of lime/grenadine) 

Wine 
 
Red Sangrita 

(Vodka/Jamaica extracted/oj/pineapple club soda) White 

$5 

Cuba Libre 
(Rum/fresh lime juice/coke) 

Sangria $7 
Caipirinha 
(Sake/fresh lime juice/agave nectar/club soda) Lime 

Mimosas $7 
Michelada 
(Medicine for the hangover:  Beer of your choice mix with tomato 
juice/lime/salt & spices) 

$8 

Orange, Cran, Pineapple.  

(Saturday Only) 

 


