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FOR THE TABLE

Rustic Salsa

tomatoes, tomatillos, onions, cilantro, lime, totopos 10

Guacamole and Blackened Shrimp 19
greens, salsa fresca, basil vinaigrette, corn chips, corn tortillas

Parmesan Crust Cauliflower and Lime
crushed red pepper, almonds, side of chipotle aioli 14

Chicharrones and Hatch Chile Cheese Dip

creamy cheese sauce, cracklings 14

LUNCH SALADS AND SOUP

Avocado Salad

fresh greens, charred crema, sw relish, pearl tomatoes salsa
fresca, corn chips strips, queso fresco 19

Organic Greens with Blacken Mahi Mahi

chipotle rub, corriander vinaigrette, tomatoes, onions,
chipotle aioli, mango habanero vinaigrette, dijon
sweet pepper sauce, salsa fresca 25

Caesar Salad

little gems tossed in house made dressing, crispy chickpeas,
pearl tomatoes salsa fresca, parmesan cheese 17

add chipotle rub shrimp 8

Watermelon Salad

arugula, pickled cabbage, queso fresco, mango, tajin,
mango habanero vinaigrette 16

Butternut Squash Soup and Corn Quesadilla

chipotle flavored soup with agave, crema, pepitas, side
two corn quesadilla 15

BRUNCH 11:30 - 2
SATURDAY AND SUNDAY ONLY

Texas Toast - Egg - Carnitas

grilled texas toast with roasted garlic and butter, carnitas simmered
in tomatillo sauce, poached egg, cilantro-onion mix 19

The Burger Breakfast

brisket beef patty seasoned with chipotle rub, on a brioche roll with
chipotle aioli, lettuce, tomatoes, onions, fried egg 16 add cheese 1.50

Scrambled Eggs - Black Bean Chilaquiles

fried corn chips simmered in black beans rancheros, queso fresco
cilantro, onions, Southwest relish, eggs 17

Rajas Cheese Tamale - Fried Eggs

pickled jalapeno-jack cheese stuffing, grilled panela cheese
tomatillo sauce 19

Vegetable Omelette

3 egg omelette with zucchini, squash, peppers, mushrooms,
onions, chipotle-tomato vinaigrette, cherry tomato relish,
flat french fries 17

Texas Toast with Berry Jam ¢
Papas con Mexican Chorizo ¢
Mexican Street Corn 8

French Fries 5 with chipotlerub ¢

THE BURGERS WITH FRENCH FRIES

brisket beef patty seasoned with chipotle rub, on a brioche roll
with chipotle aioli, lettuce, tomatoes, onions

Regular Burger 14 add our blend cheese 1.50
Hatch Chile Cheese Burger 18
Bacon and Avocado Burger 18

Breakfast Burger 16

SIDES

Mexican Street Corn 8

Sauteed Kale with Bacon and Sweet Peppers 7

Charred Vegetables with Balsamic Viniagrette 7

POSADA FLAVORS EST. 2013

Mahi-Mahi Tacos

chipotle-rub, corn tortillas, chipotle aioli, pickled slaw, red pepper
sauce, salsa fresca, side of watermelon salad 24

King Ranch Enchiladas

chicken hash with potatoes, bacon, cilantro, jack cheese,
chipotle cream sauce, oaxaca, cheddar and jack cheese, salsa
fresca, butter rice with roasted corn 25

Open Fire Shrimp Tostadas

fried corn tortilla, charred crema, southwest relish,
basil-cilantro vinaigrette, salsa fresca, watermelon salad 24

Texas Dust Fish Tacos and Papas Fritas

fried cod, flour tortillas, chipotle aioli, pickled cabbage, mango
habanero and chipotle vinaigrette, tropical salsa fresca 22

Poblano Pepper with Seasonal Vegetables
stuffed with, zucchini, squash, mushrooms, and kale, tomatillo sauce,
queso fresco, classic red Mexican rice 20

add chipotle rub shrimp 8

WINE CORKAGE FIRSTBOTTLE 35 SECOND BOTTLE 45

All our dishes are designed for a full flavor experience. Please no changes.

Consuming raw or undercooked meats, fish, shellfish, poultry or eggs may increase your risk of food-borne illness, specially if you have certain medical conditions




