SATVRDAY & SUNDAY 11:30 AM 3:30PM-

comms BRUNCH MENU

V[GAN AVO[AD() TOAST $14

Grllled gar||c croshm 'I'oppecl W|’rh our house made Guacamole,

: "Fresh OVOCGCJO SlICGS plcl(led OI"HOI"I Und Chlll OII

[HURRO PAN[AK S ‘H

.A‘Three panCakes |oaded w1+|1 Churro bI‘I‘S ’ropped W|+h orange :
‘ segmen+s MeXIcan chocolate and ouvr house made du|ce de :

|ec|'1e carame| SGLI‘CG

BR[AK AST BURR 10 $1

ChOI’IZO pICO de GG”O guacamo|e and queso fresco burrlfo ;

Served with salsa roja, cema, cilantro onion & fresh avocado

JUEVOS RANCHERDS §16

Layers of crispy flour +or+i||a, refried beans, salsa roja, cema

pico de Gallo. Toppecl with two fried eggs.

PAPAS MOLE §9

Crlspy Fried Potatoes topped ‘with, Pico de Gallo, mole sauce
and crema. Aclcl Fried Egg $3

I[QUILALA[SAR §7




