
AVOCADO TOAST (vg)  12
Grilled bread, smashed avocado, lime, pickled fresnos
 and onions, watermelon radish, toasted pepitas, hot honey

CHORIZO OMELET   16
Chorizo, cilantro, cheddar jack, avocado, served with pintos 
and warm flour tortilla

CHICKEN ENMOLADAS (gf)   14
Corn tortilla, shredded chicken, Pumpkin Mole, asadero 
cheese, crema with hint of lime, pico de  gallo, cilantro cotija, 
eggs your way

POTATO TACOS (vg)  14
Diabla sauce, cabbage, pico de gallo, cotija cheese,
 eggs your way

CHILAQUILES (gf)    12
Fried corn tortillas, red or green chilies, crema, queso fresco, 
cilantro, choice of eggs 

HUEVOS BENEDICT (gf)   16
Two corn sopes stacked with pinto beans, pork carnitas, 
avocado, eggs your way, jalapeno hollandaise,  pico de gallo

CHRISTMAS TAMALES (gf)   21
Chile and cheese tamale with Red beef chili and Green
 pork chiles, cheese, cabbage, red onion, radish and  your 
choice of two eggs cooked to order.

TACOS
CAULIFLOWER (gf, v)  12
Roasted cauliflower, chili oil, olives, burnt tomato 
salsa, scallions, cilantro

BARBACOA (gf)  16
Slow-roasted beef, cabbage, radish, red onion, salsa,
salsa ranchera; side of consommé

BEER BRAISED TONGUE  14
Potatoes, pickled onion & fresnos, cilantro, morita salsa

FRIED COD  16
Mango salsa, cabbage, cotija cheese, chipotle cream

CHICKEN TINGAS (gf)  14 
Corn tortilla, stuffed with shredded chicken tinga 
topped with cilantro, red onion, cotija

CHICHARRONES (gf)   6
Fried pork rinds, cilantro, habanero crema

GUACAMOLE (gf) (v)   12
Avocado, onion, lime, jalapeño, cilantro, pepitas
corn & plantain chips

EMPANADA CON POLLO   12
2 fried flour empanadas, spicy chicken & chilis, 
queso asadero

SHRIMP CEVICHE (gf)   16
Shrimp, celery, cucumber, red onion, fresno chili, 
cilantro, avocado, tomato, lime; corn & plantain chips

PORK BELLY TORTAS   14
Crisp prok belly, tamarind glaze, jicama slaw, mayo

BLACKENED MAHI TOSTADAS (gf)   14
Corn tortillas, chipotle crema, cabbage, mango salsa

GRILLED SALMON TOSTADAS (gf)   16
Corn tortillas, black beans, cabbage, cotija, pico

QUESADILLAS
BRUSELAS (gf, vg)   14
4 Corn tortillas, queso asadero, roasted red peppers, 
chilies, Brussels sprouts, cascabel chili oil, salsa morita

LOBSTER   28
Queso asadero, roasted red peppers & chilies, corn,
 lobster claws & tails, 4 hand formed flour tortillas; 
arbol peanut salsa

BIRRIA CONSOMMÉ (gf)   21
Braised shredded beef, asadero cheese, onion & cilantro; 
4 crispy chili oil tortillas; side of consommé

CHURRO WAFFLES (vg)  12
Dulce de leche, strawberries

PUMPKIN PANCAKES (vg)  12
Candied pecans, Pomegranate coulis

FRUTA ENSALADA (gf, v)  10
Watermelon, cantaloupe, mangos, fresh 
pineapple, cucumbers, jicama, limes, tajin.

DONAS & MEXICAN HOT CHOCOLATE (vg)  12
House made donut holes, powdered sugar, Mexican
 chocolate with Kahlua

DULCE

SIDES
Two Eggs 5

Applewood Smoked Bacon 5
Jalapeno Bacon 6

Pork Sausage 5 
Longeniza Sausage 7

BRUNCH SERVED SATURDAY & SUNDAY 
11am - 3pm

MENUDO
12

Honeycomb tripe, onion, hominy, garlic, beef feet, red chili, cilantro and green 
onions, served with bolillo

While It Lasts

TAPAS

Hash Brown Cakes 8
Pinto Beans 6

Loaded Hashbrown Cakes 12
Green Prok Chili 10

Red Beef Chili 10
*These dishes may be served undercooked. Consuming raw or 

undercooked meats or eggs may increase risk for food-borne illness* 
gf = Gluten Free • vg = Vegetarian 



NON - ALCOHOLIC
Pineapple Agua Fresca  8

Watermelon Mint Agua Fresca 8
Mango Chili Agua Fresca  8

Cerveza Athletica Mexico  5
Press Coffee Cold Brew 6

Mexican Coke Bottle  5
Ritual Zero-Proof Margaritas 10

BUBBLES
MIMOSA: SINGLE  12  / DOUBLE  16
Choice of orange, guava, mango, peach,
 pomegranate, or pineapple       

MIMOSA FLIGHTS  13
Guava, mango, peach, and pomegranate

MIMOSA KITS (serves 4)  35
1 bottle of either Sparkling Brut or Prosecco Rose
Served as a “D.I.Y. Kit” with fruit juices & a fruit cup

MARGARITAS
STANDARD 12

with Campo Bravo Reposado; salt rim
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Mango Cart, Lager  7
Papago Orange Blossom  7
Modelo Especial    7
Samuel Adams Octoberfest  7
TRULY; Wild Berry Seltzer  7
Dos Equis Lager  7
Dos Equis Amber  7
Four Peaks, Hazy IPA  8
The Shop Beer Co, Church Music, IPA  8
Mother Road, Tower Station, IPA  8
Four Peaks, Wow, Wheat  8
Barrio Blonde  8

Bud Light  5
Coors Light  5
Miller Lite  5
Tecate 5
Tecate Light 5
Michelob Ultra  5
Modelo Negra  6
Corona Extra  6
Four Peaks, Kilt Lifter  6
Estrella Jalisco, Lager  5
Stella Artois  6
Holidaily Favorite Blonde, (gf) 8
Baja Brewing Co, Por Favor, Mexican IPA  6B
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C O C K TA I L S
RANCHERO OLD FASHIONED                                        14
Jalapeno Bacon-infused Ilegal Reposado Mezcal, Agave,
 Orange; Bacon Strip

SPA WATER                                                                              13
Tito’s Vodka, Muddled Cucumber & Strawberry, Lemon Juice; 
topped with Prosecco Rose

“OVER-THE-TOP” MICHELADA          15
Choice of Mexican Beer; Housemade Michelad Mix, Lime 
Juice, Chamoy & Tajin Rim;  Garnished with Chili Straw, 
Cucumber & Chilled Jumbo Shrimp

VERDE MARIA                                         15
Jalapeno-infused Reposado Tequila, Homemade Tomatillo & 
Verde Puree;  Crunchy Chicharron Tajin Rim; Celery & 
Chicharron

LA TOXICA                           13
Mango Habanero-infused Blanco Tequila, Mango Puree, 
Agave,  Lemon Juice; Half  Sugar Rim, Tajin

PINEAPPLE STRAWBERRY SANGRIA                        14
Fresh pineapples, strawberries, citrus, white wine

YOU DA POM                                           15
Casamigos Blanco, Pama Pomegranate Liqueur, lime juice, 
pomegranate syrup; raw sugar rim

BLACKBERRY BANDITO                                         15
Bulleit Rye, agave, blackberry simple syrup; fresh blackberries

COWBOY CASANOVA                                         16
Angel’s Envy Bourbon, hibiscus simple syrup, orgeat, lemon 
juice; candy hibiscus flower

MARIPOSA                                           16
Don Julio Blanco Tequila, Créme de Violette, Cointreau, lime 
juice; edible butterfly

POPCILE-ADA            16
Kula coconut rum, frozen pina colada, triple sec, agave,
 lime juice;  topped with a popsicle

ESPRESSO MARTINI                               14
Vanilla Vodka, Borghetti Espresso Liqueur, Baileys; Chilled 
Coffee

MEXI-TINI                           16
Casamigos Reposado, Borghetti Espresso Liqueur, Baileys; 
Chilled Coffee; Cinnamon

All 3 flavors can be made non-alcoholic using Ritual Zero-Proof “Tequila” for $10

PRICKLY PEAR 13
with Campo Bravo Blanco; sugar rim

SPICY 13
with Campo Bravo Blanco; tajin rim

MARGARITA FLIGHT  21
Standard, Prickly Pear, Spicy, Pomegranate 


