


Pweciallies

Crzvels: Norterie 20.75

Hot skillet layered with potatoes,
beef chorizo, smothered with red
salsa, topped with eggs, and
micro cilantro, served with beans.

Benenlictos Mexicanos 20.50
English muffin layered with beef
chorizo, poached eggs, chipotle
sauce and avocado, served with
breakfast potatoes, and beans.

!!méma/eyyf 2350

Grilled arrachera steak, eggs,
topped with chimichurri sauce
and avocado, served with
breakfast potatoes.

Huevos eve Sealee ofe Chucbisrrore 1575

Hot skillet layered with corn
tortillas, refried beans, and eggs,
smothered with chicharron in
roasted tomatillo salsa, topped
with red onion and cilantro,
served with breakfast potatoes.

Jaonel frito con Huevo 20.50
Eggs, fried beef tamale, topped
with your choice of green or red
sd sa, sour cream, cotija cheese,
and refried beans.
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Kagos

20.25
Crispy tortilla chips tossed in red
salsa.

Verofes 20.25

Crispy tortilla chips tossed in
roasted tomatillo salsa.

Pololinos 22.00
Crispy tortilla chips tossed in
roasted poblano cream sauce.

Cheprotte 20.25

Crispy tortilla chips tossed in spicy
creamy chipotle sauce.

Brvriaguides 23.50
Crispy tortilla chips tossed in birria
consommé, topped with slow
braised birria Eeef, only served
with a side of birria broth.

*Our chilaquiles are garnished with cheese, sour
cream, micro cilantro, pickled onions, radish, and
served with a side of breakfast potatoes, and
beans.




Boidlyf Yoeur Oeove Oemelotte 21.25
Choice of veggies: avocado, mushrooms,
spinach, onion, jolopeﬁos, or tomato.
Choice of cheese: Monterrey Jack or

panela. Choice of protein: ham, bacon, é";}wf al) gfc‘fm . 18-75f
beef chorizo, or upgrade to arrachera ro?le?ﬁ ochoerigzgsr Co gc')%e gr
steak. Served with breakfast potatoes am, served with  breakfast
Fitness Owelbtte 950 potatoes, and beans

Egg white omelette filled with Mfackaca cor Huewo 21.50

panela cheese, mushrooms, onion

and spinach, served with slice
avocado and side salad.
Polobrowo Omelette 20.75

Egg omelette filled with Monterrey
Jocsi cheese, mushrooms, onion,
corn, poblano peppers, topped
with poblano cream sauce, and
sour cream, served with breakfast

Scrambled eggs with tender
shredded beef, tomato, onion, and
cilantro, served with breakfast
potatoes and beans

Huevos Kancheros 20.50
Fried corn ftortillas topped
with sunny side up eggs, and
spicy red roasted salsa

potatoes and beans

Lireie Omelotte 21.50

Egg omelette, filled with slow
braised birria beef and cheese,
topped with birria consommé, sour
cream, pickled onion, radish, and
micro  cilantro, served  with
breakfast potatoes, beans,
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Brauch

Strawberry Salud 14.25

Spring greens, pecans, dried cranberries,
fresh  strawberries, feta cheese, and
raspberry dressing.

Servano Joast 17.50
Toasted  sourdough, mashed  avocado,
arugulo, serrano ham, feta, and truffle oil

drizzle.

Jacos dle Brrwia 16.50
Three crispy slow-braised bina beef tacos,
topped with cilantro and onion, served with
a side of consommé.

Lrcticludlas 20.00

Filled with your choice of protein, chicken, or
cheese, smothered in green or red salso,
topped with sour cream, cotija cheese,
pickled onions, and micro cilantro, served
with beans

Cerne lempiguedia 24.50
Grilled amrachera steak served with a red
cheese enchilada, guacamole, house pico
and beans.

Chiekern Sandweetr 17.50
Sourdough bread, american cheese, grilled
chicken breast, bacon, avocado, and
chipotle mayo.

Chiles en Nogadea 23.00
Roasted poblano  peppers  stuffed  with
savory seasoned ground beef, pork,

peaches, and plantains, smothered in silky
walnut enogada sauce.

Pk Prneakes 16.25
Buttermilk pancakes, covered
in house made strawberry

sweet cream sauce, topped
with fresh berries.

Paneetkes ofe Varange 17.00
Orange infuse buttermilk
pancakes, topped with house
made whipped cream, and fig
jam.

Prncakes ofe Flote 17.00
Sweet corn buttermilk
pancakes, topped with
whipped = piloncillo  butter
roasted corn kernels, and
agave syrup drizzle.

eﬂap;co Wﬁ//ég 17.00
Golden waffle dusted with
cinnamon sugar, chocolate
and caramel drizzle, topped
with fresh berries.

Duboed Meoed Prneatkes 16.75

Mini pancakes, topped with
chocolate sauce, pistachio
butter, kataifi and pistachio
crumble.

Frewnch Joast 17.00

French toast served with house
cream, strawberries and
berries.




Litlle QP ues

Grilled Cheese

Savolwieh 14.50
Toasted white bread with
American cheese, served
with french fries.

Koole Welf1e 14.50

Golden waffle, with eggs
cooked to your liking, and
your choice of bacon or
sausage links.

Koole Proscake 14.50

Buttermilk pancake with eggs
cooked to your liking, and your
choice of bacon or sausage
links.

*Kids meals include your choice

of drink; soda, milk, or juice.
(Free soda refills only)

Add Prolein

Arachera Steak 5 00
Chicken 4.00
Bacon (3strips)  3.50
Sausage (2 links) 3.00

Avocado 4.00
Breakfast potatoes 3.50
Beans 3.50
French fries 3.50
Panela 3.50
Monterey Jack 3.50
Sour cream 3.50
Classic Buttermilk Pancakes 10.25
Seasonal fruit 6.00




{Jeai $9.25
Acal, bananas, blueberries
Peacls $7.00 |
Peach Juice, and frozen ‘S,Ma& Epes peillls
h -

pemee | Cste $3.50
Qfeea's $7.00 P S
Bananas, strawberries o
and apple juice Sptie $3.50
{leni Bow( $12.25 Lemavads $3.50
Acal, bananas, blueberries
and apple juice

Chacslige Wi $4.50

aaflf” and Tew st Chocsife $4.50
Coft do v sl $5.00 Stawbory MWiehe  $8.00

Eopresso $3.75 Maeha Lol $7.00
Imeyicans $5.00
Lile $6.25
Copuccins $6.00

’ ,
Cofb do magapin $6.25
*Options: Soy milk, Almond milk and
Whole milk

Te do manganiffw $3.50
T (foe $3.50
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