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Huevos Rancheros $14
Two corn tortillas, ground beef, smothered in green or red sauce and cheese and 
topped with two eggs. Served with refried beans and breakfast potatoes or hashbrowns.

Chorizo & Egg Scramble  $14
Two eggs scrambled with chorizo. Served with refried beans, breakfast potatoes or 
hashbrowns and choice of tortillas or toast. 

Asado & Eggs  $15
Tender pork simmered in a rich, red chile sauce. Served with two eggs any style, refried 
beans, breakfast potatoes or hashbrowns, and your choice of toast or tortillas. 

Picadillo & Eggs $14
Seasoned ground beef mixed with onion, tomatoes, and jalapeños. Served with two 
eggs any style, breakfast potatoes or hashbrowns, refried beans, and your choice of 
toast or tortillas. 

Steak Picado & Eggs $15
Tender chunks of steak grilled with onions, tomatoes, and green Chile. Served with 
two eggs any style, refried beans, breakfast potatoes or hashbrowns, and your choice of 
toast. or tortillas. 

Carne Asada & Eggs $18
Perfectly grilled steak, topped with onion and green Chile. Served with breakfast pota-
toes or hashbrowns and refried beans, and your choice of tortillas or toast. 
Pork Chops & Eggs $16
Pork chops, grilled onion, and green chile. Served with breakfast potatoes or hash-
browns and refried beans, and your choice of tortillas or toast. 

Machaca  $15
Two eggs scrambled with shredded beef, onions, tomatoes, and jalapeños. Served with 
refried beans, breakfast potatoes or hashbrowns, and toast or tortillas.
Chilaquiles & Eggs  $15
Deep fried tortilla squares mixed with cheese, onions, green or red sauce and your 
choice of meat. Served with two eggs any style, breakfast potatoes or hashbrowns and 
refried beans. 

Southern Stir-Fry $15
� e ultimate mix of bacon, sausage, and ham sautéed with potatoes, tomatoes, onions, 
and jalapeños, served with two eggs any style, refried beans, and toast or tortillas.

Smothered Breakfast Burrito $8+
Build your own heavenly burrito choosing three of the following items: eggs, breakfast 
potatoes, hashbrowns, bacon, ham, sausage, chorizo, beans, green chile, onion, toma-
toes, jalapeños. We’ll smother it with your choice of red or green sauce and cheese. 
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Bacon & Eggs $15
Four slices of bacon, breakfast potatoes or hashbrowns, two eggs any style, and choice 
of tortillas or toast.

Sausage & Eggs $15
� ree sausage patties, two eggs any style, breakfast potatoes or hashbrowns, and choice 
of tortillas or toast. 

Ham & Eggs $16
Sliced ham, two eggs any style, breakfast potatoes or hashbrowns, and choice of 
tortillas or toast. 

� ree Meat Combo  $16
Two sausage patties, 2 slices of bacon, 2 slices of ham, two eggs any style, breakfast 
potatoes or hashbrowns, and choice of tortillas or toast. 

Chicken Fried Steak $15
A hearty, golden-fried steak smothered in our rich, savory white cream gravy. 
� is classic comfort dish is served with two eggs any style, breakfast potatoes or 
hashbrowns, and choice of toast or tortillas. 
Pancake & Eggs  $14
Two pancakes, two eggs any style, a slice each of bacon and sausage. 
French Toast & Eggs $15
Two slices of French toast cut in half with two eggs any style and a slice of bacon and 
sausage.  
Just Biscuits & Gravy  $8
2 biscuits split in half and topped with savory country sausage gravy. No sides.

Breakfast items served from 7 am - 2 pm
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Grilled Shrimp Salad  $18
Flame broiled jumbo shrimp over a blend of crisp greens, red onion slices, and savory 
cherry tomatoes topped with panela cheese crumbles and roasted almond slivers. 

Chicken Fajita Salad $17
Seasoned and grilled chicken over a bed of fresh lettuce, tomatoes, bell peppers, and 
onions.

Taco Salad $16
Lettuce topped with your choice of chicken or beef, refried beans, tomatoes, and 
cheese. 

Sopa De Fideo $9
Classic vermicelli soup in a light tomato broth. 
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Menudo $16/$13
A legendary Mexican classic. Our rich, spicy broth is slow-cooked to perfection for an 
authentic taste of home. Served with fresh onions and lime and your choice of warm 
tortillas, bread, or crackers. ������
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Caldo De Pollo $16/$13
A soulful Mexican classic. Tender chicken and garden vegetables in a rich, restorative broth. 
Served with rice, lime, and tortillas, bread, or crackers for the ultimate comfort meal.
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Caldo De Pescado $19
A bright and savory coastal classic featuring tender white � sh and hearty vegetables in 
a seasoned maritime broth. Served with pico de Gallo, rice, and lime and your choice 
of bread, tortillas or crackers. 
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

South of the Border Omelette $14
Two eggs, chorizo, onion, tomato, jalapeño, cheese, and red or green sauce. Served with 
refried beans and choice of hashbrowns or breakfast potatoes, toast or tortillas. 

Old West Omelette $14
Two eggs, ham, bell pepper, onion, tomatoes, and cheese. Served with refried beans, 
and your choice of breakfast potatoes or hashbrowns, toast or tortillas.

Build Your Own  $10+
Two eggs and cheese with your choice of bacon, ham, sausage, chorizo, green chile, 
tomatoes, bell peppers, onions, jalapeños.
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Ceviche Classico $16
Classic mahi ceviche recipe served with tostadas.

Coctel de Camaron $16
Twelve shrimp tossed with onion, jalapeno, tomato, and cilantro in our house cocktail 
sauce. Served with avocado slices, crackers, and lime.

Nachos Antigua $10
Large corn tortilla chips topped with refried beans, pico de gallo, sour cream, 
avocado slices, and queso cotija.  ���� �� ­���������������������

Quesadilla $7
Large � our tortilla � lled with cheese and grilled. Comes with lettuce, tomato, guacamo-
le, and sour cream.  
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Queso Fundido  $16
Stringy Monterrey Jack cheese melted to perfection topped with homemade chorizo, 
sauted mushrooms, or roasted poblano strips. Served on a cast iron skillet and fresh 
tortillas.
Flautas Ahogadas $14
Six chicken taquitos fried crispy, drizzled with avocado salsa, cream Mexicana, and 
cotija cheese on a bed of lettuce and tomato.
Green Chile Cheese Dip  $9
A delicious blend of cheese, ground beef, green chile, and green and red sauce. Served 
with chips. 
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