
BreakfastBreakfast  
taco plates

PUFFY HOUSTON TACOS
Picante Ground Beef and Chorizo, Lettuce, Pico de Gallo, 
Cheese and Green Onions on Crispy Flour Tortillas; 
served with Lettuce, Sour Cream, Guacamole,
Jalapeños and Cilantro Ranch       	                                15.

PORCH TACO PLATE
Two Flour or three Corn Tortillas with your choice 
of filling and Cheese; served with Lettuce, 
Sour Cream, Guacamole and Jalapeños
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

BACK PORCH BURGER*
1/3 lb grass fed Grayson Natural Farms Beef Burger 
with Cheddar, Chipotle Mayo, Lettuce, Onion, Tomato 
and Pickles; served with Tots & Mimi’s Queso	                 14.

LAS FAVORITAS
Three Corn Tortillas filled with Barbacoa Steak, Queso 
Fresco & Blackberry Pico de Gallo; served with Shredded 
Lettuce, Sour Cream, Guacamole & Jalapenos		  17.

SANTA CLARA RICE BOWL
Jasmine Rice and Black Beans topped with Feta, Lettuce, 
Corn Pico de Gallo, Pumpkin Seeds and Guacamole; served 
with a side of Cilantro Ranch                             
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

OG BURRITO
Flour Tortilla filled with Black Beans, Jasmine Rice, Mimi’s 
Queso, Tots, Sour Cream and Guacamole; served with 
Cilantro Ranch & Salsa Mexicana                             
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

TEXAS PETE FLAUTAS
Crispy Flour Tortillas Rolls filled with Texas Pete Smoked 
Chicken and Cheese, topped with Pico de Gallo and ‘Cha 
Sour Cream; served with Jasmine Rice, Black Beans, Sour 
Cream, Guacamole and Jalapenos			   13.

PORCH NAKED BURRITO BOWL
Jasmine Rice, Borracho Beans, Shredded Cheese and 
Sauteed Veggies topped with Mimi’s Queso, Avocado 
Verde, Guacamole, Sour Cream, Jalapenos and Tortilla 
Chips                            
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

RIO GRANDE ENCHILADAS VERDES
Choose Chicken or Sweet Potato & Black Bean rolled in 
Flour Tortillas topped with Verde Sauce & Mimi’s Queso 
served with Jasmine Rice				    15.

PETALUMA SALAD
Romaine Lettuce, Red and Green Peppers, Cucumbers, 
grilled Tomato & Avocado, Corn Pico de Gallo 
and Feta Cheese served with Cilantro Ranch
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

PORCH CHOPPED COBB SALAD
Romaine Lettuce, Bacon, Mixed Cheese, Fresh Avocado, 
Pico de Gallo, Cucumbers, Red and Green Peppers served 
with cilantro ranch
	 Grilled, Fried or Smoked Chicken 	                13.
	 Fried Avocado, Portobello or Tofu                       14.
     	 Shrimp, Houston Beef or Steak 	                15.

ASIAN STEAK SALAD
Soy-Ginger Steak, Jasmine Rice, Romaine and Watercress 
Mix topped with Avocado, Sesame Seeds and Pickled Red 
Onion, Radish & Cucumber Salad with Honey Sesame Soy 
Dressing						      16.

tex  mex
SAN DIEGO SUNRISE BURRITO
Eggs, Bacon, Cheese, Pico de Gallo, Black Beans,
Guacamole & Potatoes				       	  12. 
   
BREAKFAST OF CHAMPIONS
Tots, Queso, Scrambled Eggs and Bacon, topped 
with Guacamole, Sour Cream and Jalapeños  	                  14.

HUEVOS RANCHEROS TRADICIONALES
Refried Black Beans, Fried Eggs, Cheese, Avocado, 
Salsa Mexicana, Pico de Gallo, Corn Tortillas; served 
with Sour Cream, Guacamole, Lettuce and Jalapeños
choice of Kielbasa, Bacon, or Veggie Chorizo	          	  12.

PORCH BREAKFAST NACHOS
Tortilla Chips topped with Black Beans, Cheese, 
Mimi’s Queso, Pico de Gallo, Scrambled Eggs and 
served with Sour Cream, Guacamole & Jalapeños 
choice of Bacon, Chorizo or Veggie Chorizo; 	                 15.

starters & Sides

TEXAS
Eggs, Cheese and Choice of Bacon, Chorizo 
or Veggie Chorizo				                    13. 

ACL 	 				  
Egg, Tots, Chorizo & Cheese             			    13.
  
CARRY THE TORCH (Y)
Egg, Cheese, Fried Chicken, Pico de Gallo & Avocado	  14.

LA NOVIA
Egg, Fried Avocado, Queso Fresco 
& Pico de Gallo	 (V)					      14.

MEXICO CITY	 				  
Chorizo, Egg, Cheese & Pico de Gallo			   14.

GUADALUPE	 				  
Egg & Cheese						       12.

Sunday BrunchSunday Brunch

Brunch

All tacos come Three to a plate and are served 
with Salsa Mexicana, Lettuce, Sour Cream, 
Guacamole & Jalapeños

TOTS & MIMI’S QUESO	 	  		    9.

THREE AMIGOS
	 Warm Tortilla Chips with Mimi’s Queso, 
	 Guacamole and Salsa			                    12. 

WARM CHIPS &...
	 Homemade Salsa				       5.
	 Mimi’s Queso			      		     6.
	 Fresh Guacamole		   		     8. 

BASKET OF AVOCADO FRIES				 
	 Served with Cilantro Ranch for dipping                 12.

FRESH MIXED BERRIES			                  5.

BACON, KIELBASA OR VEGGIE CHORIZO  3.
		
      

AA

*These items can be made to order. Consuming raw 
or undercooked MEATS, POULTRY, seafood, shellfish, 
or EGGS may increase your RISK of foodborne illness, 
especially if you have certain medical conditions.



MargaritasMargaritas
Small 10. / Large 14.

~ Classic Margarita
~ Blueberry Basil Margarita

~ Spicy Cucumber Mint Margarita
~ Avocado Margarita

with Hibiscus Salt Rim
~ Strawberry Mint Margarita
~ Spicy Grapefruit Margarita

with Tajin Rim
~ Strawberry Habanero Margarita

~ Pineapple Margarita
~ Peach Margarita

~Mixed Berry Margarita
~Frozen Margarita 8. / 12.

*upgrade to Casmigos for $2*

Brunch DrinksBrunch Drinks
~ Classic Mimosa 7.

~ Pineapple Mimosa 7. 
~ Cranberry Mimosa 7.

~ Spicy Porch Bloody Mary 12.

BEER
Dogfish Head Sun-Day Feels	 5.
Tecate						      3.
Bull City Cider				    5.
Modelo Especial				    4.
Budlight						     4.
Pacifico						      5.
Sierra Nevada Pale Ale		  5.
Wicked Weed Pernicious IPA	 5.
New Belgiam Fat Tire			  5.
Foothills Torch Pilsner			  5.

Ask your server about our 
rotating $6 draft beers!

Non-Alcoholic Drinks $2
Coke

Diet Coke
Mr. Pibb

Ginger Ale
Sweet Tea

Unsweet Tea
Housemade Lemonade $4
Housemade Limeade $4

KID’S BRAVO BREAKFAST TACO
Flour Tortilla filled with Egg & Cheese served with 
Fresh Berries & Bacon on the side!	  6.

FINN’S FAVORITE TACO
One Flour Tortilla or two Corn Tortillas with your
choice of Chicken or Mexican Ground Beef & 
Chorizo Mix; served with Shredded Cheese, Lettuce,
and Sour Cream 		  Chicken 7.   Beef 9.

RUBY’S QUESADILLA
Cheese Please             			   5.
Beans & Cheese 			   5.
Beans, Cheese & Chicken 		  6.

kids


