
*are served raw or undercooked. consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk for foodborne illness.

BRUNCH MENU

BRUNCH SPECIALTIES
HUEVOS RANCHEROS*  9.95
skillet fried eggs / refried beans
salsa al arbol / panela / chilaquiles

ENFRIJOLADAS  11.95
scrambled egg enchiladas / bean purée
chorizo / potatoes / charros / crema / queso

BREAKFAST IRON SKILLET  10.95
scrambled eggs / shredded beef / charros
potatoes / guacamole

with skirt steak, chorizo or chicken add 2

STEAK & EGGS*  15.95
chile poblano rajas / onion / potatoes
charros / corn tamal / morita salsa

CARNITAS SOPES EGGS BENEDICT*  12.95
corn cakes / mole poblano / potatoes / plantains

BREAKFAST RELLENO DE TAMAL*  12.95
poblano stuffed with chicken tinga tamal
fried  egg / jalisco sauce / charros / crema

BREAKFAST BURRITO  9.95
scrambled eggs / potatoes / mexican cheeses
pinto beans / crema / salsa verde

with steak, machaca or chorizo add 3
with market vegetables add 2

OMELET  10.95
chef’s daily creation

MEXICAN CHOCOLATE WAFFLES  8.95
cajeta / fried plantains / whipped cream
strawberry sauce


