MMAMA

modern mexican kitchen & tequileria
— GUACAMOLE —

TRADITIONAL 14

serrano / tomato / red onion / cilantro

BACON 16
chicharron / pickled chile / queso cotija

TUNA TARTARE 18

serrano / chipotle /' sesame seeds / wontons

SPICY CRAB 17

chile de arbol / roasted garlic / cilantro

— BOTTOMLESS BRUNCH |43 —
Unlimited small plates and freeflowing brunch cocktails | Saturday & Sunday 11:30am - 4:00pm

To ensure fun for all, Bottomless Brunch must be enjoyed by the whole table. There is a 2hr limit per table.
Guacamole is not included in the bottomless menu, so be sure to place your order. Salud y buen provecho.

SOPAS Y ENSALADAS
ARUGULA SALAD
slivered almond / cranberry / chipotle balsamic / panela cheese

MAYA CHOPPED SALAD
chayote / jicama / cucumber / cherry tomato
piloncillo dressing / queso fresco / tortilla sticks / yellow corn

QUINOA SALAD

roasted cauliflower / dry cranberries / asian pear / roasted pepper / candied almonds

TACOS & TORTAS
TACOS DE BARBACOA
braised leg of lamb / pickled onions / chile de arbol sauce / cilantro / onion

TACOS DE CHILORIO
corn tortilla / braised pork in dry chiles / onion / cilantro / salsa verde

MOLLETES
black bean / queso fresco / crema / molcajete salsa / pico de gallo

MAYA DOG
baconawrapped hot dog / chipotle rouille / pickled chile slaw

CAZUELAS
baked eggs

HUEVOS RANCHEROS
fried eggs / ranchera sauce / tortillas / black beans

CHILAQUILES DIVORCIADOS
poached eggs / tortillas / red sauce / green sauce / black beans

CLARAS CON VEGETALES
egg whites / mixed vegetables

MIGAS NORTENAS
tortilla chips / scrambled eggs / mexican sauce / panela cheese
refried chipotle beans

ACOMPANANTES
CHIPOTLE CRISPY BACON
POBLANO CHILE BREAKFAST POTATOES
MEXICO CITY STYLE CORN ON THE COB
PAPAYA & PINEAPPLE CEVICHE

coconut water / lime juice / mint / toasted coconut / tajin

ANTOJITOS
CHICKEN TAMAL

corn masa / shredded chicken / chipotle tomato sauce

SQUASH BLOSSOM QUESADILLA

corn masa / squash blossom / poblano chiles / toasted corn / three salsas

CAULIFLOWER CON QUESO

cauliflower / molten cheese / tomato sauce

SALMON CEVICHE

red onion / cucumber / cilantro / jicama / habanero / mustard / citrus juices

HUARACHE DE RES

home-made corn huarache / black bean purée / lettuce / queso panela / crema

BRUNCH ESPECIALIDADES

MAYA BENEDICT
masa sope / poached eggs / pork carnitas
avocado / poblano cream sauce

PAN DULCE
mexican french toast / chipotle cajeta / nutella
bananas / whipped crema fresca

CHICKEN ENCHILADAS
corn tortilla / tomatillo salsa / gouda / crema fresca / pickled chiles

MAHI MAHI “A LA TALLA”
adobo marinade / napa cabbage salad / chipotle aioli / tomato

HUITLACOCHE & WILD MUSHROOM ENCHILADAS
corn tortilla / chayote salad / roasted garlic / mexican ricotta cheese
fire roasted poblano chile sauce

ENFRIJOLADAS
leaf scented black bean sauce / avocado / chorizo / scrambled eggs
corn tortillas / panela cheese / crema fresca / salsa morita

TOSTADA DE TINGA
crispy corn tortilla / black bean purée / chicken tinga / lettuce
avocado / salsa verde / crema fresca

AGAVE PANCAKE

mexican ricotta cheese / agave syrup / mixed berries

— COCKTAILS —
TRADITIONAL MARGARITA TRADITIONAL MIMOSA
tequila blanco / citrus / rocks champagne / orange juice
BLOODY MARY MANGO MIMOSA
vodka / sangrita champagne / mango purée
BLOODY MARIA MAYA MIMOSA
tequila blanco / sangrita champagne / blood orange purée /' passion fruit purée
SPIKED AGUA FRESCA LYCHEE MIMOSA

tequila blanco

champagne / lychee purée

— A LA CARTE —

Brunch items are small plates available a la carte for 11 each, cocktails 10 | Bottomless food only 30 | Kids 10 and under 12

HAPPY HOUR

Saturday & Sunday | starts at 5pm | Bar Only
$6 HANDCRAFTED COCKTAILS & WINE | $4 SELECT MEXICAN BEERS | $4 BITES

Chef Richard Sandoval - Chef de Cuisine David Gonzalez

Please inform your server of any allergies as several dishes include nuts, dairy and gluten

Consumption of raw or partially-cooked foods may be harmful to your health



