
La Tradicional  16.
Gran Centenario Plata Tequila, lime, organic agave, flor de sal rim

+ House Tres Chiles Tincture to make it spicy

Frozen Margarita  16.
Prepared with Blanco Tequila, Triple Sec, lime, flor de sal rim and your choice of:

Pomegranate | Lime | Strawberry | Blood Orange | Guava

Classic Mimosa  12.
Cava and freshly squeezed orange juice

Bloody Mary or María  12.
Choice of vodka or tequila, tomato juice, horseradish, 

Cholula, pickled jalapeño, jicama

Red or White Sangría  13.
Porta Palo Red or White Wine, Apricot Brandy, Triple Sec, fresh fruit

by the pitcher   52.

Avocado Toast  21. 
 Two eggs, toast, avocado,  

pico de gallo
+Red Chile Chicken  8. 
+Grilled Salmon*  12.
+ Grilled Steak*  14.

Tres Leches  
French Toast  18. 

Fresh berry maple compote,  
powdered sugar, tres leches 

Sausage and  
Egg Burrito  16.

Two eggs, breakfast sausage,  
Chihuahua cheese, pico de gallo

Huevos Rancheros*  18. 
Two sunny side up eggs served on  

a refried bean and cotija cheese tostada  
and topped with salsa ranchera, sliced 

avocado, crema and cotija cheese 

Bacon, Egg and  
Cheese Torta  17.

Two eggs, applewood-smoked bacon, 
chihuahua cheese, black beans, avocado, 

pickled jalapeño escabeche

Chilaquiles Divorciados  22.
Two eggs over chilaquiles in salsa roja and 

salsa verde “divorced” by black beans,  
topped with avocado, queso fresco,  

cilantro crema v gf 
+Red Chile Chicken  8. 
+Grilled Salmon*  12.
+ Grilled Steak*  14.

Churro Waffle  17. 
Cinnamon sugar, chocolate sauce,  

whipped cream 
+Vanilla Ice Cream  4. 

Chorizo and Egg  
Quesadilla  19.

Two eggs, chorizo, Chihuahua cheese  
in a flour tortilla served with crema,  

pico de gallo, Cotija cheese

Steak and Eggs*  34.
10 oz skirt steak, two eggs any style,  
grilled queso fresco, charred tomato 

and jalapeño salsa, flour tortillas

BRUNCH

Mimosa Flight  18.
 Classic, Pomegranate, Mango, and Strawberry

Mexican Coffee 15.
Fair trade Mexican coffee from Chiapas, Ancho Reyes, 1921 Crema, 
Milagro Reposado, canela-agave, chocolate bitters, Kahlúa cream

Spirit-Free
Hibiscus-Pomegranate Iced Tea  6.

20 oz. pitcher of housemade hibiscus 
grenadine iced tea

Cucumber-Mint Refresco  7.
Fresh cucumber juice, mint, lemon, 

sparkling water 

Blood Orange Spritzer  7.
Blood orange, pomegranate-hibiscus syrup, 

lemon, sparkling water

Guava Colada  7.
Guava, coconut milk, Mexican cinnamon-infused 

agave nectar, orange juice, lemon juice

Mango-Ginger Refresco  7.
Mango purée, lemon, chia seeds, ginger beer

Jarritos  6.

Mexican Coca-Cola  6.

Hot or Iced Coffee 6.

Notice: *Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 

foodborne illness. Before placing your order, please inform 
your server if a person in your party has a food allergy. 

v  vegetarian     gf  gluten-free 
  contains nuts        spicy 

Sides

Guacamole en Molcajete 
Our signature made tableside since 1984 with our world-renowned recipe

Classic  23.      Make it a Double  +16.
Made fresh to order with warm corn tortilla chips and roasted tomato salsa v gf

Bottomless Brunch
Enjoy unlimited select beverages for $35 per person 

with the purchase of an entrée
1.5 hour limit during brunch hours

Applewood-Smoked Bacon  7.          Mexican Chorizo  7.          Pork Breakfast Sausage  7.

Two Eggs Any Style v gf  5.          Chile Roasted Potatoes  10.


