
Brunch

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 

Features
Bacon, Egg and  

Cheese Biscuit Sliders  22. 
Bacon, smashed eggs, Mexican cheese,  

chile de arbol mayo, jalapeño-cheese biscuits  
served with crisp hash browns 

Shakshuka á la Mexicana 22. 
Baked eggs skillet, roasted-tomato chipotle, pinto 
beans, poblanos, queso fresco, sourdough toast v

Churrasco Steak and Eggs*  36. 
8oz. skirt steak, chimichurri, sunny-side up eggs,  

onions, peppers, mole poblano 

Al Pastor Chicken & Waffles  26. 
Crisp al pastor–marinated chicken, aji dulce honey, 

golden Chihuahua cheese waffles, sunny-side up eggs

Cazuela Breakfast Bowl*  28. 
4oz. skirt steak, chorizo, sunny-side up egg, white rice, 

black beans, fried plantain, Hass avocado,  
chimichurri, corn tortillas gf

Smoked Salmon and Bagel Platter  26. 
Smoked salmon, capers,  

house-made vegetable cream cheese,  
habanero pickled onions, cilantro,  
pickled jalapeño, everything bagel

Omelets
Choice of side salad or crisp hash browns 

Egg whites available

Western 18. 
Three-egg omelet, ham, bell pepper,  

onion, Hass avocado,  
habanero pickled onions, salsa verde gf 

+ Mexican cheese blend  2.

Chorizo & Salsa Molcajete  20. 
Crisp chorizo, caramelized onion,  

Mexican cheese blend, queso fresco,  
aji verde, salsa molcajete gf

Mexican Classics
La Tradicional Breakfast  18. 

Two eggs any style, chorizo, bacon, crisp hash browns, and toast 
+ egg whites available

Birria and Eggs  26. 
Brisket, sunny-side up eggs, Oaxaca cheese, cilantro, red onion, 

consommé, corn tortillas, served with crisp hash browns gf

Chorizo and Egg Quesadilla  22. 
Flour tortilla, scrambled eggs, chorizo,  

Chihuahua cheese, crema, pico de gallo, cotija

Breakfast Burrito  22. 
Scrambled eggs, crisp bacon, Hass avocado, crisp tortilla strips, 

Chihuahua cheese, queso, crema, guajillo sauce, flour tortilla,  
served with crisp hash browns

Huevos Rancheros  22. 
Slow braised brisket, sunny-side up eggs, chorizo, Hass avocado, 

pico de gallo, pepitas, chiles, tostaditas gf

Chilaquiles  22. 
Crisp tortilla chips, sunny-side up eggs, Hass avocado,  

queso fresco, cilantro, crema, choice of salsa verde or guajillo v gf

Benedicts
Choice of side salad or crisp hash browns

Rosa Benedict  22. 
Jalapeño–cheese biscuits, crisp chorizo,  

poached eggs, smoky chipotle hollandaise

Seafood  32. 
Lobster, shrimp, and crab cakes, signature guacamole, 

poached eggs, smoky chipotle hollandaise

Maple Glazed Ham and Cheese  20. 
Jalapeño–cheese biscuits, Mexican cheese, ham,  

poached eggs, smoky chipotle hollandaise

Something Sweet
Pretty in Pink Waffles 19. 

Whipped cream, maple syrup, fresh fruit v

Tres Leches French Toast 19. 
Brioche soaked in tres leches,  

fresh berry maple compote, powdered sugar v

Mexican Hot Chocolate Pancakes  19. 
Cacao nibs, fresh fruit, maple syrup v 

+ Marshmallow fluff  1.

Sides

Crisp Bacon  8.       

Mexican Chorizo  8. 
Maple Glazed Ham  8.       
Crisp Hash Browns  8.

Jalapeño–Cheese Biscuits  14. 
Roasted jalapeños, Mexican cheese,  

honey–orange butter, house guava jam v

Mexican Cornbread  16. 
Baked charred corn, jalapeños, Mexican cheese, 

 honey-orange butter v 

Bloody Mary/Maria  12. 
Vodka, tequila, or mezcal, 
tomato juice, horseradish, 
Cholula, pickled jalapeño,  

chili salt rim

Paloma  17. 
Flecha Azul Blanco Tequila, 

ruby red grapefruit, Combier 
Pamplemousse, Jarritos soda,  
grapefruit bitters, lime salt rim

Mimosa  12. 
Cava with choice of: Orange, 

Grapefruit, Orange-Pomegranate, 
Cucumber, Pineapple

Michelada Rosa  12. 
Light Mexican lager,  

house made mix,  
lime, guajillo chile salt rim

Carajillo  12. 
Espresso + Licor 43  
over ice or shaken 

Mexican Coffee  15. 
Coffee, tequila,  

cinnamon-agave,  
chocolate bitters,  

chile and coffee liqueur

La Tradiciónal 
Margarita  17. 

Gran Centenario Plata Tequila, 
lime, organic agave,  

flor de sal rim 
+ House Tres Chiles Tincture to make it spicy

Morning Cocktails
Fresh Juices & Refreshers

Carrot & Ginger  12. 

Orange & Pomegranate  12. 

Pineapple & Cucumber  12.

Coffee & Tea
Horchata Cold Brew  8. 

Cold brew with homemade horchata and cinnamon 

Abuelita’s Hot Chocolate  7. 
With whipped cream & cinnamon

Avocado Toast
Rancheros  18. 

Signature Guacamole, sourdough, 
fried eggs, refried black bean,  

salsa ranchera, crisp tortilla strips, aji 
verde v

Mexican Street Corn 
and Chorizo  16. 

Signature Guacamole, sourdough, 
Mexican street corn, crisp chorizo, 
sliced avocado, tomatillo avocado 

salsa, queso fresco 
+ eggs your way  5.

Aji Verde  16. 
Signature Guacamole,  

sourdough, tomato confit v
+ eggs your way  5.

Guacamole en Molcajete 
Our signature made tableside since 1984  

with our world-renowned recipe

Classic  19.          Make it a Double  +16. 

Made fresh to order with warm corn tortilla chips  
and roasted tomato salsa v gf

Light & Easy
Pomegranate  

Granola Parfait 14. 
Greek yogurt, house-made granola, pomegranate, 

pepitas, seasonal fruit 

Oaxacan Cacao Protein Bowl  16. 
Greek yogurt, banana, coconut, berries,  

chia seeds, house-made granola,  
honey-roasted peanut butter,  
Abuelita’s chocolate chunks 

Coffee  6. 
Espresso  6.50 

Cappuccino  7.50 

Latte  7.50 
Cold Brew  6.50 
Tea Selection  6.


