
BRUNCH MENUBRUNCH MENU

DESAYUNO
Guacamole: Avocado, chiles, garlic, onion, cilantro, lime.  $8

Latin Benedict: Egg, chorizo, and spicy hollandaise on a masa muffin, 
jalapeño potato hash.  $12

Spanish Omelet: Ham, potato, onion, roasted peppers, Chihuahua cheese, 
jalapeño potato hash.  $12

Chilaquiles: Fried egg, crispy pork, refried beans, salsa verde, 
queso fresco, crema, house tortilla chips.  $12 

Pineapple French Toast: Key lime custard, fresh berries, whipped cream 
and maple syrup.  $12

Empanadas: Chorizo, cheese, fried egg, roasted tomato salsa, jalapeño 
potato hash (contains gluten).  $12

Gringo Breakfast: Eggs, bacon, jalapeño potato hash.  $10

Huevos rancheros: Eggs, braised beef, beans, salsa, jalapeño 
potato hash.  $12

Steak + Eggs torta: Sirloin, fried egg, Chihuahua cheese, black beans, 
jalapeño potato hash.  $13

Avena: Creamy oats, cinnamon, dulce de leche, fresh fruit.  $8

TACOS AND QUESADILLAS
With House Made Corn Tortillas. Tacos Served Three To a Plate. 

Steak: Onion, cilantro, salsa, radish, lime.  $12

Barbacoa: Braised beef, radish, peanuts, cilantro, salsa.  $12

Carnitas: Crispy pork, roasted tomato salsa, queso fresco, 
pickled onion.  $10

Chicken Pibil: Yucatan–style chicken, lettuce, basil, spiced almonds.  $10

Fish: White fish, habanero aioli, pickled cabbage, avocado.  $12

Shrimp: Green peppers, red peppers, yellow onion, habanero aioli, queso 
fresco, cilantro.  $12

Pork belly: Roasted tomatillo, smoked cheese, pepitas, cilantro.  $10

Avocado: Crispy avocado, lettuce, spicy aioli, pickled seasonal 
vegetables.  $10

House made corn tortilla quesadillas: Chihuahua cheese, choice 
of barbacoa, chicken, or vegetarian, served with salsa.  $10

SIDES 
bacon:  $3  •  ham:  $3  

Rice and Beans:  $5  •  Sweet Plantains:  $6  •  Plantain chips:  $6

OJO ABIERTO
BLOODY Maria: Tequila, tomato juice, olive, spice.  $7

Mimosas: Champagne, orange or grapefruit juice.  $7

Palomas: Tequila, grapefruit Jarrito, lemonlida, honey, orange bitters.  $7

Michelada: Tamarind, fresh lime juice, tomato and chipotle, topped and 
served with Pacifico.  $10

Tequila Sunrise: Tequila, orange juice, grenadine, cream.  $7

Salty Chihuahuas: Tequila, orange or grapefruit juice.  $7

Red or White Sangria: Wine with fruit, brandy, soda.  $7

Mexican Coffee: Kahlua, coffee, tequila.  $7

COFFEE • JUICE • TEA
coffee: Proudly serving Dunn Brothers Coffee. $2

Orange Juice: Freshly squeezed.  $3

grapefruit Juice: Freshly squeezed.  $3

teas: Check with your server for listing of teas.  $2

All items are gluten free except where indicated.
*Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.

Parties of 6 or more are subject to an 18% automatic gratuity.
We are happy to accommodate split checks for even amounts. 
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