
BOTTOMLESS BRUNCH                                                                   
Guacamole 12 

Mashed avocado & Corn Chips  
 

 

 

 APPETIZERS  

Ceviche De Veracruz  

Catch of the Day, Poached in Fresh Lime Juice, 

Onion, Tomato, Jalapeño, Avocado, Cucumber, 

Cilantro, Olive Oil  

Esquites  

Corn off the cob Mixed with Chipotle Aioli & 

Cotija Cheese 

Queso Fundido  

 House Blend Melted Cheese Choice of Chorizo 

or Wild Mushrooms with Flour Tortillas  

Chicken Taquitos  

Pan Fried Taquitos, Lettuce, Queso Blanco and 

Sour Cream 
 

 

PLATOS PRICIPALES  
We Serve Organic Eggs 

 

Carnitas Hash  

Slow roasted pork, potatoes, Green tomatillo 

salsa and poached egg 

“de Mole” Benedict  

Tequila Cure Salmon, Lemon-kale, Corn Bread, 

Chipotle Hollandaise Sauce  

Albondigas de Lamb 

Lamb Meat Balls with Mexican  Rice 

Chilaquiles  

Choice of Salsa Roja or Verde  

Sunny Side up 

Onion, Sour Cream, Queso Blanco  

Scramble Egg Enchiladas Rojas  

In Corn Tortilla with Guajillo Chile Sauce, 

Onion, Cilantro, Sour Cream and Queso Blanco  

 Huevos Rancheros  

Sunny Side up 

Corn Tortillas, Black Beans, and Roasted 

Tomato Ranchero Sauce 

 

Tacos 

Served with Onion & Cilantro 

Pulpo 18 

Guajillo Marinated Octopus served with red 

Pickled onions and cilantro  

Al Pastor  12 

Achiote Marinated Pork with Grill Pineapple 

Pollo 11 

Grilled Chicken Seasoned in Guajillo and Ancho 

Pepper 

 

 

 

GARNACHAS  

Sopes con Pato 

Duck Confit, Refried Beans, Lettuce, Cotija 

Cheese, Jalapeno-Fig Mermalade 

Gorditas “La Chubby” 

Corn Masa stuffed with Carnitas, onion, 

cilantro 

Homemade Potato Fries  

With Mole Sauce  

Chorizo Slider 

Coleslaw, Jalapeno Aioli 

Torta De Chilaquiles, Green or Red 

Hard Roll Stuffed with scrambled egg, Crispy 

Corn tortillas, Sour Cream, onion, Queso Fresco   

Tamales De Mole  

 

SALAD  
Kale “Caesar” Salad   

Green Apple, Sundry Cranberries, Parmesan 

Cheese & Hard Boil Egg 

 

VEGETARIAN PLATES  

 
Enchiladas Verdes con Espinaca 

Sautéed Spinach Rolls in Corn Tortilla 

smothered in Green Tomatillo Sauce, onion, 

Cilantro, Sour cream & Queso Blanco 

Enfrijolada De Hongos 

Wild Mushrooms rolls in Corn Tortilla, 

smothered in refried pinto beans, onions, sour 

cream & queso blamco 

Calabacitas  

Grilled Zucchini, Queso Fresco, Sour Cream, 

Salsa Verde 

Red Rice & Black Beans  7 

 

 

 

A La Carte 
Appetizers 10 

Salad 10 

Garnachas 12 

Platos Principales 15 

Vegeterian Plates 15 

 

Bottomless Brunch Food Only 30 

Kids Brunch 15 

 

 


