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"APPETIZERS

HOUSE GUACAMOLE - 14

Fresh guacameole topped with crispy bacon,
roasted corn, pico de gallo, and queso fresco.
Served with house-made tortilla chips

CHICKEN FLAUTAS - 16

Colden crispy chicken flautas served over
roasted salsa verde, topped with crema,
queso fresco, pickled red onions and cilantro,
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TRUFFLE & BLOSSOM EMPANADAS - 18
Handmade corn masa empanadas filled with
squash blossoms, Oaxaca cheese, and
huitlacoche, finished with roasted corn,
pickled red enions, and crema. Served with
poblano sauce:

BAJA CRISPY

SEAFOOD EMPANADAS - 18

Three crispy empanadas filled with shrimp
and fish, topped with cabbage slaw, avocado,
radish, sour cream, salsa verde and

queso fresco.
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SOUTHWEST BIRRIA OMELETS" - 19

Fluffy omelette filled with slow-kraised birria,

pepper jack cheese, cilantro, and sour cream,
Served with your choice of house salsa

CHORIZO SUNRISE OMELETTES* - 18
House-made chorizo sautéed with peppers
and onions, topped with queso fresco,
guacamaole, and a side of house salsa

CLASSIC HAM &
CHEESE OMELETTE" - 18
Fluffy omelette with savory ham, sautéed onions
and melted cheese fondus
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REAKFAST FAVORITES

Served with your choice of side
Hash Browns / Refried Beans [ Fresh Berry Cup (+2}

TAMALE BREAKFAST PLATE - 18
Two eqgs any style served with a traditional
tamale filled with green chicken
and refried beans.

CLASSIC BENEDICTS* - 18
English muffin topped with ham, peached eggs,
and creamy hollandaise sauce,

CHORIZO BENEDICTS* - 19
English muffin topped with house choriza,
poached eggs, and roasted poblane sauce

Available
Saturday - Sunday
8:00 AM 3:00 PM

ALADS -

Add Salmon $5 (ssz), Chicken $3
or Shrimp $5

SPRING - 186
A fresh blend of baby arugula and endive
with citrus segments, caramelfized pecans,
queso fresco, and shaved chocolate,

CEASAR - 14
Crisp romaine lettuce with house Caesar

dressing, crunchy croutons, and
Parmigianc-Reggiano.

STEAK & EGGS PLATE* - 22
6 oz sirlein, grilled to perfection,
with two eggs any style.

MEAT LOVER'S PLATE® - 18
Two eggs cooked your way, thick cut
smoked bacan, hash browns and
your choice of pork or turkey sausage

THE SIMPLE ONE - 15
Two eggs any style, served with
yeur choice of twao sides.
Stmple, satisfying, and always a favarite.

BRUNCH SWEETS

CHOCOLATE ABUELITA
PANCAKES (3] - 15
Flutfy pancakes inspired by Mexican Abuelita
hat chocolate, topped with whipped cream
and chocolate syrup.

CHICKEN & WAFFLES - 17
Crispy golden chicken tendars served aver

a warm waffle with mapie syrup

STRAWBERRY TRES LECHES
FRENCH TOAST (3) - 16
French toast soaked in tres-leches cream
tapped with strawbarries and whipped cream,
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CHILE RELLENO - 20
Fire-roasted poblanc pepper stuffed with
Caxaca cheese, lightly battered
and topped with house temato sauce,
pickled onions, crema and fresh cilantro,
served over 3 bed of white rice

CARME TAMPIQUENA - 24
Grilled arrachera steak served with a
green tamatilic salsa enchilada, guacamole,
pinte beans, grilled onlon, charred |alapefno,
and your choice of corn or flour tortillas.

CLASSIC PANCAKES (3) - 12
Fluffy pancakes served with whipped
cream and house preserves
Add Blueberries +$3

CLASSIC WAFFLES - 13
Crispy golden waffle served with
whipped cream and preserves

CLASSIC FRENCH TOAST (3) - 14
Thick-cut French toast topped with whipped
cream and sweet preserves,

HOUSE SPECIALTIES

CHICKEN FAJITAS - 20
Sizzling grllled chicken with peppers and
onjons, served with piceo de gallo, guacamole,
sour cream your choice of corn or
flour tortillas, and a side of house salsa.

STEAK FAJITAS - 24
Sizzling grilled fiank steak with sautéed baell
peppers and onions, served with pica de galio,
guacamaole, sour cream, your choice of corn
or flour tortillas and a side of house salsa.

RIO STYLE FAJITAS - 26
A sizzling trio of steak, chicken, and shrimp
with peppers and onions, served with pico de
allo, guacamaole, sour cream, yvour cholce of
corn or flour tortillas

and a side of house salsa.

CRAFTED BOWLS

PONZU TUNA POKE BOWL - 20
Fresh tuna tossed In house ponzu sauce,
served over jasmine rice with avocadao,
pickled cucumbers, carrots, cilantro
and black sesame seeds,

BIRRIA BOWL - 19
Slow-bralised birria served over jasmine
rice with pinto beans, pice de galio,
roasted corn, avecado salsa, pickled or
your choice ef red or green house s
Mexican crema and queso fresco

HONEY GLAZED
SALMON BOWL - 20
Seared salmon brushed with honey glaze,
served over jasmine rice with cucumber,
avocado, sesame seeds, and green onions,
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CHILAQUILES - 22
Crispy tortilla chips tossed in green salsa,
topped with fried egas and cecina.
Finished with sour crema, gueso fresco,
cllantro, and enlons

CHICKEN ENCHILADAS (4) - 20
Foeur corn tartillas filled with shredded
chicken, topped with roasted salsa verde
and finished with sour cream and queso fresco,
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TOAST

BURRATA - 19
Toasted sourdough topped with avocado
purés fresh burrata, cherry tomatoes,
red anions, dill, balsamic reduction
and sea salt

AVOCADO - 17
Toasted sourdough topped with avocada
purée, fresh avozado slices, micro herbs
finished with olive oil and sea salt,
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+HANDHELDS -

Served with your choice of si
Waftle fries, Sweet potato fries, Side salad
or Fresh Berry Cup (+2)

CLASSIC CHEESEBURGER - 18
Certified Black Angus beef patty with
cheese, lettuce, tomato, onion, and pickles
on a toasted brioche bun.

TURKEY MELT - 18
Toasted scurdough with roasted turkey,
provolone cheese, bacon, tamato
and garlic aiali.

AREPA BREAKFAST- 18
Corn arepa stuffed with an egg, bacen,
ham, avocado and melted cheese,

JR. BURGER - 14
Prime beef patty topped with melted
cheese, lettuce tomate, onlen, and pickies.
Choice of side: waffie fries or fresh berry cup.

SIGNATURE TACOS

RIBEYE (2) - 19
Char-grilled prime ribeye on warm
corn tortillas with avocada, cilantro, onion
and house salsa,

MAHI MAHI FISH (3) - 20
Crilled maht mahi on warm flour tortillas
with pickled anions, pickled cucumbers

and house tartar sauce

QUESABIRRIA (3) - 19
Crispy corn tortillas filled with slow
braised birria and meited cheese,
finishedwith cilantro, onion, lime
and house salsa

CHICKEN TENDERS - 14
Golden crispy chicken tenders
served with dipping sauce.
Choice of side: waffle fries or fresh berry cup

*Faad praparad in our kitchan may contain or o
with milk, eggs, whesat, peanu

A 3% processing fee will be added to all credit card paymen

All fried items are prepared using premium beet tallow a natural, .
A 20% gratuity will be automatically added to parties of & or more, Thank you for yaur understanding,

healthier fat that delivers rich flavor and perfect crispress.



