) f AVAILABLE

SATURDAY 11AM-2PM
SUNDAY 10AM-2PM

WE have curated a brunch menu to create a uniquely modern Mexican
experience that you won't find elsewhere. We take no short cuts - producing
our corn and flour tortillas from scratch, making our salsas and sauces based on
our trusted family recipes, and using our heirloom corn to develop the freshest
concepts like our beloved Blue Corn Buttermilk Pancakes and Pozole Tacos & Stew.

BRUNCH ADD-0ONS
SPECIALS

2 EGGS* (ANY STYLE) $5.25

CHILAQUILES $14.25 BACON (4 STRIPS) $5.25
housemade chips, street salsa, two fried eggs, black refried GARLIC WHITE RICE $4.50
beans, queso fresco, avocado, radish '

steak +$6, chicken +$5, chorizo +$3 BLACK REFRIED BEANS $4.50

BREAKFAST TACOS $13.25 (3) TORTILLAS - FLOUR or CORN $3.25

scrambled eggs, monterey jack, potatoes, bacon, crema,
guacamole, raw tomatillo salsa, flour tortilla, rice & beans

steak +$6, chicken +$5, chorizo +$3 M @ R N ﬂ N G

CARNITAS MIGAS TACOS $15.25
carnitas, bacon, scrambled eggs, monterey jack, chips, COFFEE (REG) $3.25
guacamole, crema, raw tomatillo salsa, corn tortilla, CAFE DE OLLA $4.25

rice & beans

FRESH ORANGE JUICE $5.25
BLUE CORN BUTTERMILK PANCAKES $14.25

honey butter, blueberry compote, maple syrup

BOOZY BRUNCH

JARDIN OMELET $13.75

three eggs, roasted vegetables, cheese blend, avocado,

street salsa, rice & beans CAVA MIMOSA $7.50
POZOLE TACOS $16.25 BLOODY MARY $8.50
cheesy braised pork tacos, pozole consume, onion, cilantro, WEEKEND WARRIOR $11.50

radish, diced cabbage, salsa diabla, corn tortilla
Tequila Exotico Blanco, llegal Mezcal, Aperol, fresh

grapefruit, fresh orange, grapefruit soda, cava
POZOLE STEW bowl $13.25 cup $5.25
traditional pork stew with an heirloom cacahuazintle blanco
hominy, salsa diabla, onion, radish, cabbage, oregano, lime,

served with heirloom corn tortillas *This item is served using raw or undercooked ingredients Consuming
raw or undercooked meats, poultry,seafood shellfish or eggs may
increase your risk of foodborne illness.



