
LIGHT

Shrimp Agua Chili
Mexican Shrimp, Green Chile Broth,

Red Onions, Cucumber, Lime Zest, Cilantro
vg gf / 21

Mexican Papaya
Agave Coconut Yogurt, Granola, Pepitas, 

Bee Pollen, Local Honey
vg / 13

Organic Beets
Local Citrus, Salsa Macha, Hibiscus Syrup, 

Peanuts, Mint, Queso Fresco
v gf / 12

Spicy Halibut Ceviche*
Red Aguachili, Cucumber, Pineapple, 

Coconut, Red Onion, Cilantro, Chili Meco
df gf / 16

Traditional Guacamole
Jalapeño, Tomato, Red Onion, Lime Juice

Peanuts, Sesame Seed, Chili Oil
gf vg / 11

Melted Queso Blanca
Green Chilies v gf / 13  

+House Chorizo +4

Charred Sweet Potato
Pumpkin Seed Dip, Avocado, Radish, 

Arugula, Corn Salad
vg gf / 13

gf - Gluten Free /  v- Vegetarian /  vg - Vegan / df - Dairy Free

TRADITIONAL

* THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

Costillas De Rez
Beef Ribs, Charro Beans, Cactus, Onions, 

Cilantro, Chilies, Grilled Tortilla
22

Breakfast Flautas*
Chorizo, Potato, Oaxaca Cheese, Guacamole, Sour Cream

Fried Egg, Red Sauce, Green Sauce or Dark Mole
 16

Mesquite Grilled Achiote Chicken
Black Beans, Scallion-Cilantro Rice, Guacamole,

Sour Cream, Limes, Organic Tortillas
gf / 22

Chilaquiles*
Corn Tortillas, Chorizo, Farm Eggs, 

Queso Fresco, Pico, Red or Green Sauce
gf / 14

Crispy Tacos
Chicken, Beef or Ghost Tacos (3) 

Guacamole, Sour Cream, 
Margarita, Mexican Beer or Sangria 

gf / 18

Breakfast Tyluda*
Blue Corn Tortilla, Carnitas, Black Beans, Fried Egg, 

Queso Oaxaca, Arbol Salsa, Herbs
gf / 15

 Chili Relleno*
Spicy Shrimp, Oaxaca Cheese, Corn, 

Guajillo Sauce, Fried Egg  
gf / 22

Breakfast Enchiladas*
Chicken Breast, Cheese, Scallion, Red Sauce, Green Sauce 

or Dark Mole, Oaxaca Black Beans, Rice, Fried Egg 
gf / 16

SWEET

Blue Corn Pancake
Tres Leches Syrup, Cocoa Powder

v gf / 13

Coconut French Toast
Strawberries, Basil, Choclate-Habanero Syrup, 

Pumpkin Seed Crunch, Toasted Coconut
15

Warm Churros
Cinnamon, Sugar, Chocolate Sauce

12

Tres Leches
  Marbled Chiffon Cake, tres Leches Syrup, 

Strawberry Compote, Chantilly
12

SAVORY

Sope Benedict*
Carnitas, Poached Eggs, Spicy Hollandaise, 

Cilantro Pico De Gallo
gf / 18

Chili Relleno Chimichanga
Cheese Relleno, Rice, Scallions,

Red Sauce, Green Sauce or Dark Mole
v / 19

Chantico Breakfast
Birria Quesa Tacos, Broth,  Scrambled Eggs, Sliced Avocado, 

Cilantro, Coffee, Agua Fresca or Horchata 
gf / 17

Roasted Bone Marrow
Pumpkin Seed Crunch, Lime, Onions, 

Tortillas, Mezcal-Pasilla Salsa
gf df / 18


