
AVOCADO, EGG +  RAJAS TORTA  

a la plancha with chihuahua cheese +  
chimichurri, on a telera roll | 14  VG 

add: bacon 1.50 | carne asada 6.50 

          chorizo 3 | smoked pork loin 4

CHICKEN CHILAQUILES  poblano rajas, 
cotija + chihuahua cheese, black beans, 
tortilla strips, choice of salsa roja 

or salsa verde | 16.50  

add: fried egg 2

HUEVOS RANCHEROS  sunny-side eggs, 
queso fresco, chihuahua + cotija cheese, 
black beans, ranchero sauce | 18  VG | GF

VG-VEGETARIAN | GF-GLUTEN FREE 
Consuming raw or undercooked meats, poultry, seafood, or eggs may 

increase your risk of foodborne illness

SERVED UNTIL 4PM

weekendbrunch

cocktails 
STRAWBERRY BELLINI  | 16 

TEQUILA SUNRISE 

cazadores blanco tequila, grand marnier, 
hibiscus, orange, lime | 15

MANGO + CHAMOY MICHELADA 
valentina hot sauce, lime, tecate | 11

BLOODY MARIA 

espolòn blanco tequila, montelobos mezcal, 
tomato, tomatillo, salsa negra | 15

ESPRESSO-CARAJILLO MARTINI 
mr. black coffee liqueur, licor 43, 

ancho reyes, nixta | 18

spirit-free 
FRESH SQUEEZED OJ |  6

DARK MATTER DRIP COFFEE |  3.50

MEXICAN DRINKING CHOCOLATE | 8
stone-ground cacao sourced from
Selva Zoque, MX with whole milk 

add: churro (for dunking, of course) | 2


