
FRIED CHICKEN & CHURROS  1799

chipotle maple drizzle, agave sea salt butter 

NEW YORK STRIP STEAK & EGGS*  2699

sunny-side-up eggs, crispy potato hash

CHILAQUILES  1699

tomatillo salsa, sunny-side-up egg, queso fresco,
aged jack cheese, pickled red onion, garlic crema  VG GF

add:   pork carnitas • 499    housemade chorizo • 399

chicken al pastor • 499    steak • 999

BARRIO OMELETTE  1399

tomato, onion, jalapeño, chihuahua cheese,
crispy leeks, salsa borracha, crispy potato hash

add:  housemade chorizo • 399   bacon • 399

THE BREAKFAST BURRITO  1999

housemade chorizo, scrambled eggs,
black beans, avocado, pico de gallo, aged jack cheese,

salsa verde, breakfast potatoes

Brunch

GF: gluten friendly    VG: vegetarian
A 3.95% surcharge will be added to each check in order to support the rising 

operating costs affecting the restaurant industry. We do this in lieu of increased 
menu prices. Management will remove this charge upon request. 

Many of our dishes can be modified to be gluten & vegan-friendly. Please ask your server for options.

 An 18% gratuity charge will be added to all parties of six or more. 
*Items can be served raw or undercooked. Consuming undercooked meat, poultry, seafood, shellfish or eggs may increase 

your risk of foodbourne illness. While we take every precaution to accommodate food allergies, the size of our kitchens 
and the volume we produce in them make it hard to provide a 100% guarantee. Please inform your server of dietary 

restrictions so they can assist you with recommendations. 

CRISPY CHICKEN TORTA  1599

frijoles negros, tomatoes, lettuce, 
garlic crema, chihuahua cheese

add: avocado • 299

BARRIO DOUBLE SMASH BURGER  1899

pickled jalapeños, charred onions,
american cheese, serrano aioli

add: avocado • 299  bacon • 299   egg • 299 

Handhelds
served with chips & salsa or fries



MIMOSA  1299

prosecco, orange juice

PEACH MIMOSA  1299

prosecco, peach nectar 

GUAVA MIMOSA  1299

prosecco, guava 

HAZELNUT CARAJILLO  1299

 licor 43, frangelico, cream, cold brew

• • •
MICHELADA  899

housemade michelada mix, técate, lime, tajín 

BLOODY MARY  1399

vodka, housemade mix,
bacon wrapped stuffed jalapeño,

black cayenne pepper

BLOODY MARIA  1399

jose cuervo, housemade mix,
bacon wrapped stuffed jalapeño,

black cayenne pepper

$35 
available 11am - 3pm; 2 hour time limit

choose one:

CLASSICO
jose cuervo tradicional plata, triple sec,

lime, chili salt blend 

BLOODY MARY
vodka, housemade mix,

black cayenne pepper, celery, lime

BLOODY MARIA
jose cuervo, housemade mix,

black cayenne pepper, celery, lime

MIMOSA
prosecco, orange juice

Cocktails!

Bottomless


