BRUNCH

CHORIZO Y HUEVOS $9

TWO PER ORDER | SPICY CHORIZO VERDE |
SCRAMBLED EGGS |[CILANTRO| CORN TORTILLA

* CHILAQUILES VERDES $12

SALSA VERDE, ONION ESCABECHE, COTIJA, CREMA,
FRIED EGG, CILANTRO | ADD: AL PASTOR +$4,
CARNE +$5, BRISKET+$5, CAMARONES +$5

EL CALIFA $12

CALIFORNIA STYLE BURRITO STUFFED WITH
SLOW COOKED BRISKET, CRISPY FRIES, GUAC,
CHIHUAHUA CHEESE & SALSA VERDE

* LA HAMBURGUESA $18

1/2 LB ANGUS BEEF, QUESO PANELA, GUACAMOLE,
PICKLED JALAPENO, BEEF BACON, SECRET SALSA,
TIN ROOF CUT FRIES, TOASTED TELERA BUN

WAFFLE FRENCH TOAST $13

ORANGE VANILLA CUSTARD, WHIPPED
CREAM, BERRY COMPOTE SALSA

QUESO FRIES $8

TIN ROOF CUT FRIES, CHIPOTLE QUESO,
PICKLED JALAPENO, CILANTRO

ADD: AL PASTOR +$4, CARNE +$5,
BRISKET+$5, CAMARONES +$5

BRUNCH DRINKS

EL BASICO MARY $13

VODKA, BLOODY MARY MIX, SERRANO, TAJIN RIM
MAKE IT A MARIA (TEQUILA)

MICHELADA ADD-ON $3

CHELADA ADD-ON $2

CARAJILLO $14
COLD BREW BLACK ESPRESSO, LIQUOR 43

MIMOSA $1

BOTTOMLESS MIMOSAS $18

SATURDAYS & SUNDAYS | 11:30AM-3PM
TWO HOUR TIME LIMIT
jADIOS PANTALONES!

* THIS ITEM IS SERVED RAW, UNDERCOOKED, OR COOKED TO ORDER
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



