
Brunch 
 

Enhance your experience with a flight of tequila or mezcal…please talk to your server 
 

PARA EMPEZAR 
Guacamole and Chips* - 
$8 (add Salsas $2) 
Housemade Salsas* - $3 
Ceviche – $11 
Marinated Gulf fish and 
shrimp, avocado, onion, 
homemade tortilla chips 
Queso* o Choriqueso - $8 
- Melted cheese, pico de 
gallo, homemade tortilla 
chips (option: add chorizo) 
 

HUEVOS 
Huevos Rancheros* - $10 
Lightly fried corn tortillas, two fried eggs over 
easy, salsa Mexicana, Chile Poblano, Queso 
Fresco, beans, home fried potatoes 
Plantain Benedict - $12 
Poached egg and chorizo over plantain fritters 
with Poblano cream sauce and one side 
Veggie Omelet* - $12 
Three egg omelet of grilled vegetables and 
melted cheese, served with one side 
Huevos Moltuleños - $12 
Two fried eggs over black refried beans on 
fried corn tortilla, salsa Mexicana, fried 
plantain, chorizo, Queso Fresco, tortillas 
 

ENCHILADAS - $14 
Mole - Three chicken enchiladas in mole sauce, 
onion, sesame seeds, rice and beans 
Bandera – Three chicken enchiladas with red 
and green salsas, crema, Queso Fresco 
Papas y Poblano* – Three potato & Poblano 
pepper enchiladas in tomatillo salsa 
 
*Is or can be made vegetarian 
Corn tortillas are non-GMO 
 

No separate checks. No American Express. 20% gratuity 
for 6+ people. Thank you for your understan 

 

ESPECIALIDADES 
Carne a la Tampiqueña - 
$16 - Grilled rib eye steak 
and cebollitas, choice of 
side 
Chilaquiles del Dia* - $12  
Corn tortilla strips lightly 
fried in salsa roja o verde, 
crema Mexicana, Queso 
Fresco and one side 

 

DULCE* 
Tres Leches - $7 
Latin-American cake in 

evaporated milk, condensed milk, heavy cream 
Platano Maduro Frito - $6 
Fried plantains served with Mexican sour 
cream and agave syrup 
Churros y Chocolate - $7  
Fried plantains, crema Mexicana 
 

SIDES 
One egg any style - $2 
Potato & Poblano home fries* - $4 
Mexican rice* - $3 
Frijoles (refried black)* - $3 
Fresh fruit* - $5 
Sliced Avocado* - $3    
Bacon or Chorizo - $4 
 

BEBIDAS 
Ask your server for Cocktail Specials 

Refrescos (Sodas) - $2 & $3 
Aguas Frescas - $3  
Horchata, Jamaica, Tamarindo y Limonada 
Fresh Squeezed Orange Juice - $4 
Café de la Olla (cinnamon coffee) or  
Iced Tea – $2.50 (free refills for coffee and tea) 
 

********** 


