
GUACAMOLE GF/V          16
Haas avocado, chive oil, volcano salt, tortilla chips

FRUIT BOWL GF/VG            12
Mango, pineapple, toasted coconut

ESQUITES GF/VG         12 
Corn, guajillo mayo, epazote, cotija, chili dust

AVO TOSTADA GF/VG           16
Egg sunny side up, avocado, roasted red salsa, 
toasted sesame

CEVICHE GF             22
Bluefin tuna, aji amarillo, avocado

A 20% gratuity will be automatically applied for all parties of 6 or more
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

served with potatos

HUEVOS RANCHEROS GF/VG      18
2 eggs sunny side up, tostada, salsa ranchera, cotija 

BIRRIA BENEDICT GF       21
braised beef, corn sope, poached egg, 
chipotle hollandaise 

CHILAQUILES GF        14
totopos, salsa verde, cotija, 2 eggs, 
crema mexicana, onion

add roasted corn and cactus +6
add tinga chicken +6
add birria beef +8

QUESADILLA GF/VG        12
queso chihuahua, scrambled eggs, with roasted 
red salsa

add roasted corn and cactus +6
add tinga chicken +6
add birria beef +8 CHICKEN TINGA GF        18

Braised chicken, tomato, chipotle, cotija, crema, onion

TEMPURA ROCK SHRIMP GF       20
Avocado, mango, chayote, chipotle crema, pickled fresno

BARBACOA CAULIFLOWER GF/V       16
Adobo roasted cauliflower, pickled onion, avocado

CARNITAS GF         18
Pork confit, salsa verde, chicharrón

QUESABIRRIA GF         20
braised beef, chihuahua cheese, lime, consomme

2 per order

GF-GLUTEN FREE / VG–VEGETARIAN / V-VEGAN

BRUNCH


