BRUNCH menc

(/Mol[eted 70.95

Mexican classic with Spanich influence, Toasted bolillo, beans,
melted cheece, chorizo-potatoes, crema mexicana, pico de gallo.

RPicaditas 8.95
A traditional dich from central Mexico made with Two frech

made thick gorditas, black beans, red or green calca, cheece

& onion. Add-on, eggs or choice of protein.

Huevos Divorciaa’od 9.95

A staple of Mexican breakfaste cerved with Two egge over cricpy
tortilla, green calea, red calca, beans and chorizo-potatoes

J‘é uevocd alﬂzogaa’od 9.95

Two eg9¢ in tomato red calea over black beans, pico de gallo, avo-
cado, tortilla ctrips, chorizo-potatoes.

Entomatadas de Quedo 9.95

Theree tortillas filled with panela cheege, red tomato calca,
onion, beans & cotija cheece. Add-on, eggs or choice of
protein.

Clzilaquiled /?ojod 6 Verdes 70.95

Crispy tortilla chipe cimmered in your choice of red or green calca,
topped with crumbled queco cotija, onion and avocado. Served with
a side of black beans. Add-on, egg¢ or choice of protein.

Menudo 74,95

Traditional Mexican beef tripe coup. Served with hand- made
tortillac

—
Fresas con Crema 8.00
A claccic Mexican deccert: Frech ctrawberries with cweet cream.

Cafe’ de Olla 3.00

Traditional Mexican coffee with cinnamon and piloncillo.

(/Mimodad 5.00

Brunch claccic: refreching and bubbly blend of premium cham-
pagne and frech orange juice.
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