
DEsaYUNO
> HUEVOS CON CARNE............................... 11
two eggs and choice of bacon or 

chorizo, papas bravas, and warm 

tortillas

> CHURRASCO A LO POBRE........................ 15
"poor man's churrasco", thinly cut 

NY strip cooked a la plancha, choice 

of eggs, papas bravas, griddled 

onions, warm tortillas

BURRITO DE CHORIZO............................... 12

two eggs over easy, papas, chorizo, 

queso, hot sauce

> OMELET CON TASSO................................ 12
cajun ham, oyster mushrooms, 
griddled onions, goat cheese, topped 

with pico de gallo,  warm tortillas

> ENCHILADAS......................................... 14
duck carnitas, smoked tomato sauce, 

sunny-side up duck egg, cotija, 

cilantro, lime

HUEVOS BENEDICTOS................................ 14

Portuguese sweet bread, tasso ham, 

poached eggs, hollandaise, chorizo, 

pico de gallo

BUDIN DE PAN........................................ 13

our version of french toast, 
cinnamon and vanilla custard, 

white bread, farmers cheese, fruit 

preserves, dulce de leche

> CHILAQUILES........................................ 11
house chips, roasted tomato salsa, 

carnitas, morita crema, sunny-side 

up eggs

> PASSION FRUIT PARFAIT........................ 8
passion fruit curd, berry yogurt, 

granola, coconut crema

> ENSALADA DE FRUTAS............................9

TOrtas
CARNE ASADA.......................................... 14

chimichurri marinated skirt steak, 

griddled onions, romesco, smoked 

tomatillo salsa, spicy tomato aioli

CUBANO.................................................... 13

carnitas, tasso ham, queso, house 

pickles, special sauce

AVOCADO MELT.........................................10

Chihuahua, farmers cheese, manchego 

crisp, marinated tomato, spicy 

tomato aioli

POLLO..................................................... 12

pan fried chicken cutlet, chorizo 

aioli, chihuahua queso, salsa cruda

FRIED EGG BLT.......................................10

two fried eggs, smoked bacon, 

romaine lettuce, tomato, mojo sauce

CHORIZO................................................... 13

sauteed onions and peppers, chipotle 

mustard

TaCOs   
> BAJA STYLE FRIED FISH................................................. 12with charred jalapeno and pineapple salsa,pear and ginger slaw, and avocado
> FRIED ZUCCHINI............................................................... 9with smoked tomatillo salsa, curtido, manchego, morita crema, pickled serrano peppers
> LOBSTER.......................................................................... 16with chorizo aioli, griddled onions, and warm pickled corn and butter relish
> COLA PORK CARNITAS....................................................... 10with griddled onions, charred cara cara orangeand  pineapple salsa, pickled serrano peppers, crispy tortilla chips
> GRILLED AVOCADO .......................................................... 9with marinated oyster mushrooms, pickled onions, sriracha lime aioli, cotija
>* CARNE ASADA .............................................................. 12with chimichurri marinated skirt steak, charred green onions, romesco, pico de gallo, avocado, cotija

> ROOT BEER BRAISED CHICKEN ......................................... 10with spicy sweet potato puree, citrus marinated Asian pear, pickled fresno peppers, and crispy fried tortilla chips
> FRIED OYSTERS .............................................................. 14with charred green onions, curtido, srirachalime aioli, cucumber pickles
>* SURF AND TURF .................................................. 15with chimichurri marinated skirt steak,smoked tomatillo salsa, fried rock shrimp,aji amarillo aioli* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness. ** Please let your server know if you have food allergies.
   

> Gluten-free menu item

BRUNCH!
Saturday & Sunday 10am - 3pm



booze
drafts
Modelo Especial, MEX, 5
Negra Modelo, MEX, 6
Pacifico, MEX, 6
Plum Island Belgian White, MA, 6
Castaway IPA, HI, 6
Harpoon IPA, MA, 6
Angry Orchard Cider, OH, 6
Budweiser, MO, 5

here - $5
Bud Light
Coors Light
Narragansett
Miller High Life 

there - $6
Corona, MEX  
Corona Light, MEX
Sol, MEX
Tecate, MEX
Victoria, MEX
Bohemia, MEX
Presidente, Dominican Republic
Imperial, Costa Rica
Suprema, El Salvador
Estrella Damm Daura, Spain
Dragon Stout, Jamaica 

cider - $6
Downeast
Bantam

bubbles
Cava Rose, Codorniu, Spain.......................8/28
Cava Rose, Juve y Camps, Spain............. 10/37
Brut, Gruet, New Mexico............................11/44
Cava Brut, Codorniu, Spain......................8/28

WHITE BY THE Glass
Godello, Chateau Avanthia, Spain................11
Callet Blend, Quibia, Spain......................... 10
Albarino, Burgans, Spain............................. 8
Torrontes, Nieto, Spain.................................. 9
Verdejo, Oro De Castilla, Spain................... 8

WHITE BY THE bottle
Txakoli, Txomin Extaniz, Spain..................50
Pedro Ximenez, Mayu, Chile...........................30
Rioja Blanco, Muga, Spain...........................45
Chardonnay, Catena, Argentina..................42
Sauvignon Blanc, Santa Digna Torres,
Chile................................................................. 36

red BY THE Glass
Garnacha, Ludovicus, Spain......................... 9
Mencia, A Portela, Spain.............................. 10
Carmenere, Calina, Chile.............................. 8
Rioja, Rio Madre, Spain.................................. 9

red BY THE bottle
Pinot Noir, Luigi Bosca, Argentina.......... 36 
Rioja, Muga, Spain......................................... 55
Cabernet Blend, Cousino-Macul, Chile........48
Malbec, Cuvelier Los Andes, Argentina.....42

SANGRIA 10/38 - Red wine, brandy,
lots of fruit

margaritAS
EL JEFE 9 - House Marg: El Jimador blanco 
tequila, secret marg-mix, fresh lime juice, 
and a dash of agave.

LITTLE DEVIL 10 - Wicked Hot: Jalapeno 
infused Zapopan repo tequila, a little 
Combier, Lejay cassis, fresh lime.  

COCO 10 - Coconut Marg: Maestro Dobel 
tequila, secret marg-mix, fresh lime,
and coconut.

CHICA LOCO 10 - Fruity & Awesome: Don 
Julio blanco tequila, Combier, passion fruit, 
muddled strawberries and cucumber.  Topped 
with a splash of cava rose.  

OJO ROJO 10 - Sweet & Vicious: El Jimador 
repo tequila, cherry bounce liqueur, couple 
shakes of bitters, simple. 

COCKTAILS
BLOODY MARY 11 - Tito's Handmade 
vodka, bloody mary mix.

BLOODY MARIA 12 - Don Julio blanco, 
bloody mary mix, tajin rim.

PALOMA 9 - Maestro Dobel blanco, 
house-made triple sec, pinch of salt, 
lime juice, topped with Jarritos 
grapefruit soda.

MICHELADA 9 - Pacifico, bloody
mary mix, lime juice, a little tequila, 
salt rim.

shucks & bubbles
a bottle of Codorniu cava rose 

and a dozen oysters - 50


