
BRUNCH MENU 

  
Machaca con Huevos 12. 

Dried skirt steak, scrambled eggs, jalapeño cream, tomato and onion. served with three 
flour tortillas 

  
Lobster Rosarito Benedict 13. 

Allepo chile hollandaise and poached egg and frisee pickled shallot 
  

Huevos Divorciados 12. 
Two fried eggs on top of flour tortilla, refried azuki beans. Smoked red sauce, roasted 

serrano, salsa verde. 
  

Pork Confit Tacos (Carnitas) 9. 
Two pork confit carnitas, house flour tortilla, guacamole, beans, fresh cilantro and 

onions. 
  

Molletes (2) 9. 
Country toast, black beans puree, spanish chorizo, chihuahua, heirloom tomato pico. 

  
Chilaquiles 11. 

Signature chips, chicken, crema serrano, green sauce, chihuahua onions and refried 
beans. 

  
Heirloom Tomato Gazpacho 7. 

watermelon, cucumber, queso fresco crema 

  
Grilled Tuna Salad 12. 

Castelvetrano olives, woodroasted corn, toasted pine nuts, habanero-orange vinaigrette 

  
Cilantro Lime Shrimp Salad 12. 

Belgian endive, peanuts, hearts of palm, roasted leeks, grapefruit-ginger-cilantro 
vinaigrette 

  
Sunday Bloody Sunday Bloody Marias 5. 

Spicy tequila, tomato mix 

 


