BRUNCH

PASTELITO DULCE 5
Guava, Cream Cheese

ROASTED POBLANO QUESO ¢ 12
Corn, Queso Chihuahua, Epazote, Tortilla Chips

TRADITIONAL GUACAMOLE gf, pr, v 14
Lime, Onion, Tortilla Chips

AVOCADO TOSTADA GF, DF, V 12
Egg, Radish, Pickled Red Onion, Cilantro

EGGS DIVORCIADOS* g¢ 17
Salsa Verde & Roja, Queso Fresco, Beans, Corn Tortillas
WATERMELON g, pf, v 12
Tajin

GEM SALAD gr 14

Little Gem, Avocado, Tomatillo, Toasted Peppitas,
Crispy Onions, Cojita Cheese, Green Goddess Dressing

CHICKEN TACOS 15
Red Onion, Tomatoes, Queso Fresco, Cilantro Avocado

Salsa

MAHI MAHI AL PASTOR TACOS* 15

Guajillo, Pineapple Chili Salsa, Habafiero Mayonesa

MEXICAN CHOCOLATE PAVLOVA g¢ 9
Horchata Crema, Hazelnut Cremeux

CHURROS 7
Cajeta, Whipped Condensed Milk, Chocolate Sauce

V: Vegetarian | GF: Gluten Free | DF : Dairy Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



BRUNCH BEVERAGES

MICHELADA TRADICIONAL
Modelo Especial, Salsa Picante, Maggi, Lime, Tajin

MICHELADA VERDE
PHP Electric Jellyfish Hazy IPA, Salsa Verde, Maggi, Lime, Tajin

ROCKET 88
Hardy VSOP Cognac, Carbonic Sangiovese, Lemon, Prosecco

BYO BLOODY

Tell your server how you like your bloody from the selections below:

SPIRITS Absolut Elyx Vodka, Hornitos Plata Tequila
BLOODY MARY FLAVORS Original, Habanero, Pickle
GARNISHES Olives, Pickled Green Bean, Bacon (3), Lime, Lemon

RLIES
Ghind

17

15





