BRUNCH MENU

= g
MARINITAS

Eggs Benedict slow cooked eggs, crispy pork carnitas, chi-
potle hollandaise, house made corn jalapeno biscuit, pota-
toes with rajas 18

Steak & Eggs two eggs any style with grilled porcini-chile
rubbed steak, potatoes with rajas and tortillas 20

Crispy Breakfast Tacos (2) spicy chorizo, scrambled eggs,
queso Oaxaca, potatoes, salsa fresca, black bean sauce 14

Huevos Rancheros baked layers of tortillas and black
beans with two eggs over easy, salsa Roja, green onions,
crumbled queso fresco, crema Mexicana 15

Mexican French Toast brioche bread soaked in a vanilla &
Mexican cinnamon egg batter served with seasonal fruit
and agave syrup 12

Side of Bacon Hobb’s applewood smoked 4.50
Side of House Potatoes with Rajas 4.95

Bloody Mary Bar pint glass with Vodka, you finish with
choice of mild or spicy mix and all the fixings 8.50




