MEXICAN KITCHEN + BAR

All served with seasoned breakfast potatoes.

BREAKFAST BURRITO
large flour tortilla, house made chorizo,
scrambled eggs, jack cheese, black bean corn

relish, queso, guacamole & sour cream 13

VEGETARIAN BURRITO
large flour tortilla, avocado, black bean corn
relish, scrambled eggs, jack cheese,

pico de gallo, queso & sour cream 13

PORK & EGG ENCHILADAS *
slow roasted pork, jack cheese, roasted
poblano, onions, salsa roja &

a sunny-side egg 14

CHILAQUILES ROJO "
roasted tortilla chips with red chili salsa,
pico de gallo, jack cheese, sour cream,

queso fresco & 2 sunny-side eggs 10

CARNITAS HASH*
slow roasted pork, potatoes nortefia, roasted

jalapefio, queso fresco & 2 sunny-side eggs 13

STEAK RANCHERO
SKILLET *

marinated grilled steak, jalapefio bean purée,
choice of over easy or scrambled eggs,
salsa roja, queso fresco & cilantro

served with corn tortillas 15

BREAKFAST QUESADILLA
scrambled eggs, jalapefio cream cheese, jack
cheese, black bean corn relish, queso fresco &
a side of poblano cream sauce 11

add chorizo or pork carnitas + 2

*These items may be ordered undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




Cocktails

Bottomless
Nlimosa

’15

must purchase an entree

BLOODY MARIA
1007. agave tequila & house made
bloody mary mix, tajin rim 6.5

TEQUILA SUNRISE
1007 agave tequila, aperol,
orange juice & maraschino 7

BARRIO=-MOSA
champagne, pama &
orange juice 6

MANGO AGUA FRESCA
orange vodka, mango,
lime, agave & mint 8

BLOODY MARY
habanero infused vodka &
house made bloody mary mix,
tajin rim 6.5
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