
Desayuno

Antojito

Ensalada

Sopa

L A  C H A R O L A   1 4
gallo guacamole, pico de gallo, fire roasted salsa y  
salsa del dia (w/ chips)

G A L LO  Q U E S A D I L L A S  6
queso asadero, & jalapeno relish
+ 2  choice of barbacoa | al pastor | carne asada| + 1 enfrijolada

C H I C H A R R O N  D E  Q U E S O   1 1 
 manchego cheese crisp w/ aji aioli

E N V U E LTO   16 .5
al pastor folded inside of melted queso chihuahua, pineapple served 
w/ chile toreado, cebollita asada & corn tortillas

CO C T E L  D E  C A M A R O N *  1 7
poached shrimp, cucumber, avocado, jicama, pico de gallo and jugo 
de tomate (w/ chips)

C E V I C H E  D E  P E S C A D O *  20
fish of the day, poached in lime w/ cucumber, avocado, cherry 
tomato, red onion, fresh chiles, basil, salsa macha & cilantro (w/ chips)

E LOT E  C A L L E J E R O   8
wood grilled ear of corn, mayo, cotija cheese, chile piquin & smoked 
paprika

TACO  D O R A D O  15
fried masa w/ pork in chile colorado, melted queso chihuahua, 
onions, cilantro, queso fresco

F R I J O L E S  Y  C H O R I ZO   13
refried pinto beans, schreiner’s chorizo, queso asadero, topped w/ 
pico de gallo , served w/ tortilla chips

CO R TA D O  D O S   1 4
arugula, kale, cabbage w/ cherry tomato, eggs, avocado, corn nuts, 
dried peas, yulu seeds, queso manchego & yogurt herb dressing

I N C A   1 4
herbs, quinoa, heirloom tomato, dried cranberries, avocado, corn, 
red onion, arugula, lime & herb dressing

D E  L A  C A S A   1 4
romaine, avocado, cherry tomato, pepitas, orange, jicama, 
cucumber, tortilla strips, yulu seeds, cotija cheese & herb dressing

S T E A K - CO B B  S A L A D  18
carne asada, gem lettuce, shaved corn, avocado, bacon, date, 
tomato, blue cheese & buttermilk dressing

P O ZO L E  R O J O   | S M  8 |  LG  1 4
pork shoulder, hominy, guajillo & ancho chiles w/ cabbage, radish, 
cilantro, white onion, lime & oregano (w/ tortillas)

P O ZO L E  V E G E TA R I A N O  | S M  8 |  LG  1 4
pozole rojo w/ seasonal vegetables (w/ tortillas)
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A D D  O N  A L  PA S TO R ,  G R I L L E D  C H I C K E N  O R 
C A R N E  A S A DA +7

B R E A K FA S T  B U R R I TO *  13
eggs, chorizo, hash browns, beans, asadero cheese & fire roasted salsa 

H U E V O S  R A N C H E R O S *  1 4
two quesadillas w/ corn tortillas & asadero cheese, two eggs cooked 
your way, choice of ranchero, chilaquiles salsa or xmas
+ 4  w/  barbacoa | al pastor | carne asada 

C H I L AQ U I L E S *   15
choice of chicken | vegetables| + 2 combo | + 5 barbacoa
corn tostadas baked w/ asadero & cotija cheese, fire roasted & 
chilaquiles salsa & two eggs cooked your way

V E G E TA B L E  H A S H *  15
crispy hash browns, seasonal vegetables, creamy ranchero sauce, two 
eggs cooked your way, topped w/ cotija cheese & pico de gallo

AV O C A D O  TOA S T *  16 .5
noble bread topped w/ our gallo guacamole, two poached eggs, 
mixed greens salad & fruit of the day

L A  M A Ñ A N A  E N S A L A DA * 1 4
mixed greens, heirloom cherry tomatoes, bacon, poached eggs & 
avocado w/ noble bread

Desayuno Dulce
F L A PJ AC K S   12

two flapjacks, maple syrup & butter F L A PJ AC K S  F R U TA   14
two flapjacks, seasonal fruit, sweetened 

condensed milk, powdered sugar

F L A PJ AC K S  C A J E TA   14
two flapjacks, banana, creme fraiche, candied 

peanuts & cajeta caramel

S M O K E D  S A L M O N  TA R T I N E * 1 7 .5
Noble bread topped w/ whipped ricotta, smoked salmon, avocado, 
capers, two poached eggs w/ mixed green salad & fruit of the day

M I G A S * 1 4
open-face omelette w/ tortilla strips, seasonal local vegetables, queso 
asadero, avocado & pico de gallo

S A M P L E R *  1 7
flapjack, choice of barbacoa | chorizo | bacon, two eggs cooked your 
way, choice of noble sourdough | noble telera

M E X I C A N  B R E A K FA S T *  13 .5
two eggs w/ chorizo, beans, and a side of corn tortillas

A R B O L E R O *  13
two eggs cooked your way w/ hashbrowns,
choice of bacon | chorizo | + 3 barbacoa

B I S C U I T S  & C H O R I ZO  G R AV Y *  14
schreiner’s chorizo gravy on house made biscuits served w/ two eggs 
cooked your way | + 4 w/ barbacoa
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Gluten-FreeG FC A N  B E  M O D I F I E D  TO  B E : V G Vegetarian*We cook our red meat and eggs to order. Consuming raw or 
undercooked foods may increase your risk or foodborne illness.
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Tamale
only saturday & sunday

R E D  puerco colorado  |  G R E E N  pollo y elote  10
TA M A L E  R I CO *  14
salsa verde, eggs cooked your way, pico de gallo, crema fresca,
oaxaca y cotija
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