FOR THE TABLE
GUACAMOLE ©® ®

pico de gallo + jalapefio + cilantro + lime
pork belly +3 < spicy tuna +6
spicy crabmeat + 6 (§)

SHARES

\ﬁvocado + radish + cilantro

QUESO FUNDIDO @ 15

mexican cheese blend + salsa + tortillas
pork belly +3 ¢ chorizo +3 ¢ wild mushrooms +2

SHRIMP + SCALLOP AGUACHILE* ®®®. . . 18

cucumber and radish salad + avocado puree
roasted chile oil + tortilla chips

BEETS + BURRATA W ® 14

chipotle dressing + pistachios + fresh mint

TUNATOSTADA*©® ..................... 16

citrus-say + chipotle aioli + salsa macha

J

TACOS

three tacos on locally hand pressed
La Nortena tortillas

AL PASTOR ®®

achiote roasted chicken + salsa verde cruda
pineapple + fresh cilantro

GUAJILLO SHRIMP ® ®®

cabbage + pico de gallo + yuzu tartar sauce

CRISPY BAJA COD @

yuzu tartar + cabbage + pico de gallo

WILD MUSHROOM @ ®

herb ricotta + truffle + poblano chile salsa

A LA CARTE

ADDITIONAL EGG ANY STYLE* ® ......... 2
BACON- @ e ot e e 6
SMUSAGE @7 v, - oo e e 6
L R E e R P e 6
CRISPY POTATOES ©W® ................. 5
TOMSE e e i s 3
SEASONALFRUIT ©® .................. 7
\HONEY BERRY YOGURT ©® ............. =

.

SPECIALTIES

HUEVOS RANCHEROS* ®

corn tortilla + red chile ranchero salsa + two
fried eggs + avocado + pico de gallo + crema

HIBISCUS HONEY YOGURT BOWL @

greek yogurt + hibiscus honey drizzle
fresh berries + toasted pepitas + granola

STEAK & EGGS* ®

marinated skirt steak + pinto bean refritos
cheese enchilada + two fried egg + avocado
salsa macha + corn tortillas

CHORIZO & POBLANO BURRITO*

eggs + charred poblanos + bacon + salsa verde
pepper jack cheese + crispy potatoes

CHILAQUILES* ®

crispy corn tortillas + salsa
pork belly + queso fresco + red onions
cilantro + crema + two eggs any style

HUEVOS EN PURGATORIO* ®

poached eggs + chile de arbol tomato sauce
cilantro + queso fresco pickled red onions
radish + corn tortillas

MEXICAN CHOCOLATE WAFFLE @

dulce de leche + bananas + vanilla whip

TRES LECHES FRENCH TOAST @

macerated strawberries + three milks drizzle
brioche + whipped cream

ENCHILADA SUIZAS ®

chicken + mexican cheese blend + cotija
creamy tomatillo & poblano sauce + cilantro
pickled red onions

STREET CORN AVOCADO TOAST @

sourdough toast + smashed avocado + cotija
cheese + roasted corn + cholula crema
pico de gallo + pickled red onions

add two eggs any style +$4

MORNING MERCADO*

two eggs any style + crispy potatoes + toast
choice of meat

EGG WHITE OMELET @

tomatoes + spinach + peppers + mushrooms
goat cheese + choice of toast

CASA MARGARITA 1 Jimador blanco tequila + agave + lime

make it spicy, strawberry, mango, or passion fruit +1

make it mezcal +3 - add prosecco float +3

MICHELADA “HAIR OF THE DOG” 12

modelo especial + sangrita + lime + tajin

BLOODY MARY

......................... e
vodka + house made bloody mary mix
BLOODYMARIA . i i o 7 12

el Jjimador blanco tequila + house made

bloody mary mix

TRADICIONAL MIMOSA

................... 2
champagne + orange Jjuice
MANGO MIMOSA .. ... ... ... ... ... ... 9

champagne + mango

MAYAMIMOSA ... ..... ... ... ... .. 9

champagne + mango + passion fruilt

ROJA MIMOSA

champagne + strawberry + passion fruit

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

(V) VEGETARIAN + (G) GLUTEN-FREE + () CONTAINS SHELLFISH + (D) DAIRY-FREE
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