
BOTTOMLESS MIMOSAS PARTY PITCHERS

CHIPS, SALSA, & MANGO HABANERO GUACAMOLE
Salsa, Chili Lime Seasoning Served with 

Fresh Fried Chips 15 V | VG  | VF

TRUFFLE CHURROS 
Truffle Queso, Avocado Cream, Smoked Salt, 

Pico De Gallo 16 V

TAMALES 
Ancho Rubbed Braised Beef and Masa Stuffing, Pico de

Gallo, Avocado Cream, Cilantro Lime Rice 16 GF

FRITOS NACHO VERDE 
Braised Birria Beef, Avocado Crema, Queso, 

Pico de Gallo, Cilantro 18 GF | V

Snacks

Waffles & Toast
AVOCADO TOAST 

Poached Egg, Toasted Country Bread, Guacamole,
Smoked Pepper, Radish, Microgreens, Cilantro Lime

Vinaigrette 15 V | VG

CHURRO WAFFLE
Cinnamon Sugar, Whipped Cream, Mexican 

Chocolate Drizzle 15 V

TRES LECHES FRENCH TOAST
Topped with Strawberries, Whipped Cream,

Brown Sugar Streusel 16 V

CHICKEN & WAFFLES
Crispy Fried Chicken Thigh, Corn Bread Waffle, 

Chipotle Hot Honey Glaze 19

B.E.C  ENCHILADAS
Bacon, Egg, and Cheese Stuffed Enchiladas, Queso, 

Salsa Verde Served with a Cilantro Radish Salad 18 GF

BIRRIA TACOS
Braised Beef and Queso Fresco Grilled Tacos, 

Cilantro Lime Rice, Ancho Consommé 18 GF

SCALLOPS & STREET CORN
Seared Jumbo Scallops, Roasted Corn with Cotija, Chili, 

Lime, Scallions, Served with a Cilantro Radish Salad 24 GF

CHORIZO & EGGS BENEDICT
Poached Egg, Jalapeno Cheddar Biscuit,
Chili Hollandaise, Cotija, Cilantro 22 GF

SOUTHWEST COBB
Romaine, Street Corn, Pico de Gallo, Black Beans, 

Jack Cheddar, Tortilla Chips, Cilantro 
Lime Vinaigrette 18 V | VG | GF

Breakfast Potatoes with Peppers and Onions 
topped with Cheddar, Pico de Gallo, and Avocado 16 V | VG

LOADED PAPAS & EGGS 

CHORIZO BURGER
Beef Burger topped with Chorizo, Fried Egg, 

Pico de Gallo, Chipotle Aioli & Avocado, 
Served with Tortilla Chips 20

Brunch

ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS WHEN ORDERING. PLEASE NOTE THAT A 20%
GRATUITY WILL BE ADDED TO THE BILL FOR PARTIES OF SIX ONR MORE. PARTIES GREATER THAN EIGHT WILL BE LIMITED TO ONE

CHECK. WE RESERVE THE RIGHT TO SUSPEND BOTTOMLESS SERVICE TO ANY GUESTS WE FEEL ARE AT RISK OF OVERCONSUMPTION.

Cinco de Mayo Brunch
SUNDAY, MAY 5TH, 2024 11 AM - 3 PM

Cocktails 

GF Gluten Free
V Vegetarian

VG Vegan

POMFOOLERY
Casa Noble Blanco, Pama Liqueur, 

Raspberries, Grapefruit, Club 14

JUNGLE JUICE MARG
Mi Campo Blanco, Melon Liqueur, 

Tropical Liqueur, Lime, Pineapple 14

HOUSE MARGARITAS
Choice of Lime, Mango, Passionfruit,

Strawberry, Raspberry, Peach,
Blackberry, Pineapple 10

Includes Mimosas, Bellinis, and Select Mixers. 
Entree purchase required. 2 hour time limit 25

ESPRESSO MEXI-TINI
Casa Noble Anejo, Cantera Negra

Coffee Liqueur, Dark Creme De Cocoa,
Splash Cold Brew, Cinnamon 16

SPICE QUEEN
Mi Campo Reposado, Ancho Reyes

Liqueur, Passionfruit, Mango, Lime,
Splash Hot Sauce, Tajin Rim 15

LIFE’S A BEACH
Casa Noble Reposado, Blood Orange,

Peach, Pineapple, Lime 14

GET OUTTA YOUR RIND
Mi Campo Blanco, Watermelon,

Cucumber, Lemonade 14

Choice of Bloody Mary or Margarita Pitchers 35


