LUNCH MENU
Monday - Friday 11:30am-3:00pm
(Everything can be vegetarian)

Huevos Rancheros 16
Two crunchy corn tortillas each topped with an egg,
piece of ham and chorizo, green tomatillo salsa,
papas a la mexicana, cilantro, onions, and crumbled
queso fresco. Served with beans and crema.

Huevos con Chorizo 15
Three eggs scrambled with Mexican
sausage and pico de gallo.
Served with beans, crema and tortillas.

Chilaquiles 16
Tortilla chips soaked in your choice
of salsa: red or green. Served over beans and
topped with cilantro, onions, queso fresco, two
eggs cooked to order and crema.

Enchiladas de Huevos 16
Three enchiladas made with corn tortillas, filled
with eggs. Topped with cilantro, onions, queso
fresco and your choice of salsa
Served with rice and beans.

TacosA.M.15
Two corn soft shell tacos stuffed
with fried eggs, pico de gallo, avocado,
queso fresco and arugula.
Served with beans, crema and salsa.
Add chorizo 1

Burrito / Chimichanga A.M. 16
Burrito filled with beans, chorizo scrambled eggs,
fried potatoes and mozzarella cheese.
Served with rice and beans.

Rice Bowls
Choice of meat topped with rice, beans,
arugula, pico de gallo, fresh sliced avocado,
cheese and crema.
Veggie 14 | Chicken 14 | Filet Mignon 15
Shrimp 15 | Breakfast 14 | Chorizo 14

Cod w/ Mole Bowl 16
Rice | arugula| pico de gallo | code | mole
Queso | aguacate

SALADS

Ensalada D’ Arugula

Arugula, spinach, pico de gallo, guacamole, mango

salsa and a drizzle of fresh salsa verde.
Grilled Chicken 14 | Grilled Shrimp 15

Spicy Cod Caesar Salad 15

Jalapefio caesar dressing, romaine, queso fresco,

cod and grilled pico de gallo.

Shrimp Avocado Salad 15
Spring mix, pico de gallo, avocado, raisins,
avocado vinaigrette and grilled shrimp.

Ahi Tuna Salad 15
Citrus green dressing | mango pico |
arugula| cucumber | red onion | black
sesame seeds



