
FRESA & ARANDANOS PANCAKES
three fresh strawberry & blueberry pancakes

topped with whipped cream, powdered sugar & mint  15

HUEVOS ALBAÑIL
two eggs over easy topped with guajillo sauce, roasted poblano pepper

served with rice, fried plantains, refried beans & sour cream  16

HUEVOS A LA OAXAQUEÑA
chihuahua cheese omelette topped with Oaxacan style tomato sauce & epazote

served with refried beans & rice  14

HUEVOS CON NOPALES
scrambled eggs with cactus, tomato, red onion & japaleño

served with refried beans & rice  15

ARRACHERA CON HUEVO
grilled skirt steak served with 2 eggs any style, chile toreado

served with rice & refried beans  27

CHILAQUILES
crispy tortillas in green or red sauce, topped with sour cream, avocado & cotija cheese,

served with rice, eggs your style & fried plantains  14
add chorizo or chicken 8  | add skirt steak 12

CHILE POBLANO RELLENO CON CHORIZO
poblano pepper stuffed with mexican sausage, scrambled eggs, chihuahua cheese

& avocado, topped with borracho sauce, sour cream & cotija cheese,
served with rice  19

TORTA DE CHORIZO CON HUEVO
stuffed with mexican sausage, scrambled eggs, avocado, sour cream, chihuahua cheese & beans

served with rice  14

DOS TAMALES DIVORCIADOS
one chicken tamal with red mole & one pork tamale with green mole
topped with two poached eggs, avocado, sour cream & cotija cheese

served with rice  21

desayuno

ARRACHERA  skirt steak with onion & cilantro   20
AL PASTOR marinated pork, cabbage, onion, cilantro, radish, pineapple & fresh cheese 18

BIRRIA shredded beef au jus with cilantro & onion  20
VEGETARIANOS mushrooms, zucchini, peppers, fresh cheese avocado, onion & lettuce  16

TACOS
3 tacos served with choice of arroz campesino or refried beans

oaxaqueños 9 EACH

Oaxacan style, wrapped in plantain leafs with choice of:

POLLO CON MOLE ROJO red mole with chicken
PUERCO EN MOLE VERDE green mole with pork
HONGOS mushrooms, spicy tomato sauce & cilantro

de RAJAs 8  EACH

wrapped in a corn husk, jalapeños,
onion, tomato & cheese

Tamales



TLAYUDAS
traditional oaxacan dish

10-inch homemade corn tortilla topped with black beans, cheese, cabbage,
tomato, red onion, avocado & choice of meat or vegetables

ARRACHERA skirt steak   28
CECINA thinly sliced, spiced beef   27

CHORIZO mexican sausage  25
VEGETARIANA  zucchini & mushrooms  24

mexican Sodas
JARRITOS 4.50
pineapple or tamarind

SIDRAL MUNDET   4.50
apple soda

TOPO-CHICO   4.75

COCA-COLA MEXICANA   4.75

SANGRIA SEÑORIAL   4.50
grape soda

aguas frescas
freshly homemade daily CHAMPURRADO 6.00

thick, mexican hot chocolate

ATOLE DE ELOTE 7.00
creamy, sweet corn atole

CAFÉ 4.50
guatemalan coffee

TÉ 2.50
chamomile, mint or green tea

HOT DRINKS

HORCHATA 6.50
rice water, cantaloupe, pecan

TAMARINDO 6.50
natural tamarind cooler

LIMONADA 6.00
fresh squeezed lemonade

REFRESCOS 3.50
Coca Cola • Diet Coke • Sprite

Juice and sodas
ORANGE JUICE   5.95
JUGO DE MANZANA   3.50

MEAT COOK TO ORDER

Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase
your risk of foodborne illness. Some items are spicy and/or may contain food allergens,
please look out for the designated symbols. Please inform us if a person in your party
has a food allergy before placing your order.

dairy

shellfish

egg

hot

fish

contains gluten

vegetarian

nuts

dried fruits

QUESADILLA CON MASA AZUL
home-made blue corn quesadilla with choice of
corn truffle or pumpkin flower, stuffed with
chihuahua cheese, beans, cilantro
served with rice, salad & guacamole

huitlacoche 19  | skirt steak 21

BURRITO
flour tortilla burrito stuffed with chihuahua cheese,
lettuce, tomato, avocado, sour cream & choice of meat
served with rice and refried beans

chicken or marinated pork  17  | skirt steak 19

TORTA
stuffed with grilled red onion, lettuce, tomato,
chihuahua cheese, avocado, beans & choice of meat
served with rice

chicken or marinated pork  16  | skirt steak 17

CODORNIZ A LA PARILLA
marinated grilled quail with plum sauce,
grilled cactus, zucchini & onions
served with rice & refried beans 27

ARRACHERA A LA PARRILLA
grilled skirt steak with green onions,
jalapeños toreados
served with rice & refried beans  33

CAMARONES A LA DIABLA
devil shrimp with guajillo & chipotle sauce
served with rice, salad & avocado  30

ENCHILADAS DE POLLO
3 corn tortillas stuffed with chicken tinga in mole,
oaxaca cheese, sour cream, guacamole
served with rice & salad  26

lunch


