
BRUNCH

Fresh Fruit Plate  15 
seasonal fruit, cottage cheese, honey

Yogurt  15
homemade granola, honey

Chilaquiles Verdes  18
crema, avocado, queso fresco 

add texas wagyu steak 20 

Avocado Toast  18
fried egg, arugula & cilantro salad, 

lemon confit, black sesame

Enfrijoladas de Pollo  18
queso fresco, salsa verde, crema, cilantro

French Toast  16 
vanilla cream, seasonal fruit compote, frozen yogurt

Mexico City-Style Eggs Benedict  18 
 poached eggs, ham, avocado, salsa roja hollandaise

Croque Madame  19
homemade sourdough, ham, emmentaler, 

mornay, poached egg

Shakshuka  18
seasonal vegetables, eggs, salsa roja, 

labneh, toasted brioche 

Breakfast Pastries  6.50/ea
croissant, conchas, pain au chocolat, 

toasted brioche 
includes homemade jams & butter

BEVERAGES

Fresh Juices  3.75
seasonal fruit juices, freshly squeezed

Café con Leche  5.75
café au lait 

Cortado  4.75

Café de Olla  4.50
drip coffee, piloncillo, cinnamon 

Chocolate Caliente  6.50
hot chocolate made with 100% 

Mexican craft chocolate

Matcha Latte  6.50
ceremonial grade matcha

Teas & Infusions  5

Mimosa  10
jeio prosecco, seasonal fruit juice

Bloody Mary  12
agave vodka, lime, tomato juice, spices

Spritz  12
elderflower infusion, pea butterfly

Bellini  10
peach, prosecco

Acapulco  12
tequila, crème de cassis, lime


