
H U E V O S  R A N C H E R O S                      1 3

O M E L L E T E  P O B L A N O                       1 6

H U E V O S  B E N E D I C T I N O S              1 4

Engl i sh  muf f ins ,  ham,  poached  eggs  & poblano  sauce .  
Chor i zo  & be l l  pepper  potatoes  or  hash  browns .  

Two cr i spy corn tort i l las  ( tostadas) ,  re fr ied  black  beans ,
shredded le t tuce ,  ja lapeno-taquera sauce  & two over  easy 
eggs  and chor izo/potatoes .  

Three  egg  omelet ,  s tuf fed  with  potatoes ,  mushrooms,  
poblano s tr ips  & onions .  Poblano sauce  & crema.  
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P A N C A K E S                               
3  Pancakes                                                                    1 1
2  Pancakes                                                                          9

D U L C E  D E  L E C H E  F R E N C H  T O A S T      1 3
Cinnamon french toast ,  topped with powdered sugar ,  
served with dulce  de  leche .

B U R R I T O  D E S P E R T A R                  1 5
Three  scrambled eggs ,  re fr ied  black  beans ,  mi ld  mexican
chorizo  & salsa  ro ja .  Topped with guacamole ,  crema
& pico  de  gal lo

Q U E S A D I L L A  S A R A P E S                    1 4
Gri l led  large  f lour  tort i l la  s tuf fed  with your choice  o f  Chicken
(blanco) ,  Beef  s teak (negro) ,  melted Chihuahua cheese .
Guacamole ,  p ico  de  gal lo  & sour  cream.  Rice  on the  s ide .
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T A C O S  D E  C A M A R O N                      2 1
Sauteed shr imp,  gar l i c ,  Mexican sp ices ,  cheese .
Garnished with avocado and c i lantro .  Salsa  taquera on s ide .

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
PLEASE NO SUBSTITUTIONS

CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

T A C O S  D E L  P A I S A                          1 5
Your choice  o f  gr i l l ed  chicken,  gr i l l ed  beef  s teak,  a lpastor
(pork) ,  t inga poblana (sp icy  shredded beef ) ,  chor izo( ja lapeno
onions) .  No Combinat ions  Please .  Choice  o f  f lour  or  corn
tort i l la .

T A C O S  D E  P E S C A D O                       2 0
Beer  battered grouper ,  shredded carrots ,  mixed cabbage ,
c i lantro  & chipot le  mayo.  Taquera sauce  on the  s ide .

F A J I T A S  S A R A P E S                          1 6
Sauteed mi ld  be l l  peppers  & onions  with  your choice  o f :
Carnitas ,  bee f  s teak,  chicken,  or  vegetar ian.  Rice  & refr ied
beans .  Guacamole ,  crema & pico  de  gal lo .  F lour  or  corn
tort i l las  on the  s ide .  

C H I L A Q U I L E S  V E R D E S  &  C A R N E  A S A D A
Salsa  verde  Mexican tor t i l la  cas sero le ,  topped  wi th  crema,     20
onions ,  queso  f re sco  & two over  easy  eggs .  Served  wi th  
arrachera  s teak  or  gr i l l ed  ch i cken  & re fr i ed  b lack  beans .

  6 . 2 6

F L A T B R E A D S :    C H I C K E N |  B E E F        1 5
Arrachera beef  s teak or  gr i l l ed  chicken,  taquera sauce ,
c i lantro ,  p ico  de  gal lo  & cheese .
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	Arrachera beef steak or grilled chicken, taquera sauce, cilantro, pico de gallo & cheese.

	CHILAQUILES VERDES & CARNE ASADA
	Salsa verde Mexican tortilla casserole, topped with crema,    20 onions, queso fresco & two over easy eggs. Served with  arrachera steak or grilled chicken & refried black beans.
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	Beer battered grouper, shredded carrots, mixed cabbage, cilantro & chipotle mayo. Taquera sauce on the side.
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	Your choice of grilled chicken, grilled beef steak, alpastor (pork), tinga poblana (spicy shredded beef), chorizo(jalapeno onions). No Combinations Please. Choice of flour or corn tortilla.

	TACOS DE CAMARON                     21
	Sauteed shrimp, garlic, Mexican spices, cheese. Garnished with avocado and cilantro. Salsa taquera on side.

	FAJITAS SARAPES                         16
	Sauteed mild bell peppers & onions with your choice of: Carnitas, beef steak, chicken, or vegetarian. Rice & refried beans. Guacamole, crema & pico de gallo. Flour or corn tortillas on the side.
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