
TORTA DE POLLO....................14
Bolillo, grilled chicken, refritos, 
jack cheese, roasted poblanos, 
onions, avocado. Crispy papitas and 
chipotle ranch

TORTA DE PASTOR...................14
Bolillo, pork pastor, pineapple, jack 
cheese, roasted poblanos, onions, 
cilantro. Crispy papitas and chipotle 
ranch

TORTA DE AGUACATE.................14
Bolillo, avocado, grilled panela 
cheese, refritos, Valentina aioli, 
escabeche onions. Lettuce and 
tomatoes

LUNCH TACO PLATE..................13
Any two tacos, white rice, black 
beans
SUB  refritos +2

MONDAY-FRIDAY 11am-3pm
LUNCH

EL BRUNCH
Saturday & Sunday 8am-3pm

SMOKY TOMATILLO CHICKEN
ENCHILADAS....................15
Chicken tinga and jack cheese, pico, 
crema, rice and black beans
SUB  refritos +2

TOSTADAS DE TINGA................12
Crispy tostadas, refritos, tinga de 
pollo, slaw, queso fresco, 
guacamole. White rice

TOSTADAS DE AGUACATE............13
Crispy tostadas, avocado, rajas con 
hongos, queso fresco, slaw. White 
rice

BARTON SPRINGS CHOPPED SALAD*..12
Spinach, avocado, carrots, tomatoes, 
olives, bacon, queso fresco, pepitas
ADD  grilled chicken or grilled avocado 
& hemp seeds +5
ADD  grilled steak or 4 grilled shrimp +7
ADD  redfish filet +8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

POSTRES

CHOCOLATE PEPITA 
TORTE..................9
Flourless chocolate cake, 
mocha whipped cream

BANANA BREAD 
PUDDING..............8
Caramelized plantain, 
vanilla ice cream, cajeta

ESPRESSO TRES LECHES 
CAKE...................8
Macerated mango

SEASONAL FLAN.........7

MANGO SORBET.....5
Macerated mango

CAJETA ICE CREAM...5
Cajeta sauce and 
strawberries

VANILLA ICE CREAM..5
Chocolate sauce and 
strawberries

COFFEE ICE CREAM...5
Chocolate sauce and 
strawberries

WE CATER!
catering@e

lalmacafe.
com

WWW.ELALMACAFE.COM

GORDITAS RANCHERAS*.................13
Fried eggs on refried bean gorditas, 
tomato chipotle salsa, crema,
queso fresco, cilantro

HUEVOS REVUELTOS....................14
Scrambled eggs, chorizo, mushrooms, jack 
cheese, pico, tortilla strips,
tomatillo salsa, crispy papitas

ENCHILADAS DE ALMUERZO*..............15
Jack cheese, smoky tomatillo salsa, 
fried eggs, queso fresco, crema,
pico, black beans

HUEVOS FRANCESES*...................15
Poached eggs, spinach on corn pudding, 
chipotle hollandaise, 
cilantro,tomatoes,avocado
ADD  crab +5

STEAK & EGGS.........................17
5oz grilled steak, white rice, plantains, 
crema, queso fresco, árbol salsa

SIDES
FRUIT CUP..............5

BEAN & QUESO FRESCO
GORDITA...............5

APPLEWOOD SMOKED
BACON................3

ADD AN EGG............2

FOOD
CLÁSICO....................4
Bacon,egg,jackcheese

TEX-MEX....................4
Chorizo, egg, potato

THE AUSTIN.................4
Tender cactus, egg, avocado,
queso fresco

VAQUERO..................4.5
Steak, egg, jack cheese

VEGAN...................4.25
Spinach, mushroom, avocado

BUILD YOUR OWN............4.5
Choose three ingredients

*Each additional ingredient +.75

BREAKFAST TACOS
EGG TORTA*..........................12
Bolillo, scrambled eggs, jack cheese, 
refried black beans, chipotle crema, 
avocado. Crispy papitas
ADD  mushrooms +3 / chorizo +3

OMELETTE AHOGADO..................15
Omelette stuffed with spinach, 
mushrooms, jack cheese, smoky tomatillo 
salsa, pico, queso fresco, crispy papitas

AVOCADO TOSTADAS...................13
Two avocado tostadas, fried eggs, 
chipotle crema, pico. Queso fresco, slaw
ADD  crab +5

CHILAQUILES*......................13
Crispy totopos, eggs, refritos, queso 
fresco, cilantro. Spicy tomatillo salsa 
or guajillo chipotle salsa
ADD  grilled chicken +5 / chorizo +3

BRUNCH HAPPY HOUR
10am-3pm

Mimosa Feliz 5 Carafe 18 / Dos XX Michelada 7 
El Jimador Bloody María 6 /  Doers Bloody Mary 6 

Saturday & Sunday 10am-3pm



QUESO BLANCO Y ROJO
CHIQUITO 9 / HH 6 • GRANDE 11 / HH 8
White queso, salsa de árbol, poblanos, 
onions, mushrooms. Corn tostadas

JALAPEÑO CRAB Y QUESO DIP.........14
Ancho butter, crab, grilled 
jalapeños, cilantro, white queso. 
Corn tostadas

EMPANADA DE HONGOS.......11 / HH 8
Epazote flavored corn masa, 
shiitake mushrooms en adobo, salsa 
de arbol, lettuce, pico, avocado

FLAUTAS DE TINGA.............12/ HH 9
Braised chicken and jack cheese 
taquitos, tomato chipotle salsa, 
crema, lettuce, queso fresco & 
pico

QUESADILLAS......................12
Flour tortillas filled with melted 
jack cheese, crema, pickled 
onions, árbol salsa, and guacamole
ADD  poblanos, onions, mushrooms +2 
ADD  grilled chicken +4 
ADD  pork pastor or grilled steak +5

TOSTADITAS

 

QUESO FUNDIDO..............12 / HH 9
Melted jack cheese, flour tortillas
ADD  poblanos, onions, mushrooms +3  
ADD  chorizo +4

CEVICHE CLÁSICO*............14 / HH 11
Citrus marinated corvina, serranos, 
tomato, lettuce. Escabeche onions, 
avocado. Corn tostadas

AHI TUNA CEVICHE TOSTADAS* 15 / HH 13
Guacamole, tuna, grilled pineapple, 
ginger, jalapeño, cilantro, radish

CALLEJERA DE CHAMOY........8 / HH 5
Chamoy marinated mango, jicama, 
pineapple, carrots, orange

GUACAMOLE AL CHIPOTLE.....14 / HH 11
Avocado, lime juice, cilantro, 
tomatoes, smoky chipotle crema, 
sunflower seeds. Corn tostadas

LA COMIDA
CHULETA DE PUERCO EN COCA COLA..........25
Coca-cola bone-in pork chop, rice and cheese 
relleno, slaw, queso fresco, crema.
Pasilla agridulce sauce

CAMARONES A LA PLANCHA.................25
Gulf shrimp sautéed in garlic ancho butter, 
slaw, avocado, white rice

POLLO CON MOLE..........................20
Grilled chicken breast, pasilla mole, 
sesame seeds, escabeche onions,
white rice, refritos. Tortillas

POLLO A LA PARRILLA.......................19
Grilled chicken breast, tomato chipotle 
salsa, onions, cilantro, grilled queso 
panela, spiced papitas

CODORNIZ CON MOLE......................29
Two grilled quail, pasilla mole, almonds, slaw, 
queso fresco, escabeche onions, white rice

PESCADO A LA PLANCHA....................30
Redfish filet sautéed in garlic ancho butter, 
spiced jalapeño cauliflower, corn pudding, 
crema, queso fresco

GRILLED LAMB CHOPS*.....................33
Piloncillo glazed sweet potatoes, spinach, 
mole verde, pumpkin seeds

ARRACHERA*..............................28
8oz grilled Angus steak, morita chimichurri, 
jalapeño toreado, poblanos, onions, 
mushrooms, queso fresco, crispy papitas. 
Tortillas. ADD  3 grilled shrimp +5

ANTOJITOS

DE LA COCINA DE

SHRIMP & CRAB...................26
Shrimp, lump crab meat, jack cheese 
and spinach stuffed poblano. Chipotle 
tomato salsa, crema, corn pudding, 
pico, queso fresco. Black beans

SWEET POTATO....................23
Roasted sweet potato, Swiss chard, 
pepitas, queso panela stuffed 
poblano. Mole verde, crema.
White rice and black beans

ROASTED SHREDDED DUCK.........26
Roasted duck, almonds and raisin 
stuffed poblano. Chipotle tomato 
salsa, crema, escabeche onions. 
White rice

RELLENOS

LAMB BARBACOA......6
Habanero pickled carrots, 
cilantro

CARNE ASADA.......5.5
Grilled steak, raw 
onions, cilantro, lime

ADOBO SHRIMP......5.5
Pineapple, slaw, 
avocado, lime

NOPALITO............5
Tender cactus, pico, 
grilled queso panela, 
avocado

FISH.................6
Grilled redfish, pico, 
avocado, lime

VEGGIE...............5
Poblanos, onions, 
mushrooms, cilantro, 
avocado

PATO.................6
Roasted duck, 
almonds, pepitas and 
escabeche onions

POLLO ASADO.........5
Grilled chicken, 
refritos, queso blanco, 
salsa de árbol, avocado

PASTOR..............5
Adobo pork, pineapple, 
raw onions, cilantro, 
lime

CHICKEN TINGA.......5
Braised shredded chicken, 
jack cheese, cilantro

TACOS

RICE & CHEESE
RELLENO.............8
Rice and jack cheese 
stuffed poblano

PLÁTANOS MACHOS...6
Roasted plantains, queso 
fresco, crema

CABBAGE, CHAYOTE & 
CORN SLAW...........4
Queso fresco

ANCHO GLAZED SWEET 
POTATOES & SPINACH..7

4 GRILLED SHRIMP....6

SIDES

SOPA AZTECA......CHIQUITA 7 • GRANDE 10
Ancho and chipotle spiced tomato 
soup with chicken, tortilla strips, 
avocado, crema, queso fresco, 
cilantro

CREMA DE ELOTE...CHIQUITA 7 • GRANDE 12
Corn and poblano chowder, queso 
panela, cilantro
ADD  crab +5

NOPALITO SALAD...................11
Tender cactus, lettuce, avocado, 
pico, queso fresco, pepitas, corn 
tortillas

ENSALADA GRANDE.................11
Romaine, spinach, grilled panela 
cheese, jicama, tomatoes, avocado, 
carrots, black beans, sunflower seeds
ADD  grilled chicken or grilled avocado 
& hemp seeds +5
ADD  grilled steak or 4 grilled shrimp +7
ADD  redfish filet +8

ENSALADA CHIQUITA.................6

DRESSINGS:
lime olive oil vinaigrette / chipotle ranch / 
ancho balsamic

SOPAS Y ENSALADAS

CORN PUDDING........6
Crema, pico

CRISPY PAPITAS.......6
Chile powder mix, 
chipotle ranch

ELOTE PLACERO.......8
Valentina aioli, 
chile powder mix, 
queso fresco

SPICED JALAPEÑO
CAULIFLOWER.........6
Lemon oil

DEAR CUSTOMER:
3% Wellness charge added on all 
checks.
*Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
or eggs may increase your risk of 
foodborne illness.

TINGA DE POLLO and jack cheese........17

SHRIMP and jack cheese..............18

JACK CHEESE and queso fresco..........15

ROASTED SHREDDED DUCK............19

VEGGIE ...........................16
Spinach, roasted poblanos, onions and mushrooms

PICK A FILLING

BLACK BEAN SAUCE queso fresco, pico

SMOKY TOMATILLO pico, crema

TOMATO CHIPOTLE onions, cilantro, crema

MOLE VERDE pumpkin seeds, crema

PASILLA MOLE almonds and pickled onions

PICK A SAUCE

Two enchiladas, choice of filling and 
sauce. Served with 2 sides: white rice, 
refritos, whole black beans, or cabbage 
chayote slaw and queso fresco

ENCHILADAS

ADOBO GRILLED SHRIMP.......19
On stacked jack cheese and 
mushroom enchilada. Smoky 
tomatillo salsa, pico,crema, 
queso fresco. Black beans

HAPPY HOUR
EVERYDAY 3-6PM!

BEAN AND CHEESE  
veggie escabeche, pico........9 /  HH 6 

GRILLED CHICKEN  
veggie escabeche, guacamole...12 /  HH 9 

PORK PASTOR OR SHRIMP  
veggie escabeche, guacamole..13 /  HH  10 


