
Brunch  SATURDAYS & SUNDAYS 10-3 I HOLIDAYS 11-3

Banana Bread Pudding with cajeta & fruit cup. 8

Breakfast Tacos 3.5 each

clásico: egg, bacon, jack cheese  |  tex-mex: egg, chorizo, potato

veggie: egg, nopalito, queso fresco  |  vaquero: egg, steak, jack cheese

Enchiladas de Almuerzo* jack cheese, smoky tomatillo salsa, fried egg,

queso fresco, pico. black beans. 14

Huevos Revueltos scrambled farm eggs, chorizo, mushrooms, jack cheese, crispy tortillas, 

tomatillo salsa. spiced crispy papitas. 13

Omelette Ahogado omelette stuffed with spinach, mushrooms, jack cheese. 

smoky tomatillo salsa, pico, queso fresco. spiced crispy papitas. 15

Gorditas Rancheras* fried farm eggs on refried bean gorditas, chipotle tomato salsa, 

crema, queso fresco, avocado. 12

Huevos Franceses* poached farm eggs and spinach on corn pudding. chipotle hollandaise. 

tomatoes, avocado. 13  |  with crab 16

Torta de Huevo chorizo scrambled egg open-faced sandwich, jack cheese, refritos, crema, 

avocado, pickled jalapeños. spiced crispy papitas. 12

Chilaquiles Verdes* crispy corn tortillas, tomatillo salsa, crema, queso fresco, avocado. 

farm eggs & refritos. 11  |  with chicken 14

Steak and Eggs* over rice, plantains, crema, queso fresco, caramelized onions 

and árbol salsa. 16

Vino
ESPUMANTE

Osvaldo Prosecco, veneto 9/36

Casa Del Mar, rosé brut, spain 10/40

BLANCO

San Elías Sauvignon Blanc, chile 9/36

Magnolia Court Chardonnay, 
central coast 9/36

Kaltern Pinot Grigio, alto adige 10/40

Montinore Borealis White, 
willamette valley, oregon 10/40

Chateau L'Orangerie Bordeaux Blanc,
france 10/40

ROSADO

Anjos Vinho Verde Rosé, portugal 8/32

Zorzal Terroir Unico Rosé, argentina 9/36

Marchesini Chiaretto Rosé, veneto 10/40

TINTO

Xiloca Garnacha, spain 9/36

Silver Peak Zinfandel, sonoma 9/36

Maipe Malbec, argentina 9/36

Shooting Star Pinot Noir, mendocino 10/40

Olelo Cabernet Sauvignon, paso robles 10/40

Ugarte Cinquenta, rioja, spain 10/40

Hora Feliz  Everyday 3-6

Cerveza 4  |  Jacked Sangría 5  |  Margarita Clásica 6  |  Margarita Chilanga 7

SELECT DISCOUNTED ANTOJITOS

Taco Plate any two tacos, 

rice & black beans. 12

pastor, pollo asado, veggie, 

nopalito, pato, fish, carne 

asada, shrimp al pastor, or 

lamb barbacoa.

Tostadas de Tinga
crispy corn tortillas, refritos, 

tinga de pollo, corn slaw, 

queso fresco, guacamole.

white rice. 10

Torta de Puerco 
pulled pork open-faced 

sandwich, chipotle ranch, 

grilled queso panela, lettuce, 

pickled jalapeños & avocado. 

crispy papitas. 13

Enmoladas de Pollo 
tinga de pollo enchiladas, 

pasilla mole, almonds, corn slaw, 

queso fresco. white rice. 14

Barton Springs Chopped 
Salad spinach, avocado, 

cherry tomatoes, carrots, 

olives, pepitas, bacon, 

queso fresco. 11 

chopped steak or chicken 15

shrimp 16

Lunch Specials
Monday - Friday 11-3

Lunch SpecialsCocteles
Don Quixote Martini
serrano-cilantro infused jimador silver, lime juice, 

tequila-marinated pineapple purée, agave nectar, 

el chile rim. 11

Tamaringindo 
genius gin, mestizo mezcal joven, chipotle 

piloncillo syrup, agua de tamarindo, 

guajillo brown sugar/salt rim. 10

Blood & Smoke 
del maguey vida mezcal, ancho reyes, blood 

orange purée, guajillo brown sugar/salt rim. 11

Rio Ruby Martini
patrón silver, cointreau, ruby red grapefruit 

juice, lime juice, agave nectar. 12

Jacked Sangría
spanish red, jack daniel's, créme de cassis, 

fresh fruit juices. 8 | 5 happy hour

Sangría Blanca
spanish white, peach vodka, st. germaine, 

lime juice, agave, berries. 8

Mojito Pepino
bacardí, fresh mint, cucumber purée, lime juice, 

agave nectar, soda. 10

Michelada
pacífico clara, homemade tomato water, lime, 

olive brine, worcestershire, tabasco, el chile rim. 

8 | 5 brunch

Bloody María
jimador silver, house bloody mix, olive brine, lime, 

worcestershire, tabasco, el chile rim. 9 | 6 brunch

Mimosa Feliz
sparkling wine, mango purée. 7 | 4 brunch

Margaritas
Charlie’s Special
don julio silver, cointreau, lime juice, 

agave nectar. on the rocks. 11

Skinny
herradura reposado, lime juice, agave 

nectar, soda. on the rocks. 11

Clásica
jimador silver triple sec, lime juice, 

agave nectar. frozen or on the rocks. 
9 | 6 happy hour

Top Shelf
jimador reposado, cointreau, lime juice, 

agave nectar. on the rocks. 10

Flaquita
watermelon-serrano infused jimador silver, 

watermelon purée, lime juice, agave, 

on the rocks. el chile rim. 10

Perfect
patrón silver, grand marnier, lime juice, 

agave nectar. on the rocks. 12

Mangorita
frozen margarita, tequila-marinated 

mango purée, el chile rim. 10

Piñarita
frozen margarita, tequila-marinated 

pineapple purée, coconut milk. 10

Avocadorita
frozen margarita, grand marnier, 

avocado, el chile rim. 10

Chilanga
frozen margarita, orange, valentina, 

el chile rim. 10 | 7 happy hour

Applewood-smoked 
Bacon 4

Chorizo 3

Black Bean & Queso Fresco 
Gordita 5

Spiced Crispy Papitas 5

Steak 5

Banana Bread Pudding 4

Fruit Cup 5

One Farm Egg* 2

Brunch a la CarteBrunch a la Carte

we serve cage-free eggs

RefrescosRefrescos
Seasonal Agua Fresca 4

Limonada 4 

Raspberry-Hibiscus
Iced Herbal Tea 3

Black Currant Iced Tea 3

Topo Chico 3

Mexican Coke 3



Antojitos
Tostaditas crispy corn tortillas.

bean & cheese, veggie escabeche & pico 9 | 6 happy hour   

chicken, al pastor, or shrimp, veggie escabeche & guacamole 12 | 9 happy hour

Empanadas mushrooms and jack cheese corn masa empanadas, crema. guacamole, 

morita chimichurri. 11 | 8 happy hour

Queso Blanco y Rojo spicy queso, árbol salsa, rajas, onions, mushrooms. 

tostadas. 9 | 6 happy hour

Guacamole al Chipotle avocado, lime, cilantro, tomatoes, smoky chipotle crema, 

sunflower seeds. tostadas. 11 | 8 happy hour

Ceviche Clásico* lime, lemon, and orange marinated corvina, serranos, 

escabeche onions, tomato, avocado. tostadas. 14 | 11 happy hour

Ahi Tuna Ceviche Tostadas crispy corn tortillas, guacamole, tuna, citrus, ginger, 

grilled pineapple, jalapeños, onions, and tomatillos. 14

Queso Fundido melted jack cheese. flour tortillas. 11  | 8 happy hour

rajas, onions, mushrooms 12 | 9 happy hour

chorizo 12 | 9 happy hour

shrimp 13

Jalapeños Picosos jack cheese and chorizo stuffed crispy jalapeños, queso fresco, 

caramelized onions, crema. spiced crispy papitas. 12 | 9 happy hour

Gringas flour tortillas filled with melted jack cheese, crema, árbol salsa, guacamole. 10

rajas, onions, mushrooms. 11  |  chicken or al pastor with pineapple 13

Callejera jicama, cucumber, carrots and mango marinated in valentina chile sauce 

and lime. avocado, radishes. 9 | 6 happy hour

Sopas y Ensaladas
Nopalito Salad tender cactus, lettuce, avocado, pico, queso fresco, pepitas. corn tortillas. 9

Sopa Azteca ancho and chipotle spiced tomato soup with chicken, tortilla strips, avocado, 

corn, crema, queso fresco, cilantro. chiquita 8  |  grande 10

Crema de Elote corn and poblano chowder, queso panela, cilantro.

chiquita 9  |  grande 11  |  add crab 4

Ensalada romaine, spinach, grilled panela cheese, jicama, tomatoes, avocado, carrots, 

corn, sunflower seeds.

chiquita 7  |  grande 11  |  grande with grilled steak or chicken 15  |  shrimp 16

lime olive oil vinaigrette  |  chipotle ranch  |  ancho balsamic

Especialidades
Pescado al Ajillo black drum fillet sautéed in garlic ancho butter. rajas, onions, 

mushrooms, corn pudding, crema, queso fresco. 23

Camarones a la Plancha shrimp sautéed in garlic ancho butter. corn slaw, 

avocado, white rice. 21

Pollo a la Parilla grilled chicken breast, chipotle tomato salsa, caramelized onions,

queso panela, spiced crispy papitas. 19

Codorniz con Mole two grilled quail with pasilla mole, almonds, corn slaw, queso fresco,

escabeche onions. white rice. 23

Chuleta de Puerco* mexican coke marinated pork chop, pasilla-coke sauce. 

rice and cheese poblano relleno. slaw, queso fresco. 25

Grilled Lamb Chops* piloncillo glazed sweet potatoes, spinach. 

tomatillo pumpkin seed sauce. 27

Ribeye* coffee rubbed 12oz black angus grilled ribeye, jalapeños toreados, 

caramelized onions. morita chimichurri. spiced crispy papitas. 34  |  add 3 shrimp 5

Rellenos
Shrimp & Crab Relleno poblano stuffed with shrimp, lump crab, panela cheese, 

and spinach. chipotle tomato salsa, crema. corn pudding, slaw, queso fresco. 21

Sweet Potato Relleno poblano stuffed with sweet potato, pepitas, swiss chard, 

and panela cheese. mole verde and crema. white rice and black beans. 18

Duck Relleno poblano stuffed with roasted shredded duck. chipotle tomato salsa, 

crema, almonds, escabeche onions. white rice. 21

Enchiladas
Veggie Verde Enchiladas spinach, mushrooms, rajas, smoky tomatillo salsa,

raw hemp seeds. white rice and black beans. 15

Duck Enmoladas roasted shredded duck with pasilla mole, almonds, corn slaw, 

queso fresco. white rice. 19

Enfrijoladas tinga de pollo, black bean sauce, queso fresco, pico. corn slaw,

avocado. white rice. 15

Enchiladas Placeras jack cheese, chipotle tomato salsa, caramelized onions, crema.

corn slaw, avocado. white rice. 13

TacosTacos
Pastor adobo pork, grilled 

pineapple, cilantro. 4

Pollo Asado grilled chicken, 

refritos, queso, árbol salsa, 

avocado. 4

Nopalito tender cactus, pico,

grilled queso panela, avocado. 4

Veggie mushrooms, onions, 

poblanos, queso fresco, 

avocado. 4

Pato roasted duck, 

almonds, escabeche onions, 

pepitas. 4.5

Fish black drum, valentina 

aioli slaw, avocado. 4.5

Carne Asada* grilled steak, 

caramelized onions,

guacamole. 4.5

Shrimp al Pastor shrimp, 

pineapple, corn slaw,

avocado. 4.5

Lamb Barbacoa with 

habanero pickled carrots, 

onion, cilantro. 4.5

Elote Placero corn on the 

cob, valentina aioli, chile 

powder mix, queso fresco. 5

Platanos Machos roasted 

plantains, queso fresco, 

crema. 5

Rajas con Hongos 

mushrooms, roasted 

poblanos, onions. 5

Rice & Cheese Relleno 6

Corn Pudding 4

Chiles Toreados 2

Spiced Crispy Papitas 5

Corn Slaw & Queso Fresco 3

Árbol Chile Salsa 2

Ancho Glazed Sweet 
Potatoes & Spinach 5

Seasonal Vegetable 5

Para CompletarPara Completar

Pecan Ancho Reyes 
Chocolate Cake with 
Ice Cream 8

Cajeta or 
Vanilla Ice Cream 6

Mango Sorbet 6

Rum Coconut Cream Cake 
with Berries 7

Seasonal Flan 6

Avión Espresso Tres 
Leches Cake 7

PostresPostres

Peruvian Coffee 3

Raspberry Hibiscus or 
Blackcurrant Iced Tea 3

Te y CaféTe y Café

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


