
Favoritos

     guacamole
Fresh avocado, tomato, jalapeño, ci lantro,  l ime and queso fresco.     7.5

breakfast quesadilla
Flour tor tillas �lled with scrambled eggs, queso Monterrey, fresh avocado, tomato 
and  your  cho ice  o f  s a u s a g e ,  c h o r i zo ,  b a co n  o r  h a m .     9

french toast
Amaretto infused French toast topped with toasted almond slices, powdered sugar 
and your choice of strawberry sauce, syrup or honey.    8.5              Fruit option: 10.5

breakfast burrito
S c r a m b l e d  e g g s ,  p i n t o  b e a n s ,  q u e s o  M o n t e r re y,  p o t a t o e s ,  h o m e m a d e  s a l s a  
and your  choice  of  sausage ,  chorizo ,  bacon  or  ham .  Ser ved with a  f resh tomato 
s a u ce  a n d  l i m e  i n f u s e d  s o u r  c re a m .     1 0

chilaquiles
Lightly fr ied corn tor ti l las tossed with a tomato and chipotle sauce, diced onion, 
queso f resco  and t wo eggs  cooked to  order.  Ser ved with  p into  bean purée  and 
s o u r  c re a m .  1 0               B e e f  o r  Ch i c ke n  o p t i o n :  1 2  

pozole rojo
Mexican classic–Pork simmered in a red chile broth with hominy. Served with cilantro, 
onion, cabbage, dish and roasted chiles.    9

chorizo con huevos
Lean and spicy chorizo, diced tomato and onions scrambled with two eggs.    10

Sides

al lado
Add a  s ide  to  any  entrée.  Your  choice  of  sausage ,  chor izo ,  bacon ,  ham  o r  f resh  
f ru i t .     2

Cócteleria por la Mañana

mimosa
Fresh squeezed orange juice with Cava.     6

death in the afternoon
Absinthe, with Cava ser ved in a Champagne �ute.    8.5

copa de chocolate
Mexican Chocolate,  Patrón XO Cafe,  topped with Horchata f roth.     7 .5

michelada
Tecate,  ice  and f resh squeezed l ime ju ice  with  a  sa l ted r im.     5

old cuban
Bacardi  L ight  Rum, mint,  s imple syrup,  f resh squeezed l ime ju ice  and a  �oat  of  
Cava.     7

Huevos
The following selections include freshly sliced tomato and your choice of country- 
potatoes or chorizo potatoes.

huevos rancheros
Two eggs covered with strips of lean steak, potatoes and a rich bell  pepper-onion 
tomato sauce.    11              Vegetarian option: 9.5

huevos con salsa mexicana
Two eggs topped with sautéed gar l ic  and ja lapeño s immered in  a  tomato- chi le  
California sauce. Ser ved wth pinto bean purée and sour cream.    9

carnitas con huevos
Tender, lean pork sautéed with rajas and grilled onion simmered in chipotle sauce. 
Ser ved with two eggs cooked to order.    12

arrachera con huevos
Top- grade Stockyard skir t  steak and t wo eggs cooked to order.     13

chile colorado con huevos
Shredded beef  s immered in a  red enchi lada sauce ser ved with t wo eggs cooked 
to order.     11

jamón con huevos
Ham and eggs scrambled with jalapeño slivers and sour cream. Served with tomato- 
oregano sauce on the side.    9

huevos al gusto
Two eggs cooked to your style.  Ser ved with potatoes and your choice of sausage ,  
chorizo ,  bacon ,  ham  or  f resh  f ru i t .     9
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Platos del Día

     guacamole
Fresh avocado, tomato, jalapeño, ci lantro,  l ime and queso fresco.     7.5

ensalada san angel
Spring mix, romaine, orange vinaigrette, grilled  chicken  or steak, avocado, tomato, 
queso fresco and cucumber. Served in a crispy tortilla shell.    1 1

carnitas
Tender, lean pork ser ved with pickeled red onion and avocado cream. Ser ved with 
homemade  corn tor til las.    16.5

tostadas chilangas
Shredded chipotle chicken,  pinto beans,  lettuce,  crema and queso fresco.  
Ser ved with avocado cream.    13.5 

tacos de cazuela
Create your own steak or chicken tacos sautéed with chorizo, onions, mushrooms and 
queso Menonita–baked and  served casserole-style  with homemade  corn tor tillas on 
the side.    14.5

arrachera los altos
Top-grade Stockyard skir t steak with our garlic crusted red potatoes (papas rojas). 
Ser ved with homemade  corn tor tillas.    19

queso fundido
Chorizo or  skir t  steak sautéed with onions,  mushrooms and covered with queso 
Menonita.  Baked casserole -st yle  and ser ved with homemade corn tor t i l las.     9               
S h r i m p  o p t i o n :  1 0

Postres

brownie con nieve
Chocolate brownie,  vani l la  ice cream with Old Soul  Co�ee sauce.     6

tres leches
Homemade moist  cake enriched with three t ypes of  milk .     6

flan
Rich custard topped with chocolate syrup.    6

plátano macho
G olden  pan  f r ied  p lanta ins  spr ink led  wi th  brown sugar  and  c innamon.     6

churros
Fr i e d - d o u g h  � l l e d  w i t h  va n i l l a  c re a m  a n d  a  s i d e  o f  va n i l l a  i ce  c re a m .     6

copitas
D esser t  sampler  wi th  your  cho ice  o f  any  three  o f  the  fo l lowing:     6
Churro con Nieve:
Our classic churro with ice cream.
Queso Crema con Fresa:
Flavors of a strawberry cheesecake served with brioche toast.
Yogur Condensada:
Yogurt sweetened with condensed milk, agave nectar and apple sauce.
Chocolate con Almendras:
Chocolate cream and toasted almonds with a dollop of whipped cream.
Arroz con Leche:
Cinnamon enriched rice pudding.

Budin con Chocolate:
Vanilla pudding, chocolate sauce, chocolate nugget and toasted almonds. 

tres tacos
Tacos de Res- Sautéed steak, chile-garlic marinade, micro arugula and queso fresco. Or,
Tacos de Pollo- Sautéed chicken, guacamole, cilantro and green onions.    12.5

enchiladas en mole
Chicken,  queso Oaxaca,  mole  poblano,  queso casero  and sesame seeds.     14.5

enchiladas guanajuato
Ch i c ke n ,  q u e s o  Oa x a ca ,  to m at i l l o  s a u ce  a n d  q u e s o  f re s co.     1 4 . 5

Margaritas

margarita de la casa
100% Blue Agave Blanco,  Agave and Lime.     8 .5 /  pitcher  35

the hand-crafted
Corazón Blanco,  Agave and Lime.     10.5 /  pitcher  44

corazón puro
100% B lue  Agave  B lanco,  Canton G inger,  POM pomegranate,  Agave  and L ime.  
S er ved up.     9 .5

blackberry margarita
100% Blue Agave Blanco, Blackberries, Agave and Lime.    9 .95 /  pitcher  42
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arrachera los altos
Top-grade Stockyard skir t steak with our papas rojas.onion sauté and queso Oaxaca. Served with homemade  corn tor tillas.    19

carnitas
Tender,  lean pork ser ved with pickele red onion and avocado cream. Ser ved with homemade  corn tor t i l las.     16.5

Tender, lean pork served with our papas rojas (garlic crusted potatoes) and avocado cream. Served with homemade corn tor tillas.    9.99


