Brunch Menu

GUACAMOLE & CHIPS $13
Avocado,Onion,Lime,&Serrano. Served with
Chips

FRENCH TOAST $18
Brioche French toast topped with berries
and whipped cream

STEAK & EGGS $28

NY Strip Steak served with two eggs and
home fries.

CORN HOTCAKES $18

Pancakes made with cornmeal batter.
Topped with whipped cream and berries

HACIENDA BURGER $23
100z Burger With a Fried Egg, lettuce,
tomato, onion, and Mayo. Served with
Handcut Fries

CHILAQUILES $15

Choice of Salsa Verde or Roja

Served with Two Eggs, Topped with red
onion, sour cream & cheese. Add
protein +$7 Cecina or Chicken

MULITAS DE BIRRIA $20

Order of five. Beef birria with melted
Oaxaca cheese. Served with consome

BREAKFAST BURRITO $16

Scrambled eggs, avocado, pico de gallo,
cheese. Served with hand cut fries

GORDITAS DE CHICHARRON $13

Order of 2. Filled with pico de gallo,
lettuce, sour cream and cheese

SEAFOOD PLATTER el
Six Oysters, Six Clams, One Aguachile Negro

HUEVOS HACIENDA $18

Eggs in Guajillo Salsa with Chorizo and
Tortilla Chips



ENVUELTOS $18
Corn tortilla filled with Chicken or Cheese
and smothered insauce of your choice:

Verde, Roja, or Mole
Topped with sliced avocado, sour cream

and cheese

TLACOYOS $14
Order of two. Choice of Salsa Verde or
Roja, Topped with Oaxaca cheese and
choice of Carnitas or Chicken

BIRRIA SANDWICH $21

Beef Birria on a Brioche Bun. Topped
with red onion. Served with Consome

SOPES $15
Order of three. Topped with beans,
lettuce, tomato, crema, and your
choice of Carnitas or Chicken

Drinks

Mimosa 58
Orange, Hibiscus or Horchata with
Sparkling Wine

Cafe de Olla $5

Coffee with Cinnamon

Sangria Red or White
Glass $8 Pitcher $35

Michelada $12

LA CHINGONA: Clamato, spices
and your choice of Beer

Bottomless Pre Fixe $55
Appetizer
Corn Hot Cakes French Toast
Entree
Chilaquiles Envueltos

Drinks Bottomless for 90 minutes

Mimosa Sangria



