
 BRUNCH  10AM – 3PM 

 Breakfast Relleno  13 
 Poblano filled with scrambled eggs and 
 chorizo sausage. Topped with ranchero 

 sauce and served with lime ghost pepper 
 cheese grits 

 Cooper Young Omele�e  11 
 Open face omele�e topped with mushrooms, 

 salsa, avocado, jack cheese, 
 and potato hash 

 El Chapo’s French Toast  12 
 Two cinnamon rolls dipped in egg custard and 

 topped with a house made orange glaze 

 Madre’s Breakfast  12 
 Just like at home…potato hash, bacon, 

 biscuits and two eggs any way 

 Chorizo Hash  12 
 Potato Hash, chorizo, and bell peppers topped 

 with two sunny side eggs 

 Three Amigos Omele�e  13 
 Stuffed with cheese, pork, chorizo, bacon and 

 served with potato hash 

 Brisket Benny  14 
 Our signature slow cooked brisket topped with 

 poached eggs and roasted tomato au jus. 
 Served with potato hash 

 Shrimp and Grits  15 
 Blackened Gulf shrimp over lime ghost pepper 

 cheese grits, finished with peppers, onions, 
 tomatoes and a chorizo cream sauce 

 Mexican Pizza  13 
 Chicken, beef, or vegetables layered with charro 

 beans, ranchero sauce, jack cheese, green 
 onions, jalapenos, and tomatoes on a crisp 

 tor�lla shell. Served with sour cream  . 

 Breakfast Burrito  12 
 Chorizo, bell pepper, onions, jalapenos, eggs, 
 and a cheese blend. Served with charro beans 

 Chilaquiles  11 
 Tor�lla chips, ranchero, shredded chicken, 
 queso fresco, topped with sunny side egg 

 OLE´ Chicken and Waffles  14 
 Fried chicken breast over a crispy waffle and 
 topped with smoky blueberry maple syrup. 

 *Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of 
 foodborne illness, especially if you have certain medical condi�ons 



 BRUNCH 
 10AM – 3PM 

 *Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of 
 foodborne illness, especially if you have certain medical condi�ons 


