
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

1. Molletes Homemade bolillo (Mexican roll) open face with your selection of three toppings, melted cheese on top, 
finished in the oven, , served with fresh salsa         ● Black bean spread……..…………………………….....$4.95 
● Pork Adobado   ● Mushrooms   ● Chicken Tinga ● Ham ● Homemade Chorizo ● Huitlacoche..............$5.95 

2. Chilaquiles  – Homemade tortilla chips with green tomatillo or spicy tomato sauce served with shaved onion, 
fresh cheese, sour cream, and jicama relish……………………………………...……………………………….$6.95 
● Add Bacon $1.00    ● Chicken $1.50   ● Steak $2.00 ● Eggs $1.00 

3. Huevos a la Mexicana – A classic; sauté onions, tomatoes, jalapeños and scrambled eggs served with black 
beans and chorizo…….……………………………………………………………...…….…………………………$6.50 

4. Huevos Norteños – Dry beef with scrambled eggs and molcajete sauce served with homemade  pinto beans & 
flour tortillas…..............…………………………………..…………………………….……………………………..$6.95 

5. Motuleños  – Crispy tostada with black bean spread, over easy eggs, spicy red salsa and garnished by the chef 
with ham, peas and plantains ……………………….……………….………………….…………………………..$6.95 

6. Maya  – Scrambled eggs or over easy eggs with Yucatecan Style, Cochinita Pibil (pork stew) pickled red onions 
with habaneros, served with black beans...………………………...……………………………………………….$6.95 

7. Rancheros– Mama Cristinas Style, over easy eggs between 2 tortillas, spicy tomato sauce garnished with 
shaved onion, sour cream, fresh cheese and a side of red beans…………………...…….…………………….$6.95 

8. Divorciados– Over easy or scrambled eggs sitting a top of corn tortilla, covered with 2 kinds of salsa (red and 
Tomatillo) with a side of roasted potatoes…………………………………........…….……………………………$6.75 

9. Huevos mi Bomboncito – Three sopecitos with refried beans, scrambled eggs and our special chorizo pasilla 
salsa garnished with panela cheese……………………………………………………………………………...…$6.95 

10. Cuernito  Homemade croissant with your choice of scrambled eggs, ham & cheese or egg, chorizo and 
cheese………………………………………………………………………….......................................................$6.95  

11. Pozole Rojo – Made from hominy, with shredded pork and guajillo chile, garnished with cabbage, oregano, 
radish, and onions served with homemade chips……………..………………………..…………………………$6.25 

12. Tamales – Sold individually; selection may vary) ………………………………………………………………..$2.00 
● Mushroom ● Pork in green salsa   ● Chicken in chipotle sauce ● Chicken in mole sauce ● Rajas (jalapeño chile 
and cheese) ● Corn tamales ● Pork in green salsa ● Chicken in chipotle sauce ● Chicken in mole 
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Lo Dulce  
• Molletes ……$4.50 

Toasty bolillo a la plancha, finished in the oven with your choice of cajeta, strawberry or guava jam. 

• Biscuits…….$4.50 
Mexican version of a tender face open biscuit toasted with butter and your choice of cajeta, strawberry or guava jam. 
 
Pan Dulce……………………….….. $1.00 - $2.00 
Bombon Chocolate Caliente……. $ 2.99 - $3.19 
Fresh Squeezed OJ……………….. $3.50 
 


