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~ WUEUOS RANGHERDS

Rlce topped with Pork Carnitas, Bean & Corn Salsa,

. \\ Enchilada Sauce, Jack Cheese, Fried Egg

}‘f\ \ and Chipotle Crema drizzle.

n \ Served with a Side of Corn & Flour Tortilla Chips. $12
8 GARNE ASADA GON HUEJOS

i - An 8 oz Sirloin Steak cooked to perfection

t served with 2 Fried Eggs, Wheat Toast and Potato Hash. $15

,*-f Y CUBAN FRENGH TOAST

Brioche Toast soaked in a spiced cream
” and pan fried to perfection. Served with a side of Potato Hash,
Fruit and Syrup. $11

CHICKEN & \WAFFLES
Just like it says! Beer battered & fried chicken tenders
and House Made Waffle!
Served with a side of Potato Hash, Fruit and Syrup. $12

THE GREAT KASHEASTIC
Smoked Brisket, Fried Potatoes & Caramelized Onions

topped with a Fried Egg, Salsa Verde,
Fire Roasted Tomato Salsa & a Crema drizzle! $12

AYOCADO FOAST

Fresh sliced Avocado
topped with greens tossed in a Lemon Vinaigrette,
Poached Egg & Cured Salmon. $10

BREAKFAST BURRITO

Scrambled Eggs, Potatoes, Cheddar Cheese
& your choice of Bacon or Chorizo
wrapped in a Flour Tortilla!

Served with a side of Guacamole,

Pico De Gallo & Sour Cream. $10

BRUNCH FANITAS

Sautéed peppers & onions
topped with fried sweet potatoes,
Spanish Chorizo, 2 fried eggs, flour tortillas,
cheddar, sour cream,
pico de gallo and guacamole $16




