
H U E V O S  M O T U L E Ñ O S *  10.50 

eggs  with green onion, queso fresco 

PIPIÁN VERDE            or MOLE NEGRO 

Frijoles Charros    3.00 

Beans: Black or Refried (PERUANO)   2.50 

Rice    2.50 

I Egg*    1.50 

HUEVOS RANCHEROS* 1 0 . 5 0  

two organic eggs any style, house made masa tortillas, vegetarian black beans,  

refried beans, or frijoles charros (black beans simmered with bacon), salsa molcajete  

 ADD GRILLED BISTEC 6.00 

C A P I R O T A D A *    8.50 

bread soaked in egg and piloncillo syrup, seasoned with mexican cinnamon  

& orange zest, grilled then finished with crème anglaise  

HUEVOS CON SETAS* 11.50 

eggs with mushrooms, roasted poblano 

chiles & queso fresco. 

HUEVOS CON CHORIZO* 11.50 

eggs with spicy chorizo sausage, queso 

fresco, sliced avocado  

O M E L E T T E S  o r  S C R A M B L E S  

3 organic eggs, frijoles charros (black beans simmered with bacon) or  

vegetarian refried peruano beans, side of corn tortillas  

HUEVOS ENTOMATADOS* 10.75 

two organic poached eggs, cheese enchiladas, fresh tomato -chipotle 

caldillo, avocado, sliced onion.  

CHILAQUILES CON HUEVOS EN SALSA COLORADITA* 12.00 

two organic eggs cooked to order, over corn tortilla chips, mole coloradito,  

green onion, queso fresco & crema mexicana 

 ADD CARNE ASADA*   4.00 

HUEVOS A LA MEXICANA* 10.50 

eggs with salsa fresca &  

garnished with queso fresco 

EL CAMINO BLOODY MARY    9.00 

Seagram’s vodka & house made spicy Mary mix, 

garnished with pickled vegetables  

 

MARGARITA MATINAL    10.50 

exotico reposado, triple sec, house mix, seasonal 

fruit puree 

 

MICHELADA    6.50 

Tecate, lime, spicy tomato juice, salted rim 

 

JALISCO 75    9.00 

Chinaco blanco tequila, fresh lime juice, dash of 

simple syrup, topped with sparkling wine 

 

HORCHACHA    9.50 

Casa Noble Reposado & Horchata on the rocks 

B E V E R AG E S  

MIMOSA        7.50 

Dibon Cava Brut Reserve, choice of:  

 FRESH ORANGE JUICE 

 RUBY RED GRAPEFRUIT 

 POMEGRANATE  

 

FRUIT JUICE     

 FRESH ORANGE  -  4.50 

 RUBY GRAPEFRUIT  -  4.50  

 POMEGRANATE  -  4.00 

 

HORCHATA (NA)  5.00 

 

LIGHTHOUSE COFFEE   3.00 

 

BARNES & WATSON TEAS    3.00  

4 oz. Grilled Bistec* 6.00 

3 Strips of Bacon    4.50 

Guacamole   (2 oz/4 oz) 2.00 / 4.00 

Salsa Fresca   (2 oz/4 oz) 1.00 / 2.00 

S i d e s  

D e s ay u n o / B r e a k fa s t  

S e r v e d  D a i l y  1 1  a m—3  P M  

QUESADILLA GRANDE DE CHORIZO* 12.75 

Grande flour tortilla loaded with organic scrambled eggs, house made charizo,  

chipotle, four mexican cheeses, and sour cream, topped with molcajete and guacamole   

T O R T A  D E  L A  M A Ñ A N A *  10.00 

Two organic eggs cooked to order, bacon, tomato, avocado, field greens,  

chipotle mayo on a grilled bolillo roll 

E S P E C I A L E S  D E  L A  C A SA  

B U R R I T O  D E  D E S A Y U N O *  11.50 

Organic scrambled eggs, bacon, refried beans, rice, avocado, in a flour tortilla  

topped with sour cream, four mexican cheeses and choice of sauce:  

 SPICY CHILE DE ÁRBOL SAUCE 

 MILD TOMATILLO SALSA 


