
M E X I C A N   B R E A K F A S T * gf without tortillas 15
two eggs, schreiner’s chorizo, pinto beans, queso cotija, 
s/ flour tortillas

C H I L A Q U I L E S * gf, v 16
- choice of chicken | vegetables 
+$2 combo | +$5 barbacoa 
corn tostadas oven-baked with oaxaca cheese & salsa, 
layered & topped w/ two eggs, pico de gallo, queso 
cotija - choice of ranchero | verde | x-mas

B A R B A C O A   &   E G G S * gf without tortillas 19
oven roasted chuck roast & brisket, two eggs any style, 
guacamole, pico de gallo, pinto beans, cotija served w/ 
flour tortillas

H U E V O S   R A N C H E R O S * v 15
quesadillas w/ two eggs any style, pinto beans, 
smothered in house salsa w/ cilantro & queso cotija 
sprinkle - choice of ranchero | verde | x-mas

S A M P L E R   B R E A K F A S T  * v 19
two eggs, flapjack - choice of bacon | chorizo | potato 
(+2 linguica)
- choice of our house flour tortillas | noble sourdough 
| telera toast

V E G A N   B R E A K F A S T   B U R R I T O * v 13.5
house-made mushroom & tofu soy-rizo, beans, potato,
la sonorense tortilla

E G G   T O R T A * 13.5
two eggs scrambled w/ schreiner’s chorizo, pinto beans, 
avocado, tomato on noble telera

A V O C A D O   T O A S T * 17
toasted noble sourdough spread w/ our house guacamole, 
two poached eggs, served w/ simple greens

F R I T T A T A * gf, v 15
beaten eggs, spinach, mushrooms, onions baked & topped w/ 
crow’s dairy goat cheese, avocado & pico de gallo

C O N S U E L O   D E L   S U R * gf 16
schreiner’s chorizo, linguica sausage, rustic potatoes 
over tomatillo gravy, two eggs any style, pico de gallo & 
queso cotija sprinkle

N O R T I C O * 18
smoked salmon, sliced avocado, poached eggs, hollandaise 
on toasted noble sourdough, fresh cracked pepper, served 
w/ seasonal fruit

 E L   M A D R I D * 18
jamon serrano, sliced tomato, poached eggs, fresh 
hollandaise on top of toasted noble sourdough, served w/ 
seasonal fruit

B R E A K F A S T   B U R R I T O * 14
schreiner’s chorizo, scrambled eggs, potato, beans, 
tillamook cheddar, la sonorense tortilla

D I A S
L E   P A R F A I T gf, v 9.5
organic yogurt, housemade & toasted granola w/ rolled 
oats, almonds, pepitas, dried blueberries& seasonal 
fruit

F A M O U S   F L A P J A C K S v 7 / 13
single or short stack of flapjacks
“barry‘s” | w/ fresh berries cooked in +1 / +2
“farrah‘s” | w/ chocolate chips cooked in +1 / +2

G A C H A   M E X L A  v  11
over-night yogurt soaked grains (quinoa, farro, steel 
cut oats), apple, almonds, dried blueberries, golden 
raisins, honey drizzle 

C A J E T A   F L A P J A C K S v 9 / 15
single or short stack of our famous flapjacks 
topped w/ sliced banana, creme fraiche, cajeta caramel 
& candied peanuts

D E S A Y U N O

 S O PA
Sm 9 / Lg 17

C A L D O   D E   P O L L O gf
otro pho | chicken broth, rice noodles, sliced chicken 
breast, snow peas, bean sprouts, chile, fresh herbs, half 
lime & salsa de soya 

P O Z O L E   B L A N C O gf
house stock, white hominy, shredded pork w/ avocado, 
cabbage, oregano, white onion, cilantro, pasilla chile-oil, 
half lime, served w/ flour tortillas

P O Z O L E   V E G A N O gf, v
guajillo broth, hominy, sauteed rustic vegetables w/ 
avocado, cabbage, oregano, white onion, cilantro, half 
lime, served w/  flour tortillas

Sm 8 / Lg 16

D E   L A   C A S A
thinly sliced serrano jamon, cerignola olive, red onion, 
grape tomato, noble bread croutons, romaine, herb 
vinaigrette topped w/ crow’s dairy goat cheese 

I N C A gf, v 
tri colored quinoa, herbs, arugula & kale, dried 
cranberries, avocado, grilled corn, red onion, grape 
tomato, pepitas, yulu seed, fresh lime, herb vinaigrette

C O R T A D O gf, v
tomato, egg, carrot, corn nut, dried peas, avocado, 
arugula, kale, cabbage, creamy vinaigrette topped w/ 
tillamook cheddar

A S A D O gf  18 (available after 11)
- choice of grilled chicken | carne asada
apple, pear, jicama, herbs, romaine, spinach, cabbage, 
candied peanuts, peanut vin & topped w/ freshly shaven 
zamorano cheese

  A  L A  C A R T E
S I D E   S A L A D gf, v 6 
F R U T A gf, v 5
P A P P A S   F R I T A S gf, v 7

F R I J O L E S gf, v 3.5
S /   A V O C A D O gf, v 2

S /   T O R T I L L A S v 3
S /   L I N G U I C A gf  7
S /   B A C O N gf 6
S /   C H O R I Z O gf 6
S A U T E E D   V E G gf, v 6

Add Grilled Proteins +$7:
(available after 11)

chicken breast            carne asada 
white fish*                 shrimp*

ora king salmon* +$9   
gf  -  gluten free / can be modified v -  vegetarian / can be modified 
^ please inform and discuss w/ your server 
for the purpose of this menu, eggs are considered vegetarian

* consuming raw or undercooked foods may increase your risk of foodborne illness.

E N S A L A DA

B U E N O S



 C H I P S   &   S A L S A gf, v 4
house corn chips, tejano salsa

G U A C A M O L E gf, v 8 / 13
avocado, citrus, chile, tomatillo,
cilantro, red onion, queso cotija - w/ chips
+2 w/ raw vegetables

E N S A L A D A   D E   L A   C A L L E gf, v   14
mango, watermelon, cucumber, jicama, lime, chile, basil

C E V I C H E   T R O P I C A L gf 22
citrus marinated hiramasa, mango, red onion, avocado, 
fresno chile, aji, coconut-milk leche de tigre

C E V I C H E  D E  C A M A R O N  gf  19
poached shrimp, pico de gallo, avocado, 
jicama, cucumber, lime juice & extra virgin 
olive oil drizzle - served w/ cholula & chips

Q U E S O   F U N D I D O gf without tortillas, v  12
-choice of chorizo | mushroom | plain (+2 combo)
oaxaca & asadero cheese & cream combined & baked in 
a hot skillet, w/ flour tortillas & chips

E N T R A DA

TAC O  4.8 TO R TA  13 B U R R I TO  13 B OW L gf 13

C A R N E   A S A D A
marinated grilled sirloin flap steak w/ guacamole

B A R B A C O A
slow braised beef chuck roast & brisket

C H I C K E N
sauteed chicken breast, mushroom, poblano & aji aioli

P O R K   B E L L Y
citrus glaze & escabeche
+$1 taco | +$2 burro/torta

L A  PA R I L L A DA  
Skillet-Style Tacos 20

N A C O   T O R T A *  16
open faced carne asada torta w/ guacamole, aji aioli, lettuce 
topped w/ two eggs any style on noble telera

6 oz grass fed beef patty

P I C A   R I C A *  20
topped w/ roasted hatch chile, 
caramelized onions, tillamook cheddar, 
aji aioli, avocado

L AS  P E N AS  C O N  PA N
Son Buenas...

D . F .   D I P *  20
barbacoa, horseradish, pickled red onion & serrano, on 
noble hoagie, served w/ house au jus 

l u n c h :  a v a i l a b l e  a f t e r  1 1

A J I   T U N A   C R U D O *  gf   20
soy, ginger, citrus, sesame oil, guacamole, fresno chile, 
served w/ chips

E L O T E   C A L L E J E R O gf, v  8
mesquite grilled corn on the cob, mayonnaise, queso cotija, 
smoked paprika

E L   E S P A N O L  18
our charcuterie
thinly sliced jamon serrano, avocado, 
cerignola olives, red onion, chile, soy-limon, 
extra virgin olive oil & fresh cracked pepper served w/ 
toasted noble sourdough

K O R E A N   F R I E D   W I N G S
14 half dz / 22 dz 
battered wings w/ house gochujang glaze, fresh ginger, soy & 
jalapeno ranch coleslaw

T A C O S   C H I N O S gf   16
fried imperial spring rolls w/ ground pork 
served w/ lettuce wraps, fresh herbs, sweet 
chile sauce & salsa de soya
    

G R I L L E D   F I S H *
guacamole, lettuce, aji aioli & pico de gallo
+$1 taco | +$2 burro/torta

G R I L L E D   S H R I M P *
guacamole, cabbage slaw, chile de arbol mayo & pico
de gallo
+$1 taco | +$2 burro/torta

V E G E T A B L E  v
seasonal sauteed vegetables in tamari
 

B U R G U E S A

B E L L Y - B A C O N * 22
topped w/ grilled & citrus-glazed 
pork belly, jalapeno relish, tillamook 
cheddar, avocado

T R A D I T I O N A L *18
classic cheeseburger w/ tillamook 
cheddar, lettuce, onion, tomato, aji 
aioli

- tortas have lettuce & come on noble telera
- burritos rolled w/ beans, ask server for builds
  (fish & shrimp do not contain beans)

- tacos garnished w/ cilantro & onion, flour tortilla
- gluten free option : lettuce wrap for tacos
- bowls have burrito builds w/ a rice base

any two items on a skillet w/ 1/2 dz tortillas, grilled 
guero peppers & onions, garnished w/ cilantro & onions 

served w/ house pappas  noble sesame bun

F R I J O L E S gf, v 3.5 A R R O Z  gf, v 5

T R E S   L E C H E S
white cake soaked in sweet milk, creme fraiche, seasonal 

F L A N   C A J E T A  gf   
cajeta caramel custard topped w/ fresh berries

N O B L E   B R E A D  P U D D I N G
hot baked, dates, iced rum, creme fraiche, cajeta & candied 
pecans

L I M E   T A R T
graham crust, fresh lime filling, creme fraiche

C A C A O   C A K E 
chocolate layer cake, mascarpone filling, cacao ganache, 
creme fraiche topped w/ fresh berries

p o s t r e
9


