
COCKTAILS
MICHELADA

 
....................

house made michelada mix, lime juice 
 

+ CAN OF TECATE

MIMOSA
 
..........................

Wycliff champagne with orange juice

BLOODY MARY .................
red mix
CHOICE OF:

 Vodka / Tequila / Mezcal

 
 

 

MIMOSA FLIGHT $18 / $30 
Wycliff champagne 
FLAVORS: Passion Fruit + Strawberry + Peach + Mango 

MIMOSA TOWER $85
Wycliff champagne  
CHOICE OF:  Passion Fruit / Strawberry / Peach / Mango

The Chicago Department of public Heathadvice that consumption of raw or undercooked foods of animal origin,
such as beef, eggs, fish, lamb, pork poultry or shellship, may result in an increase risk of foodborne illness.

Individuals with certainunderlying health conditions may be at higher risk and should consult their physician or
public health official for further information 

 

S IDES
BREAKFAST POTATOES  ..............
REFRIED BEANS  ........................
BREAKFAST SAUSAGE  .................
BACON  ....................................

Platos
BREAKFAST BURRITO  .......
scrambled eggs, chorizo, 3 cheese blend, 
guacamole, flour tortilla, salsa, breakfast 
potatoes

CHILAQUILES .................
CHOICE OF:  Red / Green 
eggs your way, tortilla chips, salsa, cheese 
blend, onion, cilantro, sour cream, queso 
fresco, refried black beans

VEGETARIAN OMELETTE  ...
salsa roja, cheese mix, sautéed spinach, 
refried beans

HUEVOS AL BAJIO ...........
2 poached eggs served on a masa boat, 
refried beans, sautéed spinach topped  
with creamy poblano sauce, chorizo,  
diced tomato and chopped cilantro

BREAKFAST TACOS  ...........
scrambled eggs, chorizo, 3 cheese blend, 
salsa Mexicana, avocado, crema, breakfast 
potatoes
Add Steak $6.00

BREAKFAST TORTA  ...........
scrambled eggs, chorizo, Oaxaca cheese, 
avocado, spicy mayo, arugula, breakfast 
potatoes

BREAKFAST TLAYUDA  .......
chorizo, beans, cheese, cabbage, crema, 
scrambled eggs

AVOCADO TOAST .............
Smashed Avocado, Roasted corn, queso
fresco, poach egg cilantro

STEAK & EGGS ................
grilled steak, 2 eggs, beans, breakfast 
potatoes, tortillas

BUTTERMILK PANCAKES 
→

 

14
3 buttermilk pancakes topped with 
traditional caramel, whipped cream and 
side of maple syrup

FRENCH TOAST  → 17
classic French toast served with 
cinnamon apples and whipped cream
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BRUNCH LIKE A MEXICAN

Join us every weekend for a rotating selection 

of guisos—hearty, home-style stews made with 

love and seasonal ingredients. From beef in red 

chile and pork in salsa verde to chicken tinga, 

lentils, beans, and more, the lineup changes every 

Saturday and Sunday.  

Your brunch includes your choice of guisos served 

with handmade tortillas, rice, beans, and fresh 

garnishes— . 

Just ask your server for a wristband to enjoy an 

endless spread featuring: 

Pancakes, desserts, fresh juices, spaghetti, 

menudo, pozole, chilaquiles, sausage, bacon, 

eggs, toast, tostadas, rice, beans—and of course , 
even more guisos! Tortillas available upon request. 

Coffee service is included.

SATURDAY: FRESITA BRUNCH

Live banda music, banda videos on screen, and  

a high-energy fiesta atmosphere all day long.  

Come ready to party!

SUNDAY: PICHE CUMBIÓN BIEN LOCO

Live cumbia bands bring the rhythm while our DJ 

spins every kind of cumbia, old and new— all with 

music videos to keep the vibe going strong.

WANT TO LEVEL UP YOUR BRUNCH?

Try one of our signature mimosa towers—perfect  

for sharing and available for an additional charge.

BUFFET $40
ADD 2 HOURS OF BOTTOMLESS MIMOSAS +$25

BUTTOMLESS BRUNCH


