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BRUMNCH FUNDIDO  chihuahua queso & local poat cheese. sweet stone fruit compote. grilled four tortillas 12
CEVICHE* & citrus cured snapper. red onion. heirloom tomato, cucumber, orange, hearts of palm 14+ shrimp & octopus 3
TAMAL & masa wrapped slow roasted pork. salsa roja. heirloom tomato 9

TUNA TOSTADA* o hlue fin tuna, guacamole, cucumber, sesame salsa macha. crispy com tostada, lime oil 18

CORN SOUFFLE  sweet com queso oaxaca, poblano, sercano, salsa verde, crema 14

AGUACHILEVERDE argemtine red shrimp, tangerine, red onion, cilantro, tomatillo-serrano agua 19

ELOTE & grilled forida sweet com, lime aioli, cotija, chipotle powder, tajin 8

CHIPS & SALSA o 4 | GUACAMOLE & 11+ chapulines 2
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REYNAS RANCHEROS & crispy com tortiflas. black beans. stow cooked pork with chile verde. sunny side cggs. queso fresco. pickled onion 17
CHICKEN AL PASTOR TACOS & chicken thigh. salsa verde. roasted pear! onion & serrano peppers 16

TEQUILA CURED SALMON* & tequila cured lox, potato rosti, herbed crema. capers, red onfon, heirloom tomato 13

BARBACOA BENEDICT  english muttin topped with beef”barbacoa. poached eggs. creamy tomatillo sauce 13

CRISPY CHICKEN CEMITA  crispy fried chicken milanesa, ham, oaxaca cheese, pickled falapeno, creamy serano, sesame bun, seasonal fiuit 18 + e 250
BLUE MASA PANCAKES  mexican ricotta, poached peaches, spiced agave 16

BIG WILL'S BISCUIT SANDWICH chicken sausage, onion fam, tomato-poblano gravy, crispy vuca 14

PORK HASH  carnitas, onion, seasoned potato, roasted poblano, cilantro, salsa fresca 17 sub mushroom +3

SONORAN FISH TACOS  cervera battered & Iricd snapper, shaved cabbage, creamy serrano aioli, pickled red onion 16
Sweels

CHURROS traditional churros tossed in cinnamon & sugar, served with scasonal fruit compote & caramel 8
CONCHA traditional mexican sweet bread with crunchy pastry fopping - available sunday only 5

GUERA CAKE lavers of flan & tres leches cake topped with pecan cookie crumble. soaked in three milks

CILANTRORICE o 5 FRIED YUCA .+ & STEWED BEANS .+ 5 ESQUITES o 100

*20% gratuity will be added to all partics of 6 or more™

*Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



