Breakfast and Lunch

DRINK MENU

+ Coffees, Juices & More 4

= Café de Olla 3.99
= Mexican Chocolate 4.99
= Coffee 2.99
= Decaf Coffee 2.99
Add Kahlua or Baileys to your coffee. 3.99
= Iced Tea 2.99
= Sweet Tea 2.99
= Herbal Tea 2.99
= Coca-Cola Soft Drinks 2.99
= Mexican Coca-Cola 3.99
= Jarritos 2.99
= Simply: Orange Juice, Apple Juice,
Cranberry Juice 2.99
= 2% Milk 2.99
= Chocolate Milk w/ whipped cream 3.99

+ Aguas Frescas I

= House Made Horchata 3.99
= House Made Jamaica 3.99
» Agua de Pepino w/Lime, Chia 3.99

= Refills + 1.50 extra

+ Pan Dulce U

Indulge in the delightful variety of our Pan de Sabores,
Perfect for breakfast, dessert, or a sweet snack, these breads
offer a delicious and colorful way to experience a beloved
Mexican treat.

= CONCHAS: Vanilla
*Chocolate *Strawberry,
*Churros or Donuts 2.25

+ Desserts +

= Fried Ice Cream 5.99
= House Made Flan 5.99
A creamy, smooth caramel custard with a delicate,

rich flavor. This is a perfect sweet ending to any meal.

= House Made Pan de elote 5.99
A soft, sweet Mexican corn bread with a rich, moist texture
and baked to golden perfection.

= Fried Plantains 5.99
Enjoy our sweet and delicious fried ripe plantains, served
with your choice of sweetened condensed milk or sour cream
topped with crumbled cheese.

+ Micheladas & Bloody 4
Marys

= VAMPIRO BLOOD 11.99
A tantalizing Mexican cocktail that combines the richness of
premium tequila Don Julio 70 and Sangrita mix, grapefruit
soda and lime juice. Garnished with a rim of chamoy sauce,
tajin, orange slice and lime.

= MICHELADA 9.99

= MICHELADA DE AGUA MINERAL 6.99
Mexican cocktail that combines the bold flavors of beer with
clamato and Zing Zang mix, lime juice, dash of hot sauce,
and Worcestershire sauce. Perfect for a sunny day or to
accompany your favorite Mexican dish.

= SANGRE DE MARIA 11.99

= BLOODY MARY 8.99
Spice up your brunch with our
Maria and Mary. Made with
tequila Casamigos or Tito’s
vodka with our bloody mix, (£
lime juice, and a blend of 4,
spices and hot sauce. “
Garnished with a celery
stalk, slice of

lime and salted rim.




+ Margaritas L

* DRAGON FRUIT MARGARITA 11.99
A vibrant fusion of premium tequila Don Julio 70 and
Cointreau liqueur and the exotic sweetness of dragon fruit
puree, lime juice and pineapple juice.

= PASSION FRUIT MARGARITA 11.99
A vibrant concoction that blends premium tequila Don Julio
silver and Cointreau liqueur with the exotic sweetness of
passion fruit puree, lime juice and a hint of agave nectar.
Garnished with a rim of tajin.

* BLACK MARGARITA 11.99
Dive into the mysterious allure of our black Margarita, a
stunning cocktail that blends premium tequila Patron silver
and Cointreau liqueur, lime juice and a touch of agave
nectar. Infused with activated charcoal for is striking black
hue.

= SPICY SKINNY MARGARITA 8.99
A bold and refreshing twist on the classic cocktail. Made with
tequila El Jimador and Cointreau liqueur, lime juice, muddled
jalapefios and a hint of agave nectar.

= TEXAS MARGARITA 8.99
This robust cocktail combines tequila Jose Cuervo Gold and
Cointreau liqueur, lime juice, orange juice and a hint of
agave nectar. Garnished with a rim of salt, orange slice and
lime. Perfectly balanced and full of zest, it's a standout
choice for any margarita lover.

+  Margarita Flavors

Discover a world of taste with our Margaritas flavors,

offering a customizable experience with a variety of

delightful options to create your perfect drink. Made with your
favorite tequila and Cointreau liqueur, lime juice and a touch
of agave nectar, each flavor is on the rocks. Garnished with a
rim of salt, slice of lime. It's a flavorful adventure in every sip.

LIME * STRAWBERRY * MANGO * GUAVA * WATERMELON *
PINEAPPLE * PASSION FRUIT * DRAGON FRUIT *

PRICKLY PEAR * GINGER * BLUEBERRY * PEACH *

* PREMIUM TEQUILAS 11.99 / SHOT 7.99

PATRON * DON JULIO BLANCO * 1800 CRISTALINO *
DON JULIO 70 * CASAMIGOS * HERRADURA ULTRA *

* HOUSE TEQUILAS 8.99 / SHOT 5.99

1800 * JOSE CUERVO * CORAZON * SAUZA HACIENDA *
LUNA AZUL JIMADOR * OLMECA ALTOS *

+ Mezcalitas I

= BLACK MEZCALITA 11.99
This intriguing cocktail combines the smoky essence of
premium Mezcal Casamigos and Cointreau liqueur with lime
juice and a touch of agave nectar. Infused with activated
charcoal. Garnished with a rim of black salt and a

slice of lime.

= SPICY GINGER MEZCALITA 11.99
The robust smokiness of premium
Mezcal Casamigos and Cointreau
liqueur with ginger, jalapeno,
lime juice, pineapple juice and a
hint of agave nectar. Garnished
with a rim of tajin and a slice of
lime.

g Boozy Coffee iy

= CARAJILLO 8.99
Indulge in the rich and bold flavors of our Carajillo, a classic
Spanish cocktail that combines the smoothness of liqueur 43
with freshly brewed black coffee. Served over ice. Offers a
perfect balance of sweet vanilla and citrus notes from the
liqueur. Ideal as an after-dinner treat or a mid-day
pick-me-up.

- CARAJILLO DE MAZAPAN 11.99
Savor the delightful fusion of flavors in our Carajillo de
Mazapan. This indulgent drink combines the smooth liqueur
43 with freshly brewed black coffee and sweet, nutty
essence of Mazapan. Served over ice, it offers a rich and
creamy experience with a perfect balance of sweetness and
coffee intensity.

= MEXICAN COFFEE 11.99

= IRISH COFFEE 11.99
Warm up with our classic Mexican
or Irish Coffee, a delightful blend
of rich, freshly brewed black
coffee with smooth tequila
Casamigos Reposado or whiskey
Jameson and a touch of sugar
brown. Topped with a generous
layer of lightly whipped cream.
Ideal for a cozy evening or a
relaxing after-eat treat.

+ Beers 4

- DOMESTIC 4.00
Bud Light, Miller Lite, Coors Light, Michelob Ultra.
= IMPORTED 4.50

Corona, Corona Light, Modelo Especial, Negra Modelo,
Victoria, Pacifico, 00 Heineken.

<+ Mimosas il

= MIMOSAS 7.99
= PITCHER (4) glasses 29.99

Elevate your brunch experience with
our flavorful Mimosas, featuring a
variety of refreshing options to create
your perfect drink. Each Mimosa is
crafted with sparkling wine and your
choice of flavors, served chilled in a
champagne flute. Perfect for any
celebration or a delightful morning
treat.

Flavors: Orange, Grapefruit,
Pineapple, Passion Fruit, Strawberry
or Mango.




4 Breakfast + +

French Toast
CLASSIC FRENCH TOAST 13.99
Two thick slices of brioche with powdered sugar and
whipped cream, with warm maple syrup and fresh berries.
NUTELLA BANANA FRENCH TOAST 14.99
Two brioche slices topped with powdered sugar, more
banana slices, and whipped cream.
CHOCOLATE FRENCH TOAST 14.99
Two thick slices of chocolate bread with a drizzle of choco-
late sauce, a dusting of powdered sugar, whipped cream,
and fresh strawberries,

Pancakes
CLASSIC BUTTERMILK PANCAKES 13.99
Two fluffy and golden classic buttermilk pancakes, with a
pat of butter and a drizzle of maple syrup. Topped with
powdered sugar,
BLUEBERRY PANCAKES 14.99
Loaded with juicy blueberries, these two pancakes are a
sweet and tangy delight. Topped with powdered sugar
and a dollop of whipped cream.
CHOCOLATE CHIP PANCAKES 14.99
Indulge your sweet tooth with our two chocolate chip
pancakes. Each bite is filled with melty chocolate chips,
served with a side of fresh strawberries.
BANANA NUT PANCAKES 14.99
These hearty two pancakes are made with ripe bananas
and crunchy walnuts, perfect for a comforting breakfast.
Served with a honey-cinnamon drizzle.
GLUTEN-FREE PANCAKES 14.99
Enjoy our two fluffy gluten-free pancakes, made with a
special blend of gluten-free flours. Served with butter and
maple syrup.

{French toast and pancakes are served with two eggs

any style and choice of bacon, ham, or chicken sausage)

*French toast only 5.99 | *Pancakes only 5.99

Egg styles available: Sunny-side up, Over Easy, Over
Hard, or Scrambled.

+ Tortas & Empanadas ¢

TORTA DE CHILAQUILES 15.99
A soft bolillo roll stuffed with chilaquiles smothered in your choice of red or
green salsa, a sunny-side-up egg, and fried breaded chicken or steak. Topped
with avocado, crumbled queso fresco, sour cream, and pickled red onions.
Served with a side of French fries.

TORTA DE MILANESA 14.99
This torta features crispy, breaded chicken or steak fried to golden perfection.
Mestled in a bolillo roll spread with refried beans, melted mozzarella cheese,
avocado, lettuce, tomatoes, onions, jalapefios, and mayonnaise. Served with
a side of French fries.

EMPANADAS DE CAMARON (3) 14.99
Delight in the coastal flavors of Mexico. These golden-fried empanadas are
filled with shrimp and melted mozzarella cheese; each empanada is perfectly
crispy. Served with lettuce, sour cream, and pickled red onions.
EMPANADAS DE TINGA (3) 13.99
Savor the rich flavors of our Empanadas de Tinga. These crispy, golden em-
panadas are filled with shredded chicken and melted mozzarella cheese,
cooked in a savory tomato-chipotle sauce with onions. Served with lettuce,
sour cream, and pickled red onions.

MOLLETES 10.99
This traditional Mexican dish features a crusty bolillo roll sliced in half and
topped with refried beans and melted mozzarella cheese. Each mollete is
garnished with fresh pico de gallo and avocado.

JAdd your favorite protein, such as chorizo, ham, or bacon, for 2.99
| Two eggs for 2.99

Mexican Brunch

MACHACA CON HUEVO 14,99
This traditional dish features savory, shredded beef (machaca), sautéed
with fresh tomatoes, onions, jalapefio, and two eggs, any style. Served with
two sides accompanied by avocado and tortillas or toast.

STEAK A LA MEXICANA AND EGGS 14.99
This traditional Mexican breakfast dish features chopped steak a la Mex-
icana, sautéed with fresh tomatoes, onions, jalapefio, and two eggs, any
style. Served with two sides accompanied by avocado and tortillas or toast.

HUEVOS MOTULENOS 14,99
A vibrant and flavorful brunch. Two fried eggs on two corn tortillas spread
with beans.The eggs are topped with a tomato sauce, ham, bacon, sweet
peas, avocado and a sprinkle of crumbled queso fresco. Garnished with
slices of fried plantains, and a touch of fresh cilantro.

HUEVOS DIVORCIADOS 13.99
This unigue breakfast dish features two fried eggs, each served on a corn
tortilla. One egg is topped with red salsa, and the other is adorned with
green tomatillo salsa. The two eggs are “divorced” by a serving of refried
beans. Garnished with fresh cilantro, avocado, and crumbled queso fresco.

HUEVOS CON MOLE 13.99
Indulge in our Huevos con Mole, a delicious fusion of flavors with two

fried eggs on a corn tortilla with mozzarella cheese, draped in a rich and
complex homemade mole sauce. Garnished with slices of fried plantains,
avocado, pickled red onions, sour cream, and a sprinkle of crumbled queso
fresco.

HUEVOS RANCHEROS 13.99
This beloved breakfast dish features two fried egags smothered in a rich
martajada sauce made with tomatoes, onions, and jalapeno. Covered with
melted cheese and garnished with fresh cilantro, it is served with two sides
accompanied by tortillas or toast.

CHILAQUILES DIVORCIADOS 11.99
This unigque dish features crispy tortilla chips divided into two sections, each
smothered in a different salsa: green tomatillo salsa on one side and rich
red salsa on the other. Topped with crumbled queso fresco, sour cream, a
sprinkle of fresh cilantro, and pickled red onions.

CHILAQUILES 10.99
A classic Mexican breakfast favorite, This dish features crispy tortilla chips
smothered in your choice of green, red, or mole sauce, topped with crum-
bled gueso fresco, sour cream, a sprinkle of fresh cilantro, and pickled red
onions.

[Add to your Chilaguiles two eggs for 2.99 or asada, pastor, cho-
rizo, shredded, or grilled chicken for 3.99

HUEVOS AL GUSTO 12.99
Enjoy eggs just the way you like them with two egags, served with two sides
accompanied by avecado and tortillas or toast.

|Add ham, bacon, or chorizo for 2.99

OMELETTE 14.99
Indulge in our delicious omelette. This omelette is prepared with cheese
and topped with pickled red onions and avocado. Served with two sides
and a toast. Each omelette is generously filled with three ingredients of
your choice: bacon, chorizo, ham, mushrooms, spinach, or grilled veggies.

Egg styles available:
Sunny-side up, Over Easy, Over Hard, or Scrambled.

For your convenience, gratuity will be added to parties
of six or more.

Additional graliity is always appreciated and goes directly to your server
as a gesture of your satisfaction with their service.

All take-out orders will be added 0.25 c extra per item.

Traditional Mexican Cuisine

Breakfast and Lunch

HOURS
SUNDAY - THURSDAY 7:00 AM - 3:00 PM
FRIDAY & SATURDAY 7:00 AM - 9:00 PM

FOLLOW US:

(334) 363-0880

2212 FREDERICK RD.
OPELIKA, AL 36801




b From the Grill <+

Senved with Mexican rice, refried beans, leltuce, sour cream, pico de gallo,
our fresh guacamole, and tortillas. Sautéed with tomatoes, onions, and
bell peppers.

FAJITAS 14.99
Tender strips of grilled chicken, steak, or a mix.
|Add shrimp for 5.99 |Chorizo for 2.99

SHRIMP FAJITAS 17.99

CARNE ASADA 17.99
[Add shrimp for 5.99

<4 Burritos +

CALIFORNIA BURRITO 14.99
Dive into our California Burrito, a large and satisfying meal wrapped in a crispy
flour tortilla, Filled with vour choice of grilled steak, chicken, pastor, carnitas,
or chorizo, melted mozzarella cheese, fresh guacamole, pico de gallo, black
beans, and Mexican rice.

CHILAQUILES BURRITO 14.99
Get the best of both worlds with our Chilaquiles Burrito. This burrito is stuffed
with crispy tortilla chips drenched in your choice of green or red salsa, two
eqggs, any style, tender shredded chicken, and a sprinkle of queso fresco, sour
cream, and pickled red onions, all wrapped in a warm flour tortilla.

CHORIZO AND EGG BURRITO 13.99
Enjoy the flavors of our Chorizo and Egg Burrito, filled with spicy chorizo sau-
sage, scrambled eggs, sautéed potatoes with onions and bell peppers, melted
mozzarella cheese, and pico de gallo. Wrapped in a flour tortilla and served
with a side of salsa.

VEGGIE BURRITO 12,99
Our Veggie Burrito is a fresh and flavorful choice, filled with scrambled eggs,
sautéed spinach, bell peppers, onions, mushrooms, black beans, avocado, and
melted mozzarella cheese, Wrapped in a warm flour tortilla and served with a
side of salsa.

+ TaCOS & MOFQ Served with two sides +

STREET TACOS (3) 13.99
These delicious tacos come with corn or flour tortillas, filled with your choice of
succulent meat: asada, pastor, chicken, camitas, lengua, tripa, barbacoa, cho-
rizo, or chicharrén (pork belly), Each taco is topped with fresh cilantro, onions,
and creamy guacamole. [Lengua or tripa, 75¢ extra each.
QUESABIRRIAS (3) 14.99
These golden corn or flour tortillas are filled with tender, slow-cooked beef birria
and melted mozzarella cheese, Served with a side of consommeé for dipping,
fresh cilantro, onions, and salsa.

BAJA TACOS (3) 15.99
These vibrant tacos, with corn or flour tortillas, are filled with fried breaded fish
or shrimp and topped with refreshing cabbage, pico de gallo, sour cream, and
creamy guacamole.

TAQUITOS DORADOS (4) 13.99
These rolled corn tortillas, on a bed of lettuce, are filled with your choice of
cheese and poblano pepper, shredded chicken, or shredded beef. Topped with
creamy guacamole, sour cream, pico de gallo, and crumbled queso fresco.
|Add asada, grilled chicken, or pastor for 3.99

SOPES (3) 14.99
Handmade corn masa cakes are fried and topped with a variety of savory fill-
ings, including refried beans, shredded lettuce, pico de galle, crumbled gqueso
fresco, creamy guacamole, and sour cream. Choose your protein: seasoned
shredded chicken, steak, pastor, or flavorful chorizo.

GRINGA 14.99
A large flour tortilla filled with succulent al pastor, steak, or chicken, and melted
mozzarella cheese. Garnished with fresh cilantro and onions, and accompanied
by a side of sour cream and creamy guacamole,

+ S eCiaIS Served with two sides

SIDES:

Mexican rice, white rice, refried beans, black beans or sautéed potatoes with

onians and bell pepper.

POLLO EN SALSA POBLANA 15.99
QOur Pollo en Salsa Poblana features grilled chicken simmered to perfection in a
creamy sauce with onions, sweet corn, and slices of poblano pepper. This sauce
is made with roasted poblano peppers and creamy ingredients.

MOLE COMO EN CASA 15.99
Dive into the rich flavors of our Mole. This traditional dish includes chicken strips
covered with our homemade mole sauce, sesame seeds, pickled red onions, and
a sprinkle of fresh cilantro. Accompanied by pico de gallo and tortillas.
CARNITAS MICHOACAN 15.99
Experience the authentic flavors of Mexico. This traditional dish features tender,
slow-cooked pork, seasoned with a blend of aromatic herbs and spices.
Accompanied by pico de gallo and tortillas.

BARBACOA COMO EN CASA 15.99
Savor the rich, slow-cooked flavors of our traditional Barbacoa. Made with ten-
der, marinated beef that is slow-braised until it falls apart, this dish is infused
with a blend of aromatic spices and herbs. Accompanied by flour or corn tortillas,
fresh cilantro, onions, and a side of tangy salsa.

+ Soups & Salads

BIRRIA DE RES 15.99
A traditional Mexican delight, our birria features tender, slow-cooked beef mar-
inated in a rich blend of spices. This flavorful stew is served with consommé,
onions, cilantro, lime, and tortillas. Only available on weekends.

MENUDO 15.99
This Mexican soup is made with tender beef tripe, simmered for hours in a
savory and slightly spicy red chili broth. Garnished with onions, dried chili, and
lime. Served with tortillas on the side. Only available on weekends.
CHICKEN TORTILLA SOUP 12.99
Delight in the comforting flavors of our Chicken Tortilla Soup. This hearty chicken
soup is cooked with tomatoes, onions, and cilantro. Garnished with crispy tortilla
strips, avocado slices, and fresh cilantro. Served with a side of Mexican rice.
SPRING SALAD 8.99
Indulge in a light and refreshing dish with our Mixed Spring Salad. On a bed of
baby spinach, arugula, and romaine lettuce, served with a side of vinaigrette
dressing. Accompanied by tomatoes, cucumber, and red onions. Finished with a
sprinkle of toasted pecans and dried cranberries.

[Add grilled chicken or steak for 3.99 [ Shrimp 5.99

+ EnChiladaS Served with two sides +

ENCHILADAS POBLANAS (3) 13.99
Soft corn tortillas are filled with shredded chicken and slices of poblano pep-
per, and sweet corn, or ground beef, and covered with a poblano cream sauce
made from roasted poblano peppers, cream cheese, and sour cream. Topped
with melted mozzarella cheese, sour cream, and a sprinkle of fresh cilantro and
pickled red onions.

ENCHILADAS SUIZAS (3) 12,99
Soft corn tortillas are filled with tender shredded chicken or ground beef and
then smothered in a luscious creamy green tomatillo or creamy red tomato
sauce, Topped with melted mozzarella cheese, sour cream, and a sprinkle of
fresh cilantro and pickled red onions.

ENCHILADAS TRICOLOR (3) 13.99
A colorful trio of enchiladas, each showcasing a unique and delicious sauce.
Enjoy tender shredded chicken or ground beef in soft corn tortillas, topped
with creamy green tomatillo, creamy red tomato, and homemade brown mole
sauce. Topped with melted mozzarella cheese, sour cream, fresh cilantro, and
pickled red onions.

ENCHILADAS ENMOLADAS (3) 13.99
These soft corn tortillas are filled with your choice of shredded chicken or
ground beef, covered with homemade mole sauce. Topped with crumbled que-
so fresco, sour cream, avocado, pickled red onions, and a sprinkle of sesame
seeds,

13

Seafood +

SEAFOOD TORRE 27.99
Indulge in our Seafood Torre, a beautifully layered tower of the freshest sea-
food. Featuring a mouthwatering combination of cooked shrimp, marinated
shrimp, scallops, octopus, onions, cucumber, and mango, this dish is carefully
stacked with creamy avocado.,

AGUACHILE DE CAMARON 15.99
This traditional Mexican dish consists of fresh shrimp marinated in lime and
your choice of salsa—green, red, or our special black sauce. Accompanied by
jalapefio, red onions, cucumber, and avocado, and served chilled with crispy
tostadas on the side.

CEVICHE DE CAMARON O PESCADO 15.99
Savor the freshness of shrimp or fish, boiled and mixed with tomatoes, red
onions, cilantro, cucumbers, lime, jalapefio, a dash

of ketchup, and avocado. Served chilled with

crispy tostadas on the side.

COCTEL DE CAMARON

Savor the classic taste of our Coctel de
Camaron, made with tender shrimp mixed
with tomatoes, onions, cilantro, lime, avocado,
jalapefio, and ketchup. Served chilled,
accompanied by saltine crackers.

[Add pulpo (octopus) for 3.99

+Start Off Right

GUACAMOLE FRESCO CON CHICHARRON
This dish features freshly mashed avocados with tomatoes, onions, cilantro,
jalapefio, and lime, topped with deep-fried crispy chicharrdn (pork belly).
Served with a side of tortillas.

QUESO FUNDIDO

Indulge in our rich and creamy Queso Fundido, a melted +
cheese mixed with savory chorizo or pastor, this dish is

served bubbling hot in a cast-iron skillet. Accompanied

by flour tortillas.
O/

11.99

CHIPS, SALSA AND GUACAMOLE 7.99
CHIPS, SALSA AND CHEESE DIP 7.99
CHIPS, SALSA AND CHORI-BEANS 7.99

Side Orders

STREET TACO 3.99

ENCHILADA 3.99 | BEANS 2.99 W
FRIES 3.99 | RICE 2.99 /
BAJA TACO (fish or shrimp)  4.99

SAUTEED POTATOES 2.99

with onions, bell pepper
TORTILLAS (Corn or Flour) 1.99

<4 Kids Menue.ss +-

| Served with two sides. _
Ham, Bacon, Chicken 5ausage, Rice, Beans, Fruil, Pancake or Fries.

#1 One egg and cheese burrito  #5 Grilled cheese
#2 Scrambled egg
#3 Cheese quesadilla

#4 Chicken tenders

+ Extras <+

SOUR CREAM 1.25

LETTUCE 1.25
CRUMBLED QUESO FRESCO 1.25
PICKLED RED ONIONS 1.25

2.5 oz GUACAMOLE OR CHEESE DIP 1.75



