
two sunny side up eggs in tortil las
with a red and green salsa/dos
huevos en tortil las con salsa roja
y salsa verde

w h o l e  b i r d

brunch
10am-2pm

1 1 2 2 - 2 4  S  9 t h  s t r e e t

p h : ( 2 1 5 )  6 6 0 - 9 5 9 4

O p e n  M - S u n  1 0 a m - 1 0 p m ,

C l o s e d  w e d

h u e v o s  d i v o r c i a d o s $ 1 5

h u e v o s  a  l a  m e x i c a n a  
scrambled eggs mixed with
tomato, pepper, and onion

$ 1 5

h u e v o s  c o n  c h o r i z o  
scrambled eggs mixed with
savory chorizo

$ 1 5

c h i l a q u i l e s  c o n  h u e v o

y  b i s t e k
tortil la chips served with two sunny
side up eggs in a red or green
salsa, topped with marinated steak

$ 1 8

c h i l a q u i l e s  c o n  h u e v o s
tortil la chips served with two
sunny side up eggs in a red or
green salsa

$ 1 5

rotisserie chicken made
daily with our in-house
marinade/hecho diario

p o l l o  r o s t i z a d o

$ 1 8

h a l f  b i r d $ 9 . 5 0

two chicken drumsticks in green
tomatillo sauce served with rice and
beans/dos piernas de pollo en salsa
verde con semilla de calabaza
sirvido con arroz y frijoles

p i p i á n $ 1 8

short ribs in guajillo pepper salsa with
rice and beans/costillas de puerco en
salsa de guajillo con arroz y frijoles

c o s t i l l a s  e n  a d o b o $ 1 8

c h i l e s  r e l l e n o s

m o l e  p o b l a n o $ 1 8

$ 1 5

two chicken drumsticks in a thick, rich
brown sauce made with Mexican
chocolate/dos piernas de pollo en
salsa mexicana hecha con chiles y
chocolate

two breaded, fried poblano peppers
stuffed with Mexican cheese in tomato
sauce/dos chiles poblanos rellenos de
queso y con salsa de jitomate

p o l l o  e n t e r o  c o m b o
whole bird served with rice, beans,
pickled hot peppers, and
tortillas/pollo entero sirvido con
arroz, frijoles, chiles en vinagre, y
tortil las

m i t a d  d e  p o l l o  c o m b o
half bird served with rice, beans,
pickled hot peppers, and
tortillas/mitad de pollo sirvido
con arroz, frijoles, chiles en
vinagre, y tortil las

p o l l o  e n t e r o

m i t a d  d e  p o l l o

$ 2 5

$ 1 3 . 5 0

specials

*brunch is served with rice and
beans/desayuno esta sirvido con
arroz y frijoles



c h o o s e  y o u r  c a r n e :  p o l l o ,  c a r n i t a s ,  c e c i n a ,  c h o r i z o ,  a l  p a s t o r  + $ 2 ,

b i s t e k  + $ 2 ,  l e n g u a  + $ 2 .

vegetariano

f l a u t a s
fried, rolled tortil las with cheese or
potato/de queso o de papa

$ 1 2

m e s s y  m e a t  t a c o s
plant-based meat, sauteed bell peppers,
topped with cilantro and onion/carne
vegetariana y pimiento, con cilantro y
cebolla

$ 1 4

$ 1 0t a c o s  d e  n a d a
three tacos fil led with rice, beans, pico de
gallo, cheese, and sour cream topped
with cilantro and onion/arroz, frijoles, pico
de gallo, queso, crema, cilantro, y cebolla

$ 1 2 / $ 1 4t o r t a  d e  q u e s o / m e s s y  m e a t
mexican sandwich fil led with chipotle
mayo, beans, veggies, oaxaca cheese or
plant-based meat/pan relleno de salsa
de chipotle, frijoles, verduras, queso
oaxaca o carne vegetariana

$ 1 2B u r r i t o  d e  q u e s o  
tortil la wrap fil led with chipotle mayo, rice,
beans, veggies, cheese, and sour
cream/salsa de chipotle, arroz, frijoles,
verduras, queso, y crema

l o a d e d  n a c h o s $ 1 2
house-made chips loaded with
beans, cheese, and fresh
veggies/nachos con frijoles, queso, y
verduras

rolled tortil las fil led with cheese or
potato covered in a red or green
salsa, frijoles, or mole/tortil las
rellenas de queso o papa con salsa
roja o verde, frijoles, o mole

e n c h i l a d a S / e n m o l a d a s /

e n f r i j o l a d a s

q u e s a d i l l a $ 1 2
crispy, l ightly toasted tortil la fil led
with cheese/tortil la doblada relleno
de queso

t o r t a  d e  c a r n e

q u e s a d i l l a  c o n  p o l l o e n c h i l a d a s  d e  p o l l o

b u r r i t o  c o n  c a r n e
flour tortil la fil led with beans,
veggies, cheese, and your choice
of meat/tortil la de arina rellena de
frijoles, verduras, queso, y carne

fried, rolled tortil las fil led with
chicken/taquitos dorados
rellenos de pollo

f l a u t a s  d e  p o l l oe n m o l a d a s  c o n  p o l l o

v

v vegan/vegano

$ 1 4

$ 1 3

$ 1 4

$ 1 3

$ 1 2

$ 1 4

v

$ 1 2 v

v

three tacos fil led with vegan
chorizo/tacos rellenos de chorizo vegano   

s o y  r i z o  t a c o s $ 1 4 soup with avocado, tortil la strips,
cheese, and sour cream/aguacate,
tortil las fritas, queso y crema

s o p a  d e  t o r t i l l a $ 1 4 v

crispy, l ightly toasted tortilla fil led
with cheese and chicken/tortil la
rellena de queso y pollo

rolled tortil las fil led with chicken
covered in mole/tortil las rellenas
de pollo con mole

rolled tortil las fil led with chicken
covered in a red or green
sauce/tortil las rellenas de pollo
con salsa roja o verde

mexican sandwich fil led with chipotle
mayo, beans, veggies, oaxaca cheese
and your choice of meat/pan relleno de
salsa de chipotle, frijoles, verduras,
queso oaxaca, y carne

entrées
guisados



p a n c i t a  d e  r e s

t a m a l e s  d e  d u l c e

$ 1 9 . 5 0

p o z o l e  b l a n c o  o  r o j o $ 1 8 . 5 0 $ 3

t a m a l e s  v e r d e s  o  r o j o s $ 3
fil led with chicken and green salsa or
pork and red salsa steamed in a corn
husk/masa rellena de pollo y salsa
verde o puerco y salsa roja envueltos
en hojas de maiz

strawberry-flavored flour with
cranberries steamed in a corn
husk/masa dulce con arándanos en
hojas de maiz

traditional soup made with tripe, cow
knuckle, and a red chili pepper
broth/caldo de estómago y patita de res

hearty red or white soup made with hominy
and chicken, served with three tostadas
filled with beans and cheese/caldo de maiz
blanco o rojo con pollo deshebrado, sirvido
con tres tostadas de frijoles y queso

C H A M P U R R A D O $ 3
hot beverage made with corn flour,
cinnamon, and chocolate/atole hecho
de maiz canela, y chocolate

a t o l e  D E  C A L A B A Z A $ 3

hot beverage made with pumpkin
and brown sugar/bebida mexicana
hecha de calabaza y azucar

grilled steak marinated in
house/carne de res marinada

b i s t e k $ 1 4

a l  p a s t o r $ 1 4

shredded pork
C a r n i t a s $ 1 3

t i n g a  d e  p o l l o $ 1 2 B i r r i a $ 1 5

c e c i n a
salted and cured beef

$ 1 4

L e n g u a $ 1 5

savory mexican
sausage/carne de
puerco picada

c h o r i z o $ 1 2

p o l l o $ 1 2

- 3  t a c o s  p e r  o r d e r  w i t h  c i l a n t r o  a n d  o n i o n  -

shredded chicken marinated
in house/pollo deshebrado

carne de res carne de puerco

- 3  t a c o s  p o r  o r d e n  c o n  c i l a n t r o  y  c e b o l l a  -

tacos

oct-febwinter specials
oct-feb

shredded chicken breast in
chipotle sauce/pechuga de
pollo deshebrado en salsa
de chipotle

seasoned cow tongue
lengua de res con
especias

marinated pork with
pineapple/carne de
puerco con piña

spicy, marinated beef
with cheese and a side of
broth/carne de res
sirvido con consumé



$12g a u c a m o l e  &  c h i p s
$2e x t r a  t o r t i l l a s
$1e x t r a  t o s t a d a

$2
a r r o z $4

f r i j o l e s

- e x t r a s - - d e s s e r t -

f l a n $6

e n s a l a d a  d e  f r u t a
h o r c h a t a  

l i m o n
j a m a i c a

t a m a r i n d o

l a r g e  $ 5  /  s m a l l  $ 3

- a g u a s
 f r e s c a s -

g r a n d e  $ 5 / p e q u e ñ a  $ 3

delicious baked custard
dessert topped with
caramel

fruit salad fil led with
nuts and a sweet
cream/rellena de
nueces y crema dulce

f i j i
C o c a  c o l a
j u m e x / m a n g o  n e c t a r  j u i c e
s q u i r t / g r a p e f r u i t  s o d a

f a n t a

a g u a ( s m l )

a g u a ( l g )

t é  d e  m a n z a n i l l a

c a f é
c o c a  v i d r i o / m e x i c a n  c o k e
j a r r i t o s / c l a s s i c  m e x i c a n  s o d a

s i d r a l / a p p l e  s o d a t o p o  c h i c o
S a n g r i a

$ 3
$ 3

$ 3
$ 3
$ 3

$ 2
$ 3

$ 2
$ 3
$ 3
$ 3
$ 2

$ 3
$ 4

bebidas
refreshments

w e  h o p e  t o  s e e  y o u  a g a i n  s o o n

e s p e r a m o s  v o l v e r  a  v e r t e  p r o n t o

p e p s i$ 2

$41 / 2  a g u a c a t e p e q u e ñ a / s m a l l $5
$10g r a n d e / l a r g e


