
WEEKEND BRUNCH
served until

3pm

Resurrection
CLASSIC MICHELADA 
House michelada-mix, 22 oz 

OYSTER SHOT (1) 
Spicy clamato juice, fresh Mexican oyster, lime juice

BLOODY MARY
Bloody Mary-mix, vodka, olives, celery

Sparkling & Beers
MIMOSA
Champagne, fresh squeezed orange juice

BOTTOMLESS MIMOSA
2 Hour limit.
18% Bottle service fee will be added.

BEERS 
Corona • Modelo • Pacifico • Negra Modelo • Ultra
Lagunitas IPA • Bluemoon 

Mocktail  
made with fresh organic fruit

PINEAPPLE MOJITO
Fresh pineapple, lemon juice, agave, fresh mint

GUAVA SOUR 
Guava puree, fresh lemon juice, agave reduction

STRAWBERRY MOSCOW MULE 
 Fresh lemon juice, fresh strawberries, mint, ginger beer

Martinis
ESPRESSO MARTINI
Vodka, coffee liqueur, espresso, simple syrup

LEMON DROP MARTINI
Vodka, cointreau, lemon juice, simple syrup

LYCHEE MARTINI  
Vodka,  lychee l iquor ,  dry vermouth,  l ime ju ice

Good Morning
COFFEE
CAFE DE LA OLLA

B R U N C H  D R I N K S

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please be aware that our food may contain or come to contact with common allergens such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.

We are not responsible for lost or stolen articles. We reserve the right to refuse service to anyone

B R U N C H  E N T R E E S
HUEVOS RANCHEROS
2 Eggs, fried corn tortilla, steak, refried beans, house cheese, salsa
roja, sour cream, papas de la casa

CHILAQUILES 
Corn tortilla chips, red or green salsa, 2 eggs, queso fresco, sour
cream, pickled onion, papas de la casa, refried beans Steak +10 •
Grilled chicken +7

AY Ml PA! BURRITO
Wet burrito with chorizo, steak , egg, refried beans, cheese, avocado,
red or green salsa, sour cream, papas de la casa

ENCHILADAS SUIZAS (2) 
Chicken enchiladas, suiza verde, salsa, house cheese, sour cream,
rice, refried beans, Eggs +4

STEAK AND EGGS 
Steak, 2 eggs, papas de la casa, chilaquiles

$22.55

$15.55

$24.55

$22.55

$29.95

AMOR DE CARNE OMELETTE
Steak, egg, chorizo, onion, poblano pepper, chilaquiles, house cheese, papas
de la casa

LOVE PANCAKES (3)
Heart shaped pancakes, fresh fruit, cajeta, sugar powdered, syrup

CHICKEN & WAFFLE 
Buttermilk waffle, battered fried chicken, whipped
cream, fresh fruit

CULICHI BREAKFAST 
Chilaquiles, refried beans, eggs, birria, red or green salsa, papas de la casa

CAMARONES A LA DIABLA
Shrimp cooked with Ay Mi Pa! Spicy sauce, white rice,
refried beans, salad, corn tortillas

SMASH BURGER
100% American Wagyu double beef patty, bacon, brioche bun, American cheese,
homemade dressing, grilled onion, tomatoes lettuce, Fries, Eggs +4

12.55

12.55

12.55

15.55

15.55

15.55

3.55

4.55

Fishbowl
Mango vodka,  pineapple vodka,  l ime ju ice,  agave,  grenadine,  and a splash

of Spr i te

14.55

6.55

16.95

10.55

38.95

16oz.  9.65 | 22 oz. 11.65

20.65

$21.55

$26.55

$14.95

$24.85

$30.95

$18.55



WEEKEND BRUNCH
serve until 3pm

Rice & Beans • Refried Beans • White Rice • Esquites • House Salad

T A C O S

S A L A D S
HEALTHY BOWL  24.65

Filet Mignon, white rice, black beans, mixed greens,
house cheese, avocado, corn

CHICKEN CAESAR SALAD  19.95
Romaine lettuce, cherry tomatoes, croutons,

parmesan cheese, caesar dressing

RIBEYE CHICHARRON
Fresh fried Ribeye steak, guacamole, house salsa, grilled green onion, corn tortilla

CEVICHE DE CAMARON
Shrimp, onion, persian cucumber, cherry tomato, avocado, microgreens, shrimp juice

EMPANADAS DE CAMARON
Deep fried empanadas, shrimp, veggies, house cheese, house sauce

BLUE SEA OYSTERS
Fresh Mexican oysters, chi le verde sauce or chi le picante
(Add Ceviche topping +$8.10 )

AGUACHILE
Fresh butterflied shrimp cooked in lime juice, red onion, cucumber, avocado, choice of
salsa negra or verde or mango habanero 

AY Ml PA PLATTER
3 birria tacos, chicharron ribeye, esquite, guacamole, shrimp empanadas, pickle onions 

S T A R T E R S
25.95

20.55

18.55

26.85

25.95

32.95

(4)

(6)

HARD SHELL TACOS
Hard shell tortillas, shredded beef, lettuce, cheese.
Pico de gallo
Served with one side.

SHRIMP BAJA TACOS
 Batter shrimp, yellow corn tortilla, tangy sauce, Pico
de gallo.
Served with one side

GRILLED CHICKEN TACOS
Grilled Chicken, pickled onion, microgreens, corn
tortillas.
Served with one side

STEAK TACOS 
Grilled steak, pickled onion, corn tortillas. 
Served with one side

BIRRIA TACOS
Marinated shredded beef, melted house cheese,
birria consome.
Served with one side

STEAK VAMPIRO 
Grilled filet mignon, house cheese, corn tortillas,
pickled onion, microgreens.
Served with one side

18.55 18.55

18.55 22.65

20.55 17.55(2) (2)

(2) (2)

(2)(2)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please
be aware that our food may contain or come to contact with common allergens such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We are not

responsible for lost or stolen articles. We reserve the right to refuse service to anyone


