BRUNCH

SAT & SUN (11AM - 3PM)

Pork Pozole . . . . . . . . . . . . 19
Omelet(GF)(V) . . . . . . . . . . . 14

Chile de agua, queso fresco, flor de calabaza,
squash, onions, epazote, chilaquiles de frijol
anhd avocado

Carne asada, chicken or chorizo +4

Enmoladas(N) . . . . . . . . . . . 13

Mole coloradito or mole negro, corn tortillas,
queso fresco, parsley, onion, two eggs
Cecina, Tasajo or Chicken 4

Torta de Carne Asada . . . . . . . 19

Ciabatta bread, mayo, cilantro, crema, greens,
avocado, onions, salsa, jalapenos and a fried egg

Chilaquiles (GF)(V) . . . . . . . . 13

Salsa roja or verde, queso fresco, onions,
parsley, eggs, mexican sour cream and avocado
Carne asada, cecina or chicken +4

Huevos Divorciados . . . . . . . . 14

Two over medium eggs, salsa roja and verde,
avocado, queso fresco and black hean paste
Carne Asada, cecina, chicken or chorizo +4

Desayuno Oaxaqueno . . . . . . . . 14

Chicken taquito con coloradito, queso fresco,
black hean paste, rice, two eggs, grilled veggies
Carne asada, Chicken, cecina +4

BRUNCH

SAT & SUN (11AM - 3PM)

DRINKS

Fresh Orange Juice . . . . . . . . . 6

Mimosa . . . . . . . . . .. ... .5

Mimosas for two . . . . . . . . . . 35
Extra Orange Juice +4

Michelada . 1 0
Cafe de Olla . . . . . . . . . . . .
Chocolate de Leche 5 0 o 00 0 o c
Chocoate de Agua . . . . . . . . . .

Hot Tea(Natural Oaxacan Flavors) . .

g o1 o1 g1 O

Mexican Coke . . . . . . . . .« « . .

(GF) - Gluten Free
(V) - Vegetarian Option Available
(N) - Contains Nutes
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IMADRZ!

oaxacan restaurant & mezcaleria

DESSERTS

La Galleta .

Deep dish Oaxacan chocolate cookie topped
with house made ice cream

Guava Cheesecake

Lime-zested guava cheesecake on a
Oaxacan chocolate cookie crust

Seasonal Tres Leches

Moist sponge cake with three milks,
topped with Chantilly Cream

Churros . .

Rolled in house-made vanilla sugar and
served with a side of Republica del Cacao
chocolate dipping sauce and fresh strawherry

Seasonal Flan

Seasonal custard

10

12

10

10

10
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A1l menu items are made with unbleached flour,

Mexican vanilla, dark-yolk eggs, organic
pasture-raised milk from Straus Creamery,
and chocolate from Republica del Cacao.

www.madrerestaurants.com
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