
Churros $6
dessert

BRC burrito $9
Kids bowl- choice of protein $9
chips and cheese $9
cheese quesadilla $9

children's menu

Two pieces white fish $9
Two turkey patties $9

los perros

appetizers/starters breakfast
holy guacamole $11
Queso con chile $6.50
authentic street corn $9
fresh cut yellow corn, tajin aioli, cotija cheese, 
cilantro and tajin

soups/salads
mexican caesar wrap $15.50
kale romaine mix, pollo asado, cilantro, pepitas and 
tomato in a Caesar dressing wrapped In a flour tortilla 

mexican caesar CHICKEN salad $15.50
kale romaine mix, pollo asado, croutons, 
cilantro, pepitas and tomato in a Caesar dressing 

CILANTRO LIME SHRIMP SALAD $16.50
Shrimp, Avocado, Corn, Beans, Pico De Gallo, Cabbage, 
Mixed Greens and Zesty Pineapple Vinaigrette

pozole small $9 | large $12
Traditional hominy and pork soup

Chicken Tortilla Soup small $9 | large $12
Shredded chicken in tomato broth with veggies, 
topped with chips + avocado

chihuahua classics
CHOOSE YOUR BASE:
2 fat TACOS $12
Onions & Cilantro

el Gordo BURRITO $13
Rice, Beans, Cheese, Sour Cream, Pico De Gallo, 
Cheese and Avocado salsa

classic QUESADILLA $12
Cheese with a side of Sour Cream and Guacamole

NACHOS gigantes $18
Cheese, Pico de Gallo, Jalapenos, Beans, Cotija 
Cheese, Sour Cream and Guac

big BOWL $16
Rice, Beans, Red Cabbage, Pico De Gallo and 
Sour Cream

pick your protein:
Al pastor pork marinated with adobo (chipotle 
peppers) and cooked on a spit, then grilled to 
perfection with fresh pineapple chunks

Carnitas slow cooked pork, braised with citrus 
fruits and aromatics

Carne Asada diced steak marinated in coca cola 
and salt, grilled to perfection

Pollo Asado diced dark meat chicken, marinated 
in garlic, onion, turmeric, pepper, salt and other 
spices, grilled to perfection

Shredded beef slow braised beef with adobo, 
chilis, house blend spices. Cooked in our very own 
Chihuahua lager

Veggie zucchini,  Pico de gallo, corn- seasoned 
with blackened taco seasoning and grilled (vegan*)

Mahi Mahi- blackened & grilled mahi mahi

Shrimp medium shrimp marinated in our cilantro 
garlic lime marinade and grilled

comida
MACHACA TACOS (2) $12
Shredded Beef, or Carnitas, Scrambled Eggs, With 
Pickled Onions, Cotija Cheese and Cilantro

CHILAQUILES $16
Choice of Red Or Salsa verde. Scrambled Eggs, Crema, 
Pickled Onions, Cotija Cheese and Cilantro, with 
your choice of protein

BREAKFAST BURRITO $13
Scrambled Eggs, Cilantro Pesto, Hash Browns, Beans, 
Cheese, with your choice of protein

AVOCADO TOAST $14
Toasted sourdough, Cilantro Pesto, Guac, Sliced 
Tomato, Pickled Onion, Cotija Cheese, Cilantro, With 
your choice of protein +$4

HUEVOS RANCHEROS PLATE $13
Three Scrambled Eggs, Salsa roja, Beans, Rice, Pickled 
Onions, Cotija Cheese and Cilantro

Steak & eggs $25
steak with two eggs your way, hashbrowns, 
and 2 slices of sourdough toast

Americana Breakfast $15
Two eggs your way, choice of bacon or sausage, side 
of hashbrowns and 2 slices of sourdough toast

Breakfast Sammie $14
Sourdough toast, bacon, cilantro pesto, 2 fried eggs, 
sliced tomato and avocado

Cinnamon roll $6
Fresh baked, get em while they last

BYO omelette $16
Choose up to three add ins –
Bacon, sausage, cheese, jalapenos, tomato, avocado, 
asada, carnitas, pollo asado, veggie, shrimp
Served with hashbrowns.

Served til 2pm

Served to-go

especiales
SURFER BURRITO $16
Shrimp, Asada, Fries, Baja Sauce, Cheese,
Pico De Gallo, Rice and Guacamole

CALIFORNIA BURRITO $15
Asada, Fries, Baja Sauce, Cheese, Pico De Gallo, 
Rice and Guacamole

shrimp fajitas plate $20
Marinated shrimp, fajitas veggies, guac, rice, 
black beans & tortillas

steak fajitas $25
steak served with fajitas veggies, rice, beans, 
tortilllas & habanero cilantro compound butter

TACOS BORRACHOS (2) $15.50
Beef Tacos Smothered with salsa madre, cotija, 
onion & cilantro

drunken shrimp tacos (2) $16.50
two corn tortillas filled with cheese, shrimp, pico, 
fajitas, baja, & topped with green crack sauce

surf ’n turf $35
steak, diablo shrimp, fajita veggies, rice,beans and tortillas

The BIG Chihuahua Burrito $28
Two burritos rolled into one!
 Over half a pound of protein of choice,

queso dip, onion, cilantro, crack sauce, lettuce, fries
rice, beans, baja sauce- drizzled w baja,

cotija and cilantro.



cerveza $6 - $10

XXOLO 6.5% ABV $6 
Craft Mexican lager Garage Brewing CO

Modelo 4.2% ABV $6
Imported Mexican Lager

Primero 5% ABV $6
Chihuahua Cerveza
Craft Mexican Lager

Space Dust IPA $10
8.2% ABV
Elysian Brewing

Blood Orange Hefeweizen
5.5% ABV $7
Garage Brewing CO.

Mongo Double IPA $10
8% ABV
Pizza Port

Draft Picks Hazy IPA $8
6.1% ABV
Buzzrock Brewing CO

Salty Crew Blonde Ale $7
4.5% ABV
Coronado Brewing CO

Pacifico 4.2% ABV  $6
Imported Mexican Lager

Oktoberfest 5.9% ABV  $7
Spaten Imported German beer

cocktails $12 - $15 

TITOS & SODA
Fresh lime, vodka & Topo chico

PALOMA
Grapefruit Juice, Lime juice, Agave, and 
Tequila

BLOODY MARÍA
House made Clamato Mix, Lime squeezes 
and Vodka or Tequila

MEXICAN MULE
Ginger Beer, Lime, Agave & Tequila

CADILLAC
Classic Margarita with Grand Marnier floater

CLASSIC
Orange, Lime, Reposado, PiÑa, Agave

SKINNY
Fresh limes, Topo Chico, Blanco, Agave

FROZEN FRESA
Frozen strawberry, Lime, Blanco

MANGOÑADA
Mango, lime, Blanco, Candy

EL CHAPO
Tamarindo, sweet n Sour, Reposado

SMOKY SANDIA
Watermelon, Mezcal, Lime

THE WEDGE
Piña, lime, Blue Curacao, Blanco

LA CHINGONA
Guava, Agave, Lime, Mezcal

PEPINO
Cucumber, Lime, Agave, Blanco

PIÑA LOCA
Roasted piÑa, Chipotle Agave, Lime, Mezcal

FRIDA KAHLO
Habanero, Citrus, Mezcal

PATRON JALAPENO MARG
Patron silver, agave, jalapeno, lime

Livin la Vida Loca
Blood orange-Vida mezcal- lime

margaritas $14 - $18
We make our cocktails from 100% puro agave
tequila y mezcal

CASAMIGOS
Blanco | Reposado | Añejo

DON JULIO
Blanco | reposado | Añejo | 1942

PATRÓN
Silver | Reposado | Añejo

JAJA TEQUILA
Blanco | Reposado | Añejo

LOS SUNDAYS
Blanco | Reposado | Coco

HERRADURA
Blanco | Reposado | AÑejo

Clase Azul
Reposado 

tequilas $8 - $30

CASAMIGOS MEZCAL JOVEN
Sugar-agave-lemon peel

DEL MAGUEY MEZCAL VIDA
Buttery-aloe vera-citrus

ILEGAL MEZCAL AÑEJO
Dark chocolate-clove-bitter orange

dos boots mezcal
Dirt pepper, leather

montelobos organic
banana, grass, sugar 

mezcals $10 - $25

Mango | Tamarindo | Strawberry | 
Habanero | Clamato

MICHELADAS $12

bebidas

Soda $3.50
dr. pepper, coke, diet coke, coke zero, sprite,
fanta orange, coke cherry, fuze iced tea

Jarritos soda $3.50
Aguas frescas / Horchata $3.50
Topo Chico $3.50
JUICES $5.00
orange, guava, mango, grapefruit, pineapple 

drinks

MEZCAL Or TEQUILA FLIGHTS
Tequila flight= 1 oz pours of blanco, repo and
anejo Mezcal flight is "Build your own"


