
CLASSIC
tomato, onion, serrano, 
cilantro, lime (VG) (GF) 15

BACON & CORN
cotija cheese, smoked bacon, 
piquillo peppers (GF) 17

SWEET POTATO
agave-glazed sweet potato,
goat cheese, pepitas (VG) (GF) 16.5

TROPICAL
mango, pomegranate, pineapple, 
mandarin, jalapeño (VG) (GF) 17

Guac Flight  
grand tasting of all 4 signature guacs! 
(GF) 25

French Toast Lo� ipops
churro dusted and served 
with horchata crème 16

SNACKS CHICKEN & WAFFLES    
crispy chicken tenders, candied bacon, 
mini churro waffles, maple syrup 24

AVOCADO TOAST
smashed avocado, radish, watercress, 
toasted multigrain, cilantro (VG)  16
ADD SUNNY SIDE UP EGGS + 5

SHORT RIB ‘BIRRIA’ BENEDICT
poached eggs, jalapeno cheddar corn bread, 
chipotle hollandaise 23

HANGOVER SANDWICH
sunny side up eggs, smoked bacon, tomato, 
avocado, american cheese, spicy mayo, 
on toasted multigrain 19.5

BREAKFAST FAJITA SKILLET
scrambled eggs, onions, smoked bacon, 
potatoes, peppers, warm tortillas 22

HEALTHY’ISH BREAKFAST WRAP
scrambled eggs, turkey bacon, sweet potato, 
quinoa, cotija cheese, black beans, 
side of ranchero sauce 19

SHRIMP & CHEESY GRITS
ancho butter, smoked bacon, 
jalapeño jack cheese 21

HUEVOS RANCHEROS ‘NACHO
tortilla chips, sunny side up eggs, 
black beans, queso fresco, pickled red onion, 
ranchero sauce, crema 21

PRIME SKIRT STEAK & EGGS
two eggs your way, potato and pepper hash, 
chimichurri, warm tortillas 29B
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Cast Iron Ski� et Pancake
giant pancake, maple syrup,
agave butter (VG) 19

ENSALADAS

GUACAMOLE

MEXICAN CHOPPED | romaine, tomato, black beans, cucumber, avocado, corn,tortilla strips,
cilantro lime ranch(VG) (GF) 16.5

TIJUANA CESAR | little gems, avocado, tomato, cotija cheese, chipotle caesar, 
jalapeño cornbread croutons,  17

JALAPEÑO CHEDDAR CORN BREAD    
agave butter 10

CHIPS AND SALSA
salsa roja, salsa verde, 
roasted chili mango (VG) 
EACH 5 ALL THREE 13

EMPANADA AMERICANA
scrambled eggs, potatoes, 
smoked bacon, american cheese, 
chipotle ketchup 9pp

CHICKEN BREAST + 6 / PRIME SKIRT STEAK + 9.5 / WILD SHRIMP + 8 / SEARED AHI + 9.5

EL JEFE TACO SALAD | seasoned ground beef, romaine, pico de gallo, black beans, pickled fresnos, 
avocado, pickled red onions, mexican cheese blend, grilled poblanos, cilantro lime ranch, 
chipotle crema, crispy tajín taco shell  21

Brunch



SHORT RIB BIRRIA     | two tacos melted oaxaca & manchego cheese, onion, cilantro, bone-marrow jus 19

MORNING GLORY ‘SMASH BURGER’ | gringo cheese, bacon, egg, chipotle ketchup 11

Brunch

CARNE ASADA | queso fresco, watercress, 
refried black beans, chimichurri aioli (GF) 8

PORK BELLY | sweet & spicy glaze, asian slaw, 
pickled red onion, green onion 7.5

OG GRINGO | prime ground beef, colby jack, 
lettuce, pico, crema (GF) 6.5

BRAISED CHICKEN | queso fresco, avocado, pico, 
cilantro-lime crema (GF) 7

CRISPY SHRIMP | tempura-battered, mango salsa, 
spicy mayo 7.5

CRISPY CHICKEN | spicy slaw, pickled jalapeños, 
crema, mike’s hot honey 7

LOCAL GRILLED FISH  | blackened mahi, avocado, 
jicama slaw, mango corn relish, key lime aioli 8

TRUFFLE-MUSHROOM | mushroom confit, vegan cheese, 
corn, vegan truffle crema, cilantro (V) (GF) 7

TACOS ALL TACOS ARE SERVED ON HAND-PRESSED CORN MASA TORTILLAS!
GRINGO-STYLE (FLOUR TORTILLAS) OR PROTEIN-STYLE (LETTUCE WRAPS) UPON REQUEST
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AVOCADO

TURKEY BACON

SMOKED BACON

5

6

6

CHEEESY GRITS

MULTIGRAIN TOAST

SIDE OF EGG

6

4

4

BRUNCH COCKTAILS 
BLOODY MARIA | southbound blanco tequila, house bloody mix, olives, jalapeño, lime 14

MIMOSA | oj & bubbles EACH 12 BOTTOMLESS 25

HOUSE SANGRIA | authentic sangria, fundador brandy 14

APEROL SPRITZ | aperol, gambino prosecco, soda, orange 14

BLOODY MARY | ketel one vodka, house bloody mix, olives, jalapeño, lime 25

MICHELADA | clamato, lime, beer, chilies, tajin rim 12 

Bo� omless
Margs

$25

A 3% processing fee applies to call credit card transactions. Cash and debit card payments are not subject to this fee. 20% gratuity will be added to parties of 7 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

TACO OF THE MONTH | chef’s seasonal taco MK

Reserve Tacos

Make �  a Pla� er      pick any three tacos and receive complimentary rice & beans!

$8 can or 
$28 bucket

lemonade / strawberry lemonade / iced tea / half & half

Sipmargs
Surfside

classic / spicy / coconut / mango


