
POZOLE VERDE
Green chile stewed chicken, 
hominy, lime, all the fixins

$11

CHILAQUILES  
(rojo o verde) 

Chicharrón, refried beans,avocado, 
crema, queso fresco, a sunny egg

$14
add carne asada or chicken tinga 

$4

CASUELA OF CARNITAS
Spinach, potatoes, salsa verde,  

2 baked eggs, fresh corn tortillas
$16

ROASTED CAULIFLOWER SCRAMBLE 
Roasted peppers, feta cheese,  
soft herbs, grilled avocado 

toasts, pepita pesto
$15

BREAKFAST PAMBAZO
scrambled eggs, chorizo, potatoes, 

refried beans, queso fresco, 
avocado, pico de gallo, fries  

or salad
$15

CARNE ASADA AND  
EGG BURRITO “MOJADO”

Pepper jack, charred scallion-
corn-black bean salsa

$16

HORCHATA FRENCH TOAST 
Roasted apples,  

salted caramel sauce
$14

BRUNCHY 
STUFF

PEZ FRIES    $8
CHORIZO REFRIED BEANS  $6
BLACK BEANS    $6
CILANTRO-LIME RICE   $6

SIDES

C A N T I N A

$25
Bottomless mimosas  
and draft beer,  

with purchase of an entrée

$35
Bottomless margaritas,  

mimosas and draft beer, with 
purchase of an entrée

SALADS

Wild arugula, manchego cheese,  
seasonal tree fruit, wheat berries, 

dates, pistachios, hibiscus 
vinaigrette 

$15

MEXICAN CAESAR 
romaine hearts, kale, cotija cheese, 
pepitas, croutons, Caesar “Verde” 

$14 

SATURDAY
BRUNCH

As an alternative to a significant menu price increase, we have decided 
to implement a 5% Kitchen Appreciation Charge which will greatly increase 
the pay and benefits for kitchen employees. Please inform your server if 

you would like to remove this 5% from your bill. 



PE Z  S A L S A S

CHIPS & GUAC � $9
RAW VEGGIES & GUAC � $14 

CHIPS & SALSA � $3
For each additional salsa add � $2

HOUSE SALSA

SALSA DIABLA POBLANO 
CREMA

HABANERO “MUSTARD” CHILE DE  
ARBOL-TOMATILLO

SALSA VERDE SALSA NEGRA SALSA CHIPOTLE

$8 CEVICHE TOSTADAS

Ceviche tostadas, daily dive,  
traditional preparation,  

chile puya aioli
    

Crab ceviche, traditional preparation,  
avocado crema

    
Spicy Ahi tuna tostadas, lime,  
scallion, crispy onion, sesame,  

avocado crema

CHILLED MEXICAN  
SEAFOOD COCKTAILS

Your choice, Red or Green 
with chilled shrimp broth, 
tomato, cucumber, scallion, 

cilantro

Chico/Grande
Shrimp � $9/16

Octopus � $11/16
Shrimp and octopus � $11/16

Campechana � $11/17

COCTELES

  $8 ea.

Seasonal fruit plate

Vanilla bean tres Leches flan cake,  
macerated berries

CHURROS ICE CREAM SUNDAE 
Vanilla bean ice cream, chocolate ice 

cream, salted caramel sauce,  
Oaxacan chocolate

E S P R E S S O  D R I N K S
Hot or Iced

Espresso � $3/4 
Cappuccino � $4/5 
Café Latte � $4/5 

Dirty horchata � $5/6 
Oaxacan mocha � $5/6 

Dulce de leche latte � $5/6

Pez Signature Blend Drip Coffee
$4

Loose Leaf Tea Green gen mai cha,  
Earl Grey, English breakfast, 

Peppermint, Chamomile 
$4

Daily aguas frescas � $5
iced tea � $4

REFRESCOS


