
1st  Course
please select one

proposed 03/01/11

Kid’s Menu

Torrijas   $4 
Tres Leches French Toast, 

Syrup

Huevos   $5
Eggs, Bacon 

Quesadilla    $6
Chicken, Cheese

Consumers are advised that eating raw or undercooked food may increase the risk of getting a food borne illness

$20 per person
Includes Jose Garces Brand Coffee

 tax & gratuity excluded

Steak & Eggs
5 oz Hanger steak, 2 eggs any style, refried beans

Huevos Rancheros
Fried egg, roasted tomato, asparagus, smoky lager black beans

Breakfast Burrito
Scrambled egg, chorizo, salsa Mexicana, Poblano rajas

Torrijas
Tres Leches French toast, cajeta, berries, Chantilly cream

Torta de Huevos
Over easy egg, benton’s bacon, avocado, refried beans, queso modelo

Taco de Hamachi 
yellowtail, chipotle remoulade, avocado, red cabbage

Enchilada de Pollo
Chicken, Chihuahua cheese, red chile sauce

Queso Fundido
Duck barbacoa, poblano rajas, tres quesos

Huarache de Tomate
Roasted Tomato, Fried Egg, Baby Arugula, 

Smoked Bacon Lager Vinaigrette

2nd  Course
please select one

Distrito 
Guacamole & 

Salsa Mexicana
house-made tortilla chips

 nachos ignacio 
black beans, tomato,

queso mixto, jalapeño, 
chile de arbol,

radish

TORTILLA soup
tomato, chicken, 

pasilla chile broth, 
queso fresco, 

avocado

ensalada de GRANADA
Pomegranate, Galia Melon,

 Orange, Pepitas, 
Lemon Vinaigrette

CHILANGO CHOP
Romaine, baby arugula, 

watercress, green apples,
cranberries, spiced pecans, 

honey-lime vinaigrette

$10 per person
Choose 1 from each column

Huevos Rancheros
Fried egg, roasted tomato, asparagus, 

smoky lager black beans

Torta de Huevos
Over easy egg, bentons bacon, avocado, 

refried beans, queso modelo

Huarache de Tomate
Roasted Tomato, Fried Egg, Baby Arugula, 

Smoked Bacon Lager Vinaigrette

Dos Equis Amber

Dos Equis Lager

Negra Modelo

Dock Street Rye IPA

FLAN  $6
cider caramel, local gala apples, 

toasted hazelnuts, roasted apple sorbet

Spiced tres leches  $6
cranberry sorbet, 

candied cranberries
 

Las Frutas  $6
pear & pomegranate ceviche, 

guava espuma, whipped goat cheese    

Something sweet…



03/03/11

draft      
DOCK STREET RYE IPA  (USA)	  $6
DOS EQUIS AMBER  (MEX)	  $6
DOS EQUIS LAGER  (MEx)	  $6
negra modelo  (MEx)	  $6
STAFF’S CHOICE  	  MP

bottles     
pacifico  (mEX)		   $5 
corona  (mEX) 	  $5 
corona light  (MEX) 	  $5

REFRESCOS                                   $4
Jarritos  (grapefruit, Mandarin)    

Aguas Frescas  (jamaica, tamarindo)	       
Boing  (mango) 		        
HORCHATA (sweetened rice milk)

CAFÉ
GTC coffee    	            $3.50 
Espresso               $4.50 
Cappuccino               $5.50

JUGO 	       $4
ORange
CranBerry
grapefruit
tomato

TEA                     $3.50
African Nectar
Tropical Green Tea
Chamomile Citrus
Organic Earl Grey

DISTRITO MARGARITA El Jimador Blanco TEQUILA–ORANGE–LIME                             	  $11 
WITH FRESH FRUIT 			           			              	  $13
JEFE MARGARITA DON JULIO REPOSADO TEQUILA–combier–LIME		   $15 
wITH FRESH FRUIT							        $17
Frozen PomegranatE MARGARITA					      $9
XO Hot Chocolate Patron XO–Vanilla Vodka–Mexican Hot Chocolate	  $9
MICHELADA  modelo especial–lime–spices–salt	  $6
Siempre Fiel  jim beam bourbon–lemon–basil 	  $9
HEMINGWAY  chile infused jimador tequila–maraschino–grapefruit	  $10 
Spanish Fly  Fruit infused tequila–lime–simple syrup 	  $10
El santo gimlet  reposado–lime juice–cilantro	  $12
Tequila Mango Mojito  El Jimador Tequila–Mint–Lime–Mango Juice	     $12

Distrito Bloody Mary  Choice of rÖkk vodka or jimador blanco tequila– 	          $9 
fresh tomato–horseradish–lime–thyme
Red Sangria  Red wine–tequila–blackberry brandy–Spiced simple syrup	  $8
White Sangria  White wine–tequila–apricot brandy–Spiced simple syrup	  $8

CERVEZAS

Favoritos

VuelvE de la Vida


