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THE BREKKYS

“HUMBLE BK TORTA

Sourdough english muffin, egg scramble, sweet & spicy
bacon, tomato, pickled jalapefio, provolone, spicy mayo

HUMBLE HASH

Carnitas, onions, heirloom potatoes, scrambled eggs,
queso fresco, pickled onions, cilantro, salsa verde
THE CLASSIC

French scrambled farm fresh eggs, candied bacon,

sourdough english muffin & breakfast heirloom potatoes

CHURROS & BERRIES

Our version of waffles & berries but... a caramel center
churro topped with whipped cream & ricotta, syrup side

BK CUBANO

in our forno bread, carnitas, bacon, pickles,
scrambled egg, spicy aioli & side of mustard

Pressed
provolone,

BREKKY QUESADILLA

Flour tortillas, cheeses, scrambled eggs, salsa verde,
S queso fresco, cilantro, jalapefios, red onions, potatoes
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IiﬂﬂN BEGINNINGS

CASA FRIES

Fries tossed in garllc, cotija cheese, 011antro,
seasoning with dips of spicy mayo, jalapefio ranch,

THREE AMIGOS v 9

Fresh made tortilla strips featuring tres dips of our house
rioja & avocado salsas with a lime crema

house chili
salsa verde

HUMBLE ELOTE FRITO ¥ II

Crispy tempura elote, charred jalapefio, candied bacon,

queso fresco, chili dust & spicy mayo

QUESO DIP rr
Our melted cheese blend topped with chorizo, roasted
jalapefios, cilantro, garlic confit & tomatoes with fresh chips
CHARRED JALAPENO HUMMUS V7 ZO

Roasted jalapefios, cilantro, garlic confit, finished with
toasted pepitas and tomatoes served with fresh chips & carrots

= HUMBLE WINGS * 14

Uniquely prepared, double crisped, house chili seasoning with
salsa macha and sweet & spicy chili honey (your new favorite)

o

THE CABALLERO

Chorizo sausage, Oaxaca & cotija cheese, roasted
onion & poblano, chili honey, ricotta and salsa

POCO CALIENTE

TORTILLA PIES = Y

Our unique version of the classic cheese crisp meets thin pizza in a 10 inch flour tortilla, our quality toppings and salsas w:th Oaxaca & cotija cheese to create the Jortilla Pie

QUESO SUPREMO 7

lime crema, cilantro
add Carne Asada 6

Oaxaca, cotija, ricotta,
add jalapefios 3

GARDEN FIESTA 14

hy Carnitas, jalapefAos, roasted garlic, Oaxaca & cotija Roasted cauliflower, poblano, onion, Oaxaca cheese, -
“ cheese, salsa macha, pickled onion & cilantro crema cilantro, salsa verde, ricotta, lime zest, chili flake ﬁ
1 [ |
CGREENS J 2 lorla 2
or J‘ﬁ,,-, Our Gourmet Sandwich Two 6" Flour Tortillas
TIJUANA CAESAR * 13 P Both served with cilantro rice, black beans & salsa dips

Chopped romaine, garlic breadcrumbs, house jalapefio

anchovy dressing with cotija cheese & avocado salsa CARNE & (QFJEES() ¥ CARNE ASADA
MICASA SUCASA ¢ v o Marinated grilled steak, Tender steak, Oaxaca & cotija
; . Oaxaca cheese, roasted onion & cheese, poblano, onion, chili
Romaine & arugula, heirloom tomatoes, touch of red - ..
. . . . . poblano, chili mayo & cotija mayo, cilantro & salsa
onion, house vinaigrette with cotija cheese & pepitas
<
* < POLLO FUNDIDO
LV £ POLLO CLUB : :
Seared chicken, chorizo, corn,
Cajun chicken, bacon, lettuce, cilantro, lime crema, avocado
SHRIMP CEVICHE 17 tomato, pickled jalapefio & salsa and side of queso dip
; ; ; P, ; i ij heese spic
Blanched, chilled gulf shrimp in traditional lime ehaem, cotija ¢ ’ ey
& citrus, tomato, onion, jalapefio, cilantro & salsa aioli and avocado salsa CARNITAS
Carnitas, pickled jalapefo &
CUBANO onion, cilantro, cotija
NTHE ﬂlﬁ HHLM cheese with a salsa dip
Braised carnitas, bacon,
HUMBLE BOL % 6 pickled jalapefio & onion, SHRIMP
i Oaxaca cheese and Yes, dill .
Choose: Carnitas, Chicken, Tempura Shrimp or Cauliflower pickle, side of yellow mustard tempura shrimp, sweet corn,
cilantro rice, black beans, roasted poblano and onion, lettuce, red onion, chili
fresh cilantro, pickled red onions and spicy mayo drizzle mayo and salsa rioja dip
CAMARON PO’ BOY
. . VEGGIE v
CHICKEN & RICE Tempura shrimp, chorizo,
lettuce, tomato, cilantro, Chili seasoned cauliflower,
KIDS TACO chili mayo and salsa macha roasted poblano & onion,
(Q}JHES[%I)HIJ;A& corn, cotija, cilantro, salsa
+ macha and avocado salsa dip

* Consuming raw or undercooked meats, seafood, shellfish or eggs may increase the risk of food-borne illness %

* Ve are not an allergen-free facility. As such, we cannot guarantee that any item is free of any allergen *



