BRUNCH AT MARIA BONITA

Served until 3s00PM on Saturcday and Sunday

MARGARITAS @

LA PATRONA
Patron Silver tequila, lime juice,
agave and Gran Gala. | 14.49

BRUNCHIN A GLASS

STRAWBERRY MOJITO

Rum, fresh strawberries and mint ]
muddled, with lime juice. Garnished with
mint, blueberries and a strawberry. | 10.89

LA FLACA MARCGCARITA

Lalo Blanco tequila, freshly squeezed
lime juice and organic agave. | 13.49

MARIA BONITA MARGARITA
El Perrito Silver tequila, orange
ligueur, and lime juice.

Frozen or on the rocks. | 10..79

LA TOXICA - SPICY MARGARITA
_Sl(f;nature margarita made with
infused jalapeno El Perrito Silver
tequila, fres
and prickly pear.

MEZCALITAS )

Mi Campo Silver tequila and 400
Conejos mezcal joven, agave, and
lime juice. Watermelon or

J
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£% Select three: fresh squeezed

h

L ” cranberry juice.
= | HOUSE 22.49

ESPRESSO MEXICAN MARTINI
Tequila, Kahlua, coffee, simple syrup,
cinnamon, fresh whipped cream
garnished with an orange peel. | 10.79

SANDIA LIMONADA (@,

Citrus Vodka, watermelon liquor, lime
uice, muddled watermelon, tajin rim. |

0.79

DON PEPINO

Blanco tequila, mezcal joven, agave,
cucumber, lime, cracked pepper. [10.79

BLOODY MARY .
Vodka and house-crafted tomato juice
mixture, rimmed with our organic chamoy
and salt, garnished with bacon. | 10.79

squeezed lime, agave
5070 o %

ineapple puree. [10.79
2 P | MIMOSA
O S Blend of sparklin%white wine and
s Q%/ﬁBRUNCH orange juice. | 969
1t IN A BOTTLE MANGONADA ! '
anco tequila, orange liqueur, lime
c»  BUBBLES juice and ?nango pu?ee,?llmmed with

chamoy and tajin. | 10.89
SANGRIA

Red, White or Prosecco mixed with
orange juice, pineapple juice, with
apples, grapes and oranges. | 10.79

txices, Orange, pineapple,
lood-orange, grapetruit or

PREMIUM 29.99

0
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STARTERS

FLIGHTS
Flights includes three tastings

MIMOSA FLIGHT
Orange, Pineapple and Grapeftuit. | 13.29

MARGARITA FLIGHT
Lime, Strawberry and Mangonada.
Frozen |1329 Rocks [15.29

MARIA BONITA SPECIALTY

Sandia Limonada, Don Pepino and La
Playa. [14.29

CLASICOS
Pifna Colada 10.49 Mojito 10.49
Mexican Martini 1049  Sangria 9.89

Old Fashioned 10.49
Ranch Water 10.49

Long Island 10.49

CERVEZA Draft $5/7 Bottled $6.29/7.29

Dos XX Modelo Negra
Michelob Ultra Bud light
Miller Lite Corona
Pacifico Coors Light

WINE BY THE GLASS

Prosecco 9.69 Merlot 9.69
Chardonnay 9.69 Cabernet 9.69

FULLY STOCKED BAR | ASK YOUR SERVER

"

Prime Angus Ribeye chunks F@d with a crispy outside and tender inside,
served over guacamole. Topped with pico de gallo, micro-greens and

NACHOS FULL HALF
SUPER NACHOS 11.79 5.99 CHICHARRON DE RIBEYE
BEEF FAJITA 15.09 8.49
CHICKEN FAIJITA 12.79 6.59 : s !
BEAN AND CHEESE 10.09 5.29 served with homemade tortilla chips. | 1419

BARBACOA GORDITAS @

Two fresh corn
with roasted salsa on the s

AVOCADO TOAST (&

CHIPS AND QUESO

green chilis. | Small 539
QUESO FUNDIDO

.................................................

ordita,s topped
e |

with barlbacoa, onion, and cilantro. Served

Freshly baked brioche bread topped with Brie cheese spread, sliced avocado,
diced tomatoes, olive oil and locally grown micro greens. | 7.09

Rich and velvety melted yellow cheese mixed with diced tomatoes and
Large 10.09

Melted cheese mixed with chorizo & served with fresh corn or flour tortillas. |1319

................................................................

o "

MARIA BONITA CLASICOS

MARIA BONITA COMBINATION

Two cheese enchiladas topped with our delicious gravy and a special blend of cheeses served with your choice of beef fajita, chicken
fajita, carne guisada, birria or barbacoa. Served with refried beans, Mexican rice, and homemade flour or corn tortillas. | 14.79

FAJITAS

Tender juicy fajitas served with a jalapefio cheese sausage, grilled jalaperfio, grilled onions, red and fgreen bell peppers on a sizzlin
platter, with refried beans, Mexican rice, and homemade flour or corn tortillas. | Prime Angus Bee

MENUDO Y BARBACOA :
A 160z bowl of homemade menudo served with barbacoa, garnished with red pickled onions and cilantro. Served with diced potatoes :
and your choice of reftied or frijoles a la charra. | 19.29 :

MENUDO
A 32 0z bowl of hornemade menudo garnished with onions lime and cilantro. [1529

ENCHILADAS VERDES OR MOLE
Two corn tortillas filled with tender chicken topped with house specialty sauce, cheese, drizzled with sour cream, and served with
rice and refried beans. | 12.69

HUEVOS RANCHEROS CLASICOS
Two sunny side up eggs topped with our delicious ranchero sauce served with Maria Bonita hash browns and refried beans. [12.99

Served with Barbacoa. 14.7

Carne Guisada 1519 Bacon 14.19

EL REY

Grilled Angus beef patty, served on a toasted, buttered sourdough bun. Dressed with m ) ] ]
fresh Tettuce, ri ge tomato, American yellow cheese, two thick slices of bacon, topped with a sunny-side-up egg and served with

with

aside of fries. | 17.4

TEX-MEX fEK

Grilled Angus beef patty, served on a buttered sourdough bun. Stacked with chipotle mayo, fresh lettuce, tomato, Jack cheese,
two strips of bacon, guacamole, and pico de gallo. Garnished with a jalapeho toreado and served with a side of fries. | 16.49

CLASSIC BURGER
Grilled Angus beef patty, served on a buttered sourdou%h bun. Stacked with chipotle mayo, fresh lettuce, tomato, American

yellow cheese and served with a side of fries. | 13.99

heese 15.89

1699 Chicken1529 Mixed16.09

onnaise and mustard cream, and layered

.
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{9} GUEST FAVORITE

ﬂ@ General Manager: Cesar Romo
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CHEF’S CORNER
STEAK AND EGGS

8 oz grilled prime skirt steak cooked to perfection topped with chimichurri sauce, two eggs cooked to your liking and
served with diced potatoes topped with poblano cream sauce, and locally grown micro greens. | 20.39

CHILAQUILES DE MOLE- VERDES OR ROJO’'S

Chilaquilesc?arnished with sour cream, queso fresco, red pickled onion, and cilantro. Topped with two sunny-side-up
eggs. Served with your choice of beans refried, charro or black beans. | 1419 Served with Barbacoa. 15.99 = Carne
Guisada 1639 Bacon 15.39

SPINACH AND MUSHROOM OMELETTE "\'/
Omelette filled with sautéed fresh baby spinach, locally grown wild mushrooms, Brie cream cheese, onions, cilantro.
Topped with poblano cream sauce. | 13.19

BIRRIA QUESADILLA (@
Corn or flour tortilla folded in half, toasted and filled with cheese and tender brisket Birria, served with birria consommeé. | 14.89

TORTA DE CHILAQUILES

Creamy chilaquiles verdes served on buttered, toasted Mexican bolillo, drizzled with Mexican crema, cilantro, and
pickled red onions. Topped with two sunny-side eggs and an avocado fan. | 14.00

CHEF'S HUEVOS RANCHEROS

Two sunny side up eggs served on top of mini crispy corn tortillas, housemade Spanish chorizo, topped with our
delicious ranchero sauce, garnished with Mexican crema, cilantro and sliced avocado fan. Served with diced potatoes
and refried beans. | 15.59

BIRRIA OR BARBACOA BENEDICT
Homemade corn gordita, topped with our tender, juicy brisket birria or barbacoa, poached eggs, topped with
hollandaise sauce and served with diced potatoes. | 15.79 K
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RIBEYE STREET TACOS (@) STREET TACOS

Four prime Angus ribeye street tacos, tender chopped steak chunks, topped with cilantro, onions, queso fresco, sliced limes, a grilled
jalapeno, a side of guacamole, and charro beans. F18.29

BIRRIA STREET TACOS @ :
Four brisket Birria street tacos topped with onion, cilantro and micro greens. Served with lime wedges, a grilled jalapeno, salsa cruda, a :
side of guacamole, birria consommé and charro beans. | 1619 :

BARBACOA STREET TACOS
Four barbacoa street tacos topped with onions, cilantro, micro greens, lime wedges, a grilled jalapeno, a side of guacamole, salsa
cruda and charro beans. | 1619

. .
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PANCAKES & MORE
COWBOY BREAKFAST

Two eggs prepared to your liking, served with refried beans, diced potatoes, two buttermilk pancakes and bacon or housemade
Spanish chorizo. | 14.89

CHURRO pANCAKEs@
Fluffy buttermilk homeniade
| Two Pancakes1209 Three

CHOCOLATE CHIP PANCAKES
Chocolate chips cooked into our homemade pancakes. | Two Pancakes 11.09 Three Pancakes | 12.09

BLUEBERRY PANCAKES
Wild blueberries cooked into our homemade pancakes. | Two Pancakes 1019 Three Pancakes| 1119

STRAWBERRY, BANANA & PECAN PANCAKES
Our fluffy homemade pancakes topped with strawbetries, bananas and pecans. | Two Pancakes 1109 Three Pancakes | 1209

HOMEMADE BUTTERMILK PANCAKES
Three Homemade Pancakes. | 919 Two Homemade Pancakes| 1019

FRESH BAKED FRENCH TOAST ) ) ) )
Baked in house brioche bread battered and grilled to perfection and topped with assorted berries. | 9.69

gancakes topped with churro bites, drizzled with cajeta and sprinkled with cinnamon sugar.
ancakes | 12.89

.
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DESSERTS w NINOS
TRES LECHES CAKE SOPAPILLAS 11 YEARS OR YOUNGER
Delicious Mexican vanilla cake soaked in Homemade fluffy pastry deep fried until golden @ =\ EAKI :
three kinds of milk & topped with light brown and topped with sauce of your choice.  : : gm}%gﬁcak;égg EE(;J 2‘ Sil:e Strae ) b
delightful frosting. | 809 | Small439  Large 699 P 7689 ' E
CHURROS o . CHEF'S FAMOUS CARROT CAKE &) : | NINOLUNCH ;
g‘é‘geiéf“{' Sﬁ'ﬁ?g dpc?jg \c/,vrl;c ?haeciﬁ,'i%g”ts'de g;fgsvafﬁ?%iﬂtcg)#gtlsa {erUrw]cc):ﬂ;egggaﬁscarrot Cheese enchilada, rice and beans. 5.89 i
topped with cinnamon and sugar. | 489  cinnamon, filled and iced with fich cream NINO NUGGET PLATE
FLAN éﬁ%é%ﬁ'}% y : i 6Chicken nuggets with french fries. | 6.29:
%ﬁ?rgwaxacrlﬁé?ggijceesysvirﬁi'gape%egrévalma Two layers of light chocolate sponge cake with a HAMBURGER
strawberries and pecans. | 6.09 delightful mousse lightly spread between each # i Angus beef patty served on a buttered :
layer. | 809 " sourdough bun.|589 :
-------------------- Blii"ll].V"i.<l§."""""l|";"9l;"": :“-""""""""I"://{.6.6.g."""""""..‘

SOFT DRINKS . : 3

Big Red, Coke, Diet Coke, Sprite, CR Eg?ETg(()C&HIE (E é E I %;ZS

Dr Pepper P 359

COCA MEXICANA 1309 § Eﬁ%%’l\'zg EGEGGG I 329

In a bottle { i CARNE GUISADA | 559

LORIeS 1309 i i BEEFFAITA I 5.99
ineapple, Mandarin, Grapefruit ! ! CHICKEN FAJITA 499 y - =

T 1293 ¢ i BARBACOA 1599 A= e

LEMONADE - : PRt & d—— == SEaE

SWEET OR UNSWEET TEA I%gg oo B]_RUN@]_[']_[

PEACH TEA e ADDITIONAL t .

WATERMELON TEA I 329 | CHORIZO HOMEMADE | 249 General Managar: Cesar Rogg

ORANGE JUICE 179 i i BACON | 2.99

MILK 2 i EcGs () R {©) GUEST FAVORITE
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