
CESTA DE PAN DULCE 15
Conchas | Orejas | Donas | Empanadas 
Sea Salt | Cajeta Butter | Fruit Preserves

AGAVE PARFAIT 14
Greek Yogurt | Seeded Granola 
Chia Seeds | Berries

FRUITERIA 15
Passion Fruit | Berries | Melon 
Pineapple | Tajin | Lime

GUACAMOLE CLÁSICA 17
Coriander | White Onion 
Brown Sugar Jalapeno

CAESAR SALAD 18
Crisp Romaine | Cheese Croutons 
Boquerones | Cured Egg Yolk

QUESO ALETEO 24
Picadillo | Pico de Gallo | Coriander

TRIO OF SALSAS 15
Verde | Roja | Blanca 
Served with Tortilla Chips  
& Chicharrónes

AGUACHILE AMARILLO 22
Citrus Cured Amberjack | Aji Amarillo 
Sunflower | Avocado

GULF CATCH CEVICHE 25
Red Snapper | Shrimp 
Coconut Leche de Tigre | Sofrito

GRILLED OCTOPUS 29
Salsa Macha | Bay Laurel Aioli 
Red Onion | Caper

SHORT RIB TACOS 26
Avocado Salsa | Corn Tortilla | Lime

BRUNCH MENU
7am to 3pm

DESAYUNO ALETEO* 26
Scrambled Eggs | Spiced Home Fries 
Morita Aioli | Vande Rose Farms Bacon 
Flour Tortillas

HEARTH FIRED HUEVOS 
AHOGADOS* 27
Cotija | Chorizo | Habanero Pickled 
Onions | Epazote Crema | Corn Tortillas

CHILAQUILES* 27
Pulled Pork | Salsa Verde  
Cotija | Cheese | Sunny Side Egg  
Cilantro & Serrano Aioli

ABUELITA WAFFLES 24
Cajeta | Macerated Strawberry 
Spiced Almonds | Vermont Maple

BENEDICT AL PASTOR* 28
Jalapeno & Cheddar Corn Bread 
Pork Belly | Achiote Hollandaise 
Artisan Greens

BLACK GARLIC SKIRT 
STEAK & EGGS* 42
Corn & Cheese Scramble 
Spiced Home Fries | Salsa Blanca

JUMBO SEA SCALLOPS* 52
Sweet Corn | Chorizo Seco 
Marcona Almond | Cauliflower

JERK FRIED CHICKEN 39
Scotch Bonnet | Ginger | Coriander 
Spiced Fries

SHORT RIB SCRAMBLE 
BOWL 25
Potato Hash | Cotija Cheese 
Monterrey Jack  
Morita Aioli | Epazote Crema

BABY BACK RIBS AL 
PASTOR 45
Pineapple Chili Glaze | Mango Salsa 
Sesame | 1/2 Rack
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*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



HOUSE BLOODY MARY 18
Tequila | Vodka | Mezcal

MICHELADA 18
Chamoy & Tajin Rim with Sesame  
Seeds | Lime Juice | House Bloody Mix  
Choice of Beer:  
- Dos Equis  
- Corona Extra  
- Pacifico Clara

LA BRUJA QUEMADA 17 
Mezcal | Espresso | Chocolate Liqueur Agave 
| Ancho Chile Powder  
Orange Bitters
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IL
S BLOOD ORANGE MIMOSA 16

Blood Orange | Poema, Cava Brut

SOL DE MONTE ALBAN 17
Mezcal | Fresh Orange Juice | Lime 
Cointreau | Chipotle 

MANGO DIABLO 18 
Reposado Tequila | House-Made Mango 
Sorbet | Cointreau | Chamoy & Chili 

CHOCOLATE AZTECA 16
Mezcal Joven | Coffee Liqueur  
Coconut Milk | Agave | Cinnamon  
Mexican Chocolate

ENGLISH BREAKFAST  7

EARL GREY  7

WILD ROOIBOS  7

EMERALD GREEN 7

CHAMOMILE 7

TIE GUAN YIN OOLONG 7
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OAMERICANO  6 

ESPRESSO  6 

MACCHIATO  7 

LATTE  7 

CAPPUCCINO  7

MATCHA  8
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N
S APPLE JUICE  8

ORANGE JUICE  8

GRAPEFRUIT JUICE  8

WATERMELON MINT 
AGUA FRESCA  12

GREEN JUICE  12  
Kale | Apple | Celery  
Ginger | Lemon
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