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BRUNCH MENU
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Served Saturdays & Sundays
from 11 a.m.to 3 p.m.
in addition to our regular menu

Brunch Torta
Mexican griddle breakiast sandwiches served on fresh
semoling bread, baked locally by Parisi Bakery in
Greenwich Village

Mexican Egg Sandwich scrambled eggs served with
avocado, pickled red onion, and a spicy black bean spread $735
with bacon $7.81 with steak $873 withegg whitesadd 92¢

Huevos Rancheros: Our Way two fried eggs cooked over-
medium and served with avocado, pickled jalapefios, a saute of Ranchero
peppers &onions, chipotle mayo and a spicy pinto bean and crumbled
chorizo spread $7.81

Grilled Cheese w/ Bacon & Eggs melted Oaxacan
cheese, piloncillo tomatoes, crispy bacon and two fried
eggs; with roasted chipotle salsa between two slices of thick
Challah bread. Grilled until gooey $7.81

Telera Completo grilled eggs with Spanish chorizo, onions, mixed
peppers, chihuahua cheese, avocado, hickory bacon, piloncillo tomato,
jalapeiios and chipotle mayo, served on the Telera $7.81

Brunch Taquitos
Two (4-inch round) soft, white-corn masa tortillas, individually
hand pressed to order.

Tacos Huevos scrambled eggs sautéed with mixed
peppers, red onions and salsa verde, servedatopalayer of spicy
black bean spread and topped with Queso Fresco $5.52

Vegetable Omelette Taquito Portobello
mushrooms, Poblano peppers and Spanish onions sautéed
in a creamy white sauce with two eggs cooked on the skillet
topped with Chihuahua cheese, avocado and queso fresco,
then folded in two corn masa tortillas $5.52

Huevos con Carne o Bacon scrambled eggs with salsa Ranchera,
piloncillo tomatoes, spicy black bean spread and your choice of: Carne
Asada (inside skirt steak) or Crispy Bacon withbacon $552 with steak $643
witheggwhitesadd 92¢

Brunch Deal
Torta, Taquitos and Bebida $15.61

(Ask cashier for Brunch drinks)

94 university PL New York, NY, 10003..Corner of 12th St
info@tortaria-nyc.com, www.tortaria-nyc.com, 212 776 1830
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fa
“Somewhere between

a Torta and Taquito”

ss Huevos Quesadilla Scrambled eggs with peppers and onions,
a black bean spread, piloncillo tomatoes, Monterrey Jack cheese
¥ on the house made flour tortilla $7.35 Addbacon, chorizoorsteak $7.81

¢ Burrito Ranchero Fried eggs cooked over medium well with
a ranchero sautée of mixed peppers, onions, chorizo, a crumbled
spicy pinto bean spread and Monterrey Jack cheese, all rolled in
i% the warm house made tortilla $7.35 Addbacon orsteak $871

Huevos Flautitas Con Chorizo Scrambled eggs with mixed
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corn tortillas then made crispy and topped with crema, avocado
salsa, cotija cheese and served with a roasted chipotle salsa $6.43

Heuvos Empanadas by the piece Crispy dimpled flour

% tortillas with eggs over medium, Spanish chorizo, pinto beans,
¢ Pickled red onions, melted Monterrey cheddar jack cheese with
“‘ red ranchero salsa. $2.76 per piece

iz Enchiladas de Huevos Hand made corn masa tortillas baked
.., with scrambled eggs, Chihuahua cheese, crema, Spanish chorizo,
*¥ avocado, pico de gallo and Ranchero salsa. Served with a side of
i% Mexirice and black refried beans. $7.81

b

& Bebidas

o] Fresh Fruit Margaritas

sy Hand-squeezed with muddled serrano peppers,
Agave Nectar and Tequila. Choose:

*Pomegranate *Grapefruit *Raspberry *Lemon/Lime

% *Pineapple *Tamarindo *Raspberry *Chile Passion
i *Watermelon *Mixed Berries

= $9 (Pitcher $45)
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Flakita (Skinny Girl) Margarita
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v peppers, onions, Oaxaca cheese and Spanish chorizo in the grilled

i Spicy Serrano peppers muddled cucumber,

e Agave nectar and tequila $9

03 Frozen Margarita Del Dia

ey $7 (Pitcher $35)

A Bloody Mary or Bloody Maria de la Casa

X Choose one house-made blend and then add vodka or tequila:
" $8.50

2= Rojo: Traditional Tomato with Chipotle
Tamarindo : Tamarind puree, lime and pasilla salt
i

Prickly Pear Margarita

e Sweet nectar of cactus fruit, Giro tequila, triple sec,
- Agave juice and squeezed lime $9

Ve Avo-rita

¢%  Muddled avocado, cilantro, tequila, triple sec, Agave nectar and
squeezed lime $9

orange juice, fresh lime juice and tequila $9
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Home Squeezed Orange Juice $3.00
i1 Selection of Mexican Sodas $3.50
,: Cafe de Olla $3.50
! Iced Cafe de Olla 160z $3.50
i
g university PL New York, NY, 10003..Corner of 12th St
e info@tortaria-nyc.com, www.tortaria-nyc.com, 212 776 1830
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Papaya King Margarita Slices of fresh papaya, agave nectar,
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