GUELs

cocCcina

brunch specials change weekly. here is a sampling of what you might find.

brunch

“add california sparkling wine to your brunch for $3
emilio’s house-made pozole 6

huevos rancheros
two fried eggs on a soft corn tortilla covered with
house-made ranchero sauce and cheese 10

machaca or mexicana
two eggs scrambled with shredded beef or carnitas,
bell peppers, onions and tomatoes 10

carne asada con huevos
charbroiled top sirloin with two eggs any style 12

eggs benedict
topped with jalapefio white sauce
carne asada 14 lobster 15

mexican omelet
sautéed with salsa fresca and onions then topped with
jalapefio white sauce and avocado
shrimp 13 lobster 14

miguel’s special omelet
filled with your choice of beef, chicken or pork and
topped with salsa and cheese 10




