WEEKEND BRUNCH

SAT & SUN 10:00AM-2:00PM
CHURROS

Lightly fried Mexican pastries covered with cinnamon and sugar, served with
chocolate and sweet cream.

ZOCALO BREAKFAST (CHILAQUILES)*

All recipes prepared with zero trans-fat oils. All tortillas, salsas, beans and rice are prepared in house with no animal products.
* Notice: Consuming raw or under cooked meats, poultry, seafood, or eggs may increase your risk of food bourne illness.

$9.99

Scrambled eggs and crispy corn tortilla strips tossed in creamy verde sauce. Served
on a bed of black beans topped with tomatoes, cilantro, queso fresco and sour
cream. Served with grilled potatoes. Add chorizo or avocado $1.99

EGGS BENEDICT*

$10.79

Poached eggs served over Sweet Potato Jalapeno Biscuits, grilled ham and grilled
tomatoes. Topped with traditional Hollandaise Sauce. Served with grilled potatoes and fruit.

BREAKFAST TACO PLATE*

$9.99

3 tortillas filled with scrambled eggs and two options. Served with Salsa Roja, grilled
potatoes and fruit. Add 25 cents for each additional option per taco.

OPTIONS

Black Beans
Un-Refried Beans

Cheese
Potatoes
Bacon

$9.99

PANCAKE BREAKFAST

$9.99

BIG BREAKFAST*

$11.59

BREAKFAST BURRITO*

$9.99

Three buttermilk pancakes served with fruit & choice of bacon, sausage or grilled potatoes.
4 oz. Fajita steak, two eggs, grilled potatoes, choice of beans and tortillas.

A large wheat or flour tortilla filled with scrambled eggs, un-refried pinto or black beans
and served with grilled potatoes. Topped with your choice of sauce and sour cream,
tomatoes & queso fresco. Add sausage, bacon, chorizo or avocado for $1.99 each item.

GRANOLA BOWL

$7.49

Layered granola and yogurt with a side of fruit.

Fruit cup
Grilled potatoes

$3.29
$3.29

TACOS DEL BARRIO

9.99

TACOS DE FAJITA

10.99

TACOS DE CARNITAS

10.99

TACOS DEL MAR

10.99

TACOS DE VERDURA (V)

9.99

Ground Turkey or Beef sautéed with seasonings and fresh vegetables. Served with
cheese, pico de gallo and salsa roja.
Your choice of marinated and grilled fajita beef or chicken with grilled peppers
and onions, cheese, pico de gallo and salsa roja.

Grilled peppers, onions, mushrooms, avocado, pico de gallo and salsa roja.

$9.99

Two eggs and black beans on a crispy tostada shell topped with salsa verde. Served
with tortillas and grilled potatoes.

SIDE DISHES

Choose from homemade flour, corn or wheat tortillas. Served with rice and your
choice of un-refried pinto or whole black beans. Substitute a jicama salad, side
salad, cup of soup or fruit cup for rice and beans.

Your choice of grilled Mahi Mahi or grilled shrimp with cabbage and carrot slaw
and Mango-Watermelon Salsa.

Two eggs and un-refried pinto beans on a crispy tostada shell topped with ranchero
sauce. Served with tortillas and grilled potatoes.

HUEVOS VERDE*

TACOS

Your choice of slow roasted pulled pork or slow cooked green chile chicken with
pico de piña and salsa verde.

Chorizo
Sausage
Rice

HUEVOS RANCHEROS*
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$6.29

Bacon or Sausage
Side of eggs
Black Beans

BOTANAS
DOS SALSAS

THE FOLLOWING ITEMS ARE SERVED WITH DOS SALSAS:

GUACAMOLE DECONSTRUIDO

8.49

CAMPECHANA

9.49

CEVICHE *

9.49

Avocado, tomatoes, onions, cilantro, jalapeños and lime wedges. Mix it the way you like it!

Shrimp, scallops, mixed peppers, onions and cilantro in a sweet and spicy cocktail sauce.
Served with crackers.
Marinated white fish with avocado, onions, bell peppers & jalapeños. Served with crackers.

CHILE CON QUESO BLANCO

White cheese blended with roasted peppers and spices.
$2.59
$3.29
$2.29

Un-Refried Beans
Single Pancake
Rice
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$2.29
$2.29
$1.99

2.79

Salsa roja and salsa verde served with homemade tostadas.

QUESO MIXTA

SML:

4.99 • LG: 6.99
8.49

Chile Con Queso Blanco with a scoop of guacamole and pico de gallo. Add ground beef,
ground turkey, fajita beef or fajita chicken $1.99

LOCO PLATTER

14.99

Campechana, 4 Flautas, 2 Empanadas, queso, guacamole, sour cream and pico de gallo.

ESPECIALES DE LA CASA
ZOCALO PLATE

10.99

Our house specialty! Grilled chicken and crispy corn tortilla strips tossed in our
creamy salsa verde. Served on a bed of black beans with sour cream, queso fresco
tomatoes and cilantro.

CRISPY STACKED ENCHILADAS

10.99

Crispy corn tortillas layered with your choice of ground beef and Ranchero Sauce
or slow cooked green chile chicken and Tomatillo Sauce, topped with jack cheese,
lettuce, tomato, sour cream and queso fresco.

SEASONAL WHITE FISH WITH CHIPOTLE SLAW

13.99

Seared White Fish served over a crispy corn tortilla with grilled tomatoes, cabbage
and carrot slaw and Chipotle Cream Sauce.

EMPANADAS

PORK, CHICKEN OR (V)EGGIE 10.99

Three delicate homemade empanadas filled with your choice of pulled pork, green
chile chicken, or sauteed vegetables.

CHICKEN FLAUTAS

9.99

Traditional fried corn tortillas filled with slow cooked green chile chicken served with
our salsa verde and sour cream.

BURRITO

MEAT 10.99 • (V)EGETARIAN 9.99

A large flour or wheat tortilla filled with meat of your choice or veggies, un-refried pinto
or whole black beans and jack cheese, smothered in ranchero or salsa verde and topped
with lettuce, tomato, queso fresca and sour cream. Served with a side of rice.

(V)EGETARIAN CALABACITAS STEW

9.99

Hearty vegetable stew served over rice with a side of un-refried pinto or whole black
beans and your choice of homemade flour, corn or wheat tortillas.

QUESADILLA

8.99

A homemade flour or wheat tortilla filled with jack and cheddar cheese, roasted peppers
and grilled onions. Served with pico de gallo, sour cream and guacamole. Add meat of
your choice $2.50.

MEXICAN TORTA

9.49

GRILLED VEGGIE TORTA

8.49

Traditional Mexican sandwich with your choice of ham, pulled pork, green chile
chicken, fajita beef or fajita chicken. Made with black beans, queso fresco, lettuce,
tomato, avocado, sour cream and roasted jalapeños. Served with rice.

Traditional Mexican sandwich with grilled veggies, black beans, queso fresco, lettuce,
tomato, avocado, sour cream and roasted jalapeños. Served with rice.

NACHOS EXTRAVAGANTE (V)

8.99

Crispy tostadas topped with un-refried pinto or black beans, jack and cheddar cheese,
shredded lettuce, pico de gallo, jalapeños, sour cream and guacamole. Add meat of
your choice $2.50
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ENSALADAS Y SOPAS
ZOCALO SALAD (V)

9.99

TOSTADA SALAD (V)

9.99

CAESAR SALAD*

9.99

JICAMA SALAD (V)

3.49

Red and green leaf lettuce with red and yellow bell peppers, jicama and grilled pineapple.
Topped with tortilla-crusted goat cheese. Served with Jalapeño Honey vinaigrette.

Red and green leaf lettuce with avocado, cilantro, roasted jalapeños, red onions,
tomatoes and queso fresco, piled on top of a crispy tostada with whole black beans.
Served with our creamy Chile Lime dressing. Add fajita beef or fajita chicken $2.50
Add grilled shrimp or Mahi Mahi $2.95
Red and green leaf lettuce with tomatoes, cucumber, avocado, spiced croutons, and
queso fresco. Served with our Roasted Tomatillo Caesar dressing. Add fajita chicken
or beef $2.50. Add grilled shrimp or Mahi Mahi $2.95

Jicama, carrots and cucumber tossed with our Jalapeño Honey vinaigrette, topped with
chopped cilantro.

TORTILLA SOUP

CUP: 3.59 • BOWL: 6.99
Traditional homemade chicken soup with avocado, grilled corn and tomato, topped
with tortilla strips and jack cheese.

PORK POSOLE SOUP

CUP: 3.29 • BOWL: 6.49
Slow cooked pork with poblano peppers, tender posole and cilantro. Served with
corn tortillas.

BLACK BEAN SOUP (V)

CUP: 2.99
Traditional black bean soup topped with sour cream & green onions.

• BOWL: 6.29

PARA LOS NIÑOS

$6.29

Choose from homemade flour, corn or wheat tortillas. Served with rice and your choice
of un-refried pinto or whole black beans. Substitute a fruit cup for rice and beans. All
children’s plates include your choice of beverage.

FAJITA TACOS

BEAN & CHEESE TACOS

BARRIO TACOS

CHEESE QUESADILLAS

2 beef or chicken fajita

2 bean and cheese

BEAN & CHEESE NACHOS
CHICKEN NUGGETS

2 ground beef or turkey 2 quesadillas

P O S T R E S

Served with rice and your choice of un-refried pinto or whole black beans, unless otherwise stated.

CHURROS

6.29

TRES LECHES

6.49

AMY’S MEXICAN VANILLA ICE CREAM

5.49

FLAN

5.29

Lightly fried Mexican pastries covered with cinnamon and sugar,
served with chocolate and sweet cream.
Traditional ‘three milks’ creamy cake served with whipped cream,
toasted coconut flakes and strawberries.

Served in a cinnamon tortilla topped with caramel sauce.
Mexican-style custard.

