
MENU
AVAILABLE ALL DAY

BEEF HEAD AND
TONGUE IN BROTH

��������������������������

���������������������
���
���������
�	����

���������������������
���
��������	��������
�������

���������������������
�����������
	���������
���������������

QUESADILLAS GRILLED CORN
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BEEF HEAD AND TONGUE

RIB TACO



ENCHILADAS
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Sauce of your choice, stuffed with chicken or egg
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Stuffed with panela, covered in chili sauce,
peanut, cream, cheese, and pork rinds.
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Stuffed with chicken in green sauce au gratin,
with cream, onion, and cilantro.
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(Includes small consommé)
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Corn tortilla, cheese, pork rinds, avocado salsa,
macha salsa, onion, and cilantro.

HEAD TACOS

���������
������������
����
�������

���������
������������
�

���������
������������
����������
��
�	����������

PREPARED TORTILLAS
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With Head or Solid or Cheek
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With beans, cheese, and cream



BREAKFAST
FROM 8:00 am TO 1:00 pm

BREAKFAST SPECIALTIES
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Scrambled eggs over strips of peppers, cheese,
ham, with red chilaquiles, bathed in charred
green sauce.
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Only egg whites, filled with portobello, spinach,
and feta cheese in tomato sauce.
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Stuffed with potato, tomato sauce and birria,
cheese, lettuce, and cream.
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Slightly thick broth, cheese mulita, birria meat,
and fried eggs.

����������������
Scrambled with nopal in red sauce, black
beans, chicharrón, avocado, and panela cheese.

��������������
Panela cheese, chorizo, in pork rind sauce.

�������������������
Egg whites with spinach, filled with panela
cheese, mushrooms, and epazote.
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Filled with ham, mushrooms, and strips of
peppers, in chipotle sauce.
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With two fried or scrambled eggs.
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Compote of red berries, ricotta cheese, and banana.

EGGS

Side of beans and potatoes.
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Sunny-side up eggs, fried plantains, avocado,
cream, and Cotija cheese.

SINALOENSE
COMBINATION
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$199 $199$199

$210$199 $199



chilaquiles

With Egg (Scrambled or Fried)

With Chicken

With Tongue

With Head

With Skirt Steak

Extra for Chilaquiles:
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Served with Cotija cheese, cream, onion,
and cilantro.

����
Fried plantains, cheese, and cream.

BREAKFAST COMBINATIONS
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Tlacoyo with beef tongue in green sauce, red
chilaquiles, eggs cooked to your liking, and beans.

����������������������
Shredded beef machaca in an egg tortilla,
sweet creamy strips of peppers, and fried tamale.
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Skirt steak, red cheese-filled enchiladas,
eggs cooked to your liking, and beans.
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Arrachera, fried tamale over creamy strips
and two flour quesadillas.
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Tlacoyo with ranch-style steak, green chilaquiles,
eggs cooked to your liking, and beans.
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FRUIT SALAD
���������������� $195

$50

$97

$110

$85

$160

$197

$202



GARLIC SHRIMP ORDER
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“A LA DIABLA” SHRIMP 
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1PM - 4PM

APPETIZERS
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OUR MEAT cuts ARE SERVE WITH ROASTED ONION, ROASTED CALIFORNIA CHILE
WITH CHEESE AND YOUR CHOICE PANELA BROTH AND/OR CHARROS BEANS

HOUSE SPECIALTIES
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Chistorra, flank steak, chicken breast, chili con
bacon and cheese.

THE SONORA GRILL INCLUDES:
CHICHARRON CHEESE, ROASTED NOPALES AND REFRIED BEANS
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BROTHS
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With corn kernels and its traditional garnish.
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NEW

$195

$110

$125

$80

$295

$110

$135

$160

$565

$445

$332

$199

$199

$199

$65
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$145

$580

$760

$835



COMPETITIVE PRICE

Sonorense 1

COMBOS THAT ARE WORTH IT!
Enjoy more for less

the best way to savor everything we
offer without breaking the bank.

SONORENSE 1
TONGUE ORDER
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SONORENSE 2
HEAD ORDER
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Make your order!

$323

$323

$345

$299

$299

$345



Sonorense 3

COMBOS THAT ARE WORTH IT!
Enjoy more for less

the best way to savor everything we
offer without breaking the bank.

SONORENSE 3
pozole ORDER (pork or chicken)
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SONORENSE 4
PANELA CHEESE BROTH ORDER
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$260

$260

$323

$260

$260

$323



F O R  T H E
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With french fries

Make
your order!
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EXTRAS
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DESSERTS
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Cold with evaporated milk.

BEBIDAS
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DRINKS
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BEER
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PREPARED DRINKS
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