
Tr io  o f  house made sa l sas.

C rushed avocado,  l ime ju ice,  ch i les,  tomato,  on ion,  c i lan t ro.

A  c reamy d ip made o f  roas ted habanero peppers,  toas ted pumpk in  seeds,  tah in i  and sp ices.

House p ick led vegetab les,  ta j i n ,  o l i ve  o i l .

S A L S A  T R I O

G U A C A M O L E

S I K I L  PA K

E S C A B E C H E
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Aderezos
SERVED WITH HOUSEMADE YELLOW CORN TORT ILLA CHIPS

Desayunos
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PA R K I N G  L O T  TA C O S

H U E VO S  R A N C H E R O S

S T E A K  &  E G G S

M I G A S

B R E A K FA S T  B U R R I T O

C H I L A Q U I L E S  T R A D I C I O N A L E S

C H I L A Q U I L E S  C O L O R A D I T O

C H I L E  R E L L E N O

A M E R I C A N A

H A M B U R G U E S A

P O S O L E

P O R K  TA M A L E S

D U T C H  B A BY

C H U R R I T O S

Th ree,  ha rd she l l .  G round beef,  cheese,  le t tuce,  tomato,  parmesan.

Two eggs  on c r i spy  tos tadas.  Pu réed beans,  roas ted corn  sa l sa,  fou r-ch i le  sa l sa,  p ico de ga l lo,  avocado,  sp icy  c rema,  cot i ja .

G r i l led 7oz cou lo t te  s teak,  two f r ied eggs,  f r ied red potatoes.

Th ree eggs  sc rambled w i th  pob lano,  on ion,  ka le,  jack  cheese,  on c r i spy  corn  tos tadas.  Avocado,  p ico de ga l lo.

Carn i tas,  chor i zo o r  nopales.  Sc rambled eggs,  mex i -cheese b lend,  b lack  beans,  avocado,  p ico de ga l lo,  fou r-ch i le  sa l sa.

Wh i te  corn  to r t i l la  ch ips  cooked in  a sp icy  tomato ch i le  sa l sa.  Queso f resco,  cot i ja ,  on ion,  c i lan t ro,  two f r ied eggs.

Wh i te  corn  to r t i l la  ch ips  cooked in  house mo le  sauce.  Queso f resco,  cot i ja ,  on ion,  c i lan t ro,  two f r ied eggs.

Roas ted poblano pepper  s tu f fed w i th  sp inach and mush rooms.  Fou r-ch i le  sa l sa,  asadero,  jack  and queso f resco,  b lack  beans.

Two eggs  any  s t y le,  bacon,  f r ied red potatoes,  g r i l led toas t.

7  oz  g rass - fed beef  pat ty,  g r i l led poblano,  pepper  jack ,  ch ipot le-bacon a io l i ,  sesame seed b r ioche bun,  papas f r i tas.

Sp icy  b ra i sed por k  and hominy  s tew,  tos tadas,  cabbage,  rad i sh ,  on ion,  o regano.

B ra i sed por k  tama les,  r ice,  sa l sa ve rde,  two f r ied eggs.

Sou f f lé  s t y le  pancake,  lemon r icot ta,  f resh  f r u i t,  powdered sugar,  map le  sy rup.

Chu r ro  b i tes,  ca rame lo,  wh ipped c ream.

+ CHORIZO $5

+ STEAK $6

~ MAKE IT  A BOWL

WIFI: Donkey Guest
PASSWORD: 3401Donkey3 4 0 1  C A L I F O R N I A  A V E  S W  |  S E A T T L E  W A  9 8 1 2 6

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.

BRUNCH MENU
sides

T W O  E G G S
B A C O N

AV O C A D O
T O A S T

PA PA S  F R I T A S
F R U I T  C U P

5
5
4
4
5
5



B R E A K FA S T  M A R G !

B L O O DY  M A R I A ,  O R  M A RY ?

M I M O S A

L O R D  O F  T H E  B E A N S

S O M E O N E  S AY  M I C H E L A DA ?

D O N K E Y  S P R I T Z

Tequ i la  b lanco,  l ime,  o range,  agave

Tequ i la  b lanco o r  vodka,  l ime,  sec re t  b loody m i x ,  tomato,  ch i l i  sa l t

Bubb les  +  cho ice o f :  o j ,  g rapef ru i t,  P.O.G. ,  c ranber r y

Tequ i la  reposado,  Borghet t i ,  co f fee l iqueu r,  V i ta  co f fee,  c innamon wh ipped c ream

Mex ican lager,  l ime,  spec ia l  sp ices  and sauces,  se r ved in  a co ld p in t  g lass  w/  sa l t  r im

Apero l ,  Prosecco c lub,  o range exp ress ion  
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Cócteles
BRUNCH
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