
Brunch

Huevos con Chorizo   20
Scrambled eggs with ground seasoned pork.

Huevos con Chilorio   21
Scrambled eggs with shredded seasoned pork.

Huevos a la Mexicana   20
Scrambled eggs with mexican salsa.

Huevos Divorciados*   20
3 Eggs your way with green, red & martajada salsa.

Huevos Rancheros*   20
2 Eggs your way over a tostada with mexican salsa.

Huevos con Migas de Tortillas 19 
Scrambled eggs with tortilla crumbs.

Fritas de Huevo    21
4 Egg batter tortillas stuffed with requeson. Topped
with a lightly sweet sauce.

Carne con Papa    24
Braised beef with roasted salsa, potatoes.
Served with refried beans and queso fresco.

Costillita en Salsa Roja  24
Braised pork ribs in red salsa. Served
with refried beans and queso fresco.

Chicharron en Salsa   24
Stewed pork skin in salsa.
Served with refried beans and queso fresco.
Ask your server for type of salsa.

Enfrijoladas     22
4 Handmade corn tortillas dipped in beans, 
filled with requeson and topped with a 
touch of chicharron.

Gordita      20
1 Handmade corn sope with black beans,
chicharron & queso fresco.

Pozole      25
Traditional soup with hominy and pork. 
Garnished with cabbage, onions, radishes,
lime and a special chile de arbol salsa.

 

EATING RAW OR UNDER COOKED MEATS, POULTRY, EGGS, FISH OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
ESPECIALLY IF YOU ARE A YOUNG CHILD, AN OLDER ADULT, OR HAVE CERTAIN IMMUNE COMPROMISSING ILLNESSES

D’ LA SANTA
MEXICAN CUISINE & GRILL

*

Huevos

Chilaquiles

Tortas

Guisados

Sides
(1) Huevo  3.50
Plain quesadilla   4
Avocado    3
Crema     2
Steak 4oz    8

Frijoles  2.50
(4) Tortillas    4
Salsa     2
Chorizo    5

Chilaquiles Verdes* 20
Crispy tortillas chips in green salsa,
finished with cheese, crema and onion.
Served with refried beans, avocado and 
2 eggs your way.

Chilaquiles Rojos* 20
Crispy tortillas chips in red salsa,
finished with cheese, crema and onion.
Served with refried beans, avocado and 
2 eggs your way.

Torta Ahogada  24
Bread dipped in a special salsa stuffed 
with pork carnitas.
  

Torta de Frijol  22
Bread dipped in a creamy bean salsa 
stuffed with grilled steak.

Para Empezar
Guacamole    13
Moyetes Dulces o 
Tradicionales    9
Picaditas de Mantequilla
& Crema    14
Platanos Fritos con Crema
y Queso    13
Pan Dulce (while supplies last)  4

Quesadillas
Mushrooms    21
Rajitas    21
Chicharron    24
Chilorio    24
Chorizo    24
Asada     24

Tacos
3 Delicious tacos with your   15 
choice of meat:

Carne Asada

Chorizo



Jugo de Naranja 
Fresh squeezed orange juice.
Jugo de Naranja  8
Fresh squeezed orange juice.

Rumchata   16
Homemade horchata
with rum.

Cazuelita   18
Orange and grapefruit juice 
with tequila.

Sangria    16
Jicara    16
with tequila, citrus, orange,
grapefruit, mandarin & lime.

Michelada   16
With your beer of choice.

Margarita   14
Mimosa    15
Fresh Orange Juice with Brut.

Paloma    16
Fresh Lime Juice, Tequila & Squirt.

Imported    8.50
   Pacifico
   Corona
   Negra Modelo
   Modelo Especial
   XX Lager
   Stella Artois
   Victoria

Domestic
  IPA Lagunitas    6.50
  

Draft Beer  16oz
   African Amber Mac & Jack’s 5.8%  10.50
   Bodhizafa Georgetown 6.9%   9.50
   Manny’s Georgetown 5.4%   9.50
   Tavern Georgetown 4.2%           7

Cocktails

Cervezas

D’ LA SANTA
MEXICAN CUISINE & GRILL

Beverages
Jugo de Naranja
Fresh squeezed orange juice.

Cafe de Olla   4
Coffee with cinnamon & piloncillo.

Chocolate   5
Traditional oaxacan chocolate.

Aguas frescas
Limonada con Chia seeds    5.99
Jamaica       5.99
Horchata       5.99

Diet Coke, Rootbeer, Sprite,
Lemonade & Iced Tea.

De La Fuente   4

Mexican Coke               8

Carajillo   17
Licor 45 & Coffee.

Margarita La Catrina  42
Sharable margarita.
 


