
AVOCADO TOAST & EGGS $15
(2) fried eggs, smashed avocado
on toasted ciabatta with mixed

greens, tomatoes, queso fresco
and pickled onion

Good Stuff
YOGURT & FRUIT $9

creamy greek yogurt . fresh berries
agave, pepitas and almond crunch

BOOST BREAKFAST BOWL $14
(2) poached eggs over quinoa

asparagus, fresh spinach, avocado
tomato + chicken chicken sausage

FRESCO SALMON BOWL $17
grilled salmon served with quinoa

and grilled asparagus, fresh spinach
avocado, tomato, crispy shallots

with herbed lemon vinaigrette

WHITE QUESO.. . . . . $10
classic chile cón queso with charred

jalapeños and pico de gallo. served with
tostones and tortilla chips

house smoked brisket $16   gril led steak*$16
pork carnitas $15   gril led chicken* $15

TEQUEÑOS.. . .$8
south american cheese sticks
served with creamy cilantro

PICADILLO EMPANADAS. . . .$10
(3) ground beef pastry empanadas, filled
with queso blanco, poblano, salsa verde.

served with house crema

CALI CHICKEN WRAP.. . . . $15
grilled chicken breast, bacon

white cheddar, avocado, lettuce, tomato
red onion, tortilla wrap

+ french fries

SAZON BRUNCH BURGER.. . .$16
fried egg, beef patty, cheddar, bacon jam

fried onions, crispy potato cake
+ french fries

Not so brunch!

w w w . s a z o n h t x . c o m

SAZÓN BREAKFAST $13
scrambled eggs with onion, tomato, peppers 

+ ham, mini tequeño, llanero cheese
choose: mini arepas or tostones

GRINGO BREAKFAST $13
(3) eggs to order + toast

choose: jalapeño cheddar grits or crispy breakfast potatoes
choose: ham, bacon, or pork sausage

BREAKFAST CROISSANDWICH $14
(2) eggs cooked to order

cheddar cheese, tomatoes, bacon
on a toasted croissant

choose: jalapeño cheddar grits or crispy breakfast potatoes

BREAKFAST TACOS (2) $12
scrambled eggs, cheddar cheese, flour tortillas

served with salsa & charro beans
choose: brisket $14 carnitas $14 bacon $13 pork sausage $13
choose: jalapeño cheddar grits or crispy breakfast potatoes

THREE AMIGOS OMELET $16
scrambled eggs with skirt steak, bacon, sausage

peppers, onions, and cheddar cheese
served with flour tortillas

choose: charro beans or crispy crispy breakfast potatoes

CHILAQUILES $13
crispy tortilla chips tossed in house salsa

topped with onion, queso fresco, sour cream
served with (2) eggs your way

choose: of skirt steak or gril led chicken.

Los Classics

STEAK & EGGS $22
flamed grilled ribeye cooked to perfection
(2) eggs your way + buttermilk biscuit 
choice: jalapeño cheddar grits or crispy breakfast potatoes

COUNTRY FRIED STEAK & EGGS $17
hand-battered texas sized steak
smothered in country sausage gravy
(2) eggs your way+ crispy breakfast potatoes

CHICKEN & WAFFLES $16
(5) crispy chicken wings, buttermilk waffle
served with warm butter maple syrup
add blueberries $2 add strawberries $2

PORK CHOP & EGGS $19
bone-in pork chop topped with house salsa
(2) eggs your way + buttermilk biscuit
choice: jalapeño cheddar grits or crispy breakfast potatoes

BISCUITS & GRAVY WITH EGGS $13
(2) fried eggs, country sausage gravy
over buttermilk biscuits
choice: jalapeño cheddar grits or crispy breakfast potatoes

Texas style

Los Benedicts
BRISKET BENEDICT $16

(2) poached eggs, house smoked brisket
buttermilk biscuit, bbq hollandaise

CARNITAS BENEDICT $14
(2) poached eggs, pork carnitas
buttermilk biscuit, queso fresco

salsa verde hollandaise

CALI BENEDICT $15
(2) poached eggs, bacon, avocado
roasted tomato, toasted ciabatta

classic hollandaise

AREPAS BENEDICT $16
(2) fried eggs, black beans, arepa cakes
queso fresco, salsa verde hollandaise

choose: skirt steak
gril led chicken or crispy chicken

s e r ve d  w i t h  c r i s py  b re a k f a s t  p o t a te s

Sa  onZ ‘

weekend brunch
9am - 2pm 

Texas French Toast $12
buttermilk brioche in cinnamon and

vanilla bean custard with fresh berries
+ warm butter maple syrup

add bacon or pork sausage $3

* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s



bubbly
glass $8 i carafe $25

cucumber  spritz
cucumber, basil, lemon,

prosecco
que fresa

strawberry sangria . mint
agua mineral . prosecco

blue lemonade
blueberry mint lemonade .

prosecco
el mora

blackberry sangria .
lavender . lemon

sazoncita
pineapple . basil . jalapeno

. lime
agua mineral . moscato

frozens
sangria

mimosas

glass $8
carafe $19

Brunch Bar

micheladas
oscuro or clara

jalisco
lime + valentina .

tajin

picoso
lime . mango .

habanero
chamoy & tajin rim

playa sencillo
mucho limon y

sal de mar

original
clamato . lime . tajin

mimosas
OJ . Cranberry .

Pineapple
Hibiscus . Lavender

Blood Orange .
Strawberry

glass $8
carafe $19

wine
glass $8  I  bottle $30

malbec
cabernet sauvignon

-
sauvignon blanc

pinot grigio
-

prosecco
rose’

moscato

imports
dos xx

pacifico
tecate

corona extra 
corona premier

cusqena
modelo especial
negro modelo

heineken . stella

miller light . coors light
bud light . shiner bock

michelob ultra
karbach hoppadillo
saint arnold art car

lone star
lone pint yellow rose

cold beer

beer on tap
modelo especial . michelob ultra

dos xx . pacifico

*consuming raw or  undercooked meats,  poultry,  seafood,  shel l f i sh,  or  eggs may
increase your r isk  of  foodborne i l lness
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