BRUNCH MENU
Sundays | 10am - 3pm

Mexican Poutine | $15
Tater tots layered with birria shredded beef, consommé,
chihuahua, cojita, and queso cheeses, topped
with scallions, lime crema, and a sunny side-up egg.
without queso

Beefy’s Especial
Burrito or Omelette of the Day
Leave it up to Chef Beefy to create something amazing
for your Sunday pleasure. Ask your server for details.

Bueno Hash | $15
House made corned beef hash served with your choice of
eggs and toast.

Chili Verdé | $11

Huevos Rancheros | $14

Green chili with pork topped with cojita, cilantro and
lime crema. Add a fried egg for $1.

Crispy corn tortillas topped black beans, ranchero sauce,
avocado, cilantro, pico de gallo and your choice of eggs.

Chicken Wings

Eggs Benedict | $14
Roast vegetables or smoked ham on a hearty english
muffin, topped with poached egg, Bueno Loco’s
Doxsee Dynamite and Hollandaise.
Substitute
english muffin, add $1

Veganito Burrito | $14
Roasted vegetables or Fresheez crumbles, vegan cheese,
creamy cilantro, avocado and verde salsa, wrapped in a
flour tortilla.

or Tenders | $12

Crispy fried jumbo chicken wings or tenders tossed
with a choice of Buffalo, Honey Chipotle or Jane’s
House Sauce. Served with carrots & celery and a side of
bleu cheese, ranch or creamy cilantro dressing.

Mini Chimichangas | $9
Three stuffed mini chicken chimis served with a spicy
orange dipping sauce.

Brunch Burger | $15

Breakfast Tacos | $12

Angus beef burger topped with bacon, pepper jack
cheese, a fried egg and hollandaise, served with tater
tots or french fries.

Scrambled eggs, chorizo, crispy potatoes, queso, salsa
verde and cilantro in two flour tortillas.
Substitute corn tortillas, add $1, and no queso.

À LA CARTE

Loco Breakfast Sandwich | $11

Chips and Salsa | $5 Add guacamole +$5

Two fried eggs, cheese and your choice of bacon, ham, or
sausage on an english muffin, served with choice of tater
tots or homefries.

Egg | $2.50

Classico | $11

Side of Bacon, Sausage or Ham | $3.50
Corned Beef Hash | $6

Two eggs, choice of bacon, ham, or sausage, served with
your choice of tater tots or homefries, and toast.

Tater Tots | $3

French Toast | $13

Pancake | $3 Add $1 for

Homefries | $3

Served with fresh strawberries and whipped cream.

Yogurt, Granola & Fresh Fruit Bowl | $10
Greek yogurt and house granola topped with fresh fruit.

Gluten free |

Vegan

* Prices are subject to change.

SPECIALTY DRINKS

MARGARITAS

Loco Bloody Mary or Bloody Maria | $11

Bueno Margarita | $9

House made bloody mix added to vodka or tequila.

Tequila, fresh lime and lemon juice, triple sec, and agave.

Mama Mimosa | $7

Skinny Margarita | $9

Prosecco combined with fresh orange juice.

Tequila, fresh lime and lemon juice, triple sec, and a
splash of soda water.

The Shady Jay | $9
Sauvignon Blanc combined with passion fruit pureé,
St. Germain and seltzer water.

Bueno’s Horchata | $9
Vespertino Tequila Crema, XO Cafe Tequila, and
Frangelico combined with almond milk and cinnamon
infused simple syrup.

House Sangria | $8.5
Pinot Noir infused with fresh fruit, and apricot brandy.

Moscow or Mexican Mule | $8
Vodka or Tequila, ginger beer and fresh lime juice.

Mojito | $8
Rum, fresh mint, lime juice, cane sugar and club soda.

Blood Orange Gin Fizz | $8.5
Gin, mint, fresh lemon juice, simple syrup, and San Pelligrino Blood Orange soda.

Corona-rita | $11
Our Bueno Margarita served in a beer stein, topped with a
Corona.

Watermelon Jalapeno Margarita | $11
Watermelon-jalapeno infused tequila, triple sec, fresh
lime and lemon juice, agave nectar and a splash of
watermelon pucker.

Pineapple Coconut Margarita | $11
Pineapple coconut infused tequila, fresh lime and
lemon juice, a splash of pineapple juice, and agave nectar,
with a toasted coconut rim.

Strawberry Margarita | $11
Strawberry infused tequila, fresh lime and lemon juice,
triple sec, and agave nectar.

Snakebite Margarita | $11
Tequila, muddled jalapenos & cilantro, triple sec, fresh
lime and lemon juice and agave nectar.

DESSERTS
Avocado Cake | $8
Vegan chocolate cake with an avocado dark chocolate
whipped frosting.

Trés Leches | $8

OTHER
Beer & Wine - Ask your server for our selection

Moist sponge cake with a hint of cinnamon and nutmeg,
soakd with sweetened condensed milk, evaporated milk
and heavy cream, topped with fresh whipped cream.

Drinks below are $2 ea.

Flan | $8

Coffee, Tea
Hot Chocolate
Milk / Chocolate Milk
Juices: Orange, Cranberry or Pineapple
Coke, Sprite, Gingerale, Diet Pepsi, Seltzer

A traditional Mexican dessert. Rich custard topped with
caramel sauce.

Churros | 3 for $8
Deep-fried dough rolled in cinnamon and sugar. Served
with ice cream. Ask your server for today’s flavors.

Choco Taco | $4

