
 
CHOICE OF APPETIZER
Mexican Azteca Tortilla Soup 
with baby white beans, epazote, 
roasted tomato, queso fresco, crispy 
tortilla and ripe avocado

Crispy Empanadas 
stuffed with sweet potato and house 
made chorizo served with our verde 
béchamel sauce

Fresh Guacamole with Chips 
and Roasted Tomato Salsa 
served traditional Brakers guac style 
or street corn style with charred corn, 
Cotija cheese, chilies and crema
 
CHOICE OF ENTRÉE
Fall Quesadilla 
with roasted beets, spicy kale, RI 
mushrooms and Oaxaca cheese served 
with a side of  local apple and tomato 
salsa and spicy shaved Brussels

Adobe Braised Beef Tacos
featuring grass-fed beef  from 
Cloverbud Ranch in Portsmouth 
on grilled flour tortillas with charred 
shishitu salsa verde, pickled onions, 
refried black beans, crema, 
Cotija cheese and a side of  our street 
corn salad

SHRIMP AND ROASTED PUMPKIN 
FRISÉE SALAD
with Anejo tequila marinaded baby 
shrimp, local pumpkin, cranberry 
poblano vinaigrette, toasted pepitas 
and Cotija cheese

TIP AND GRATUITY NOT INCLUDED

Some vegan or vegetarian options 
are available, see server on any 
and all allergies. No substitutions. 



choice of beverage
• Our Standard Fresh Margarita 
with Lunazul Blanco tequila
• Our Cucumber Collins 
with organic Prairie Cucumber vodka 
and fresh citrus
• Any Draft Beer
• Glass of Our Red or White Peach Sangria
• Fountain Drinks

choice of appetizer
• Our Shrimp and Butternut Squash Rangoons  
With cilantro Thai chili sauce 

Mexican Azteca tortilla soup 
With baby white beans, epazote, roasted tomato, 
queso fresco, crispy tortilla and ripe avocado
• Crispy Empanadas 
Stuffed with sweet potato and house made 
chorizo served with our verde béchamel sauce  
• Fresh guacamole with chips 
and roasted tomato salsa 
served traditional Braker’s guac style or 
seafood style with fresh shrimp, crab and scallops

choice of entrée
• Seared Local Acadian Redfish 
Served Escondido style with Mojo de Ajo, 
Diablo salsa, crispy yuka fries and a charred 
tomato frisee salad
• Smoked Ancho BBQ Chicken 
Served fajita style with warm tortillas, mango 
pico de gallo, fresh guacamole, Spanish rice,
beans and house slaw
• Slow cooked RED CHILE beef 
and roasted pumpkin enchilada 
With creamy poblano sauce, black beans,
local veggies and Oaxaca cheese served 
with Spanish rice and shaved Brussels

choice of dessert
• churros
Mexican fried dough with a side of 
spiced caramel dipping sauce.
• Elzers roasted apple 
and local cider ice cream 
Infused with Ron Zacapa rum and topped 
with horchata whipped cream and nutmeg
• Tres leches cake 
With tamarind and passion fruit glaze

Some vegan or vegetarian options are available, see server on any and all allergies. No substitutions. 
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