
GRACIAS MADRE OFFERS ORGANIC, PLANT-BASED MEXICAN CUISINE AND YET WE CANNOT GUARANTEE THAT GUESTS WITH FOOD OR BEVERAGE ALLERGIES MAY 
NOT BE EXPOSED THROUGH CROSS CONTAMINATION. IF YOU HAVE A FOOD OR BEVERAGE ALLERGY (PARTICULARLY TO NUTS OR SEEDS) WE THEREFORE 
RECOMMEND THAT YOU NOT DINE WITH US. AS SUCH, PLEASE UNDERSTAND THAT GRACIAS MADRE CANNOT BE RESPONSIBLE FOR ANY INJURY, LOSS OR 
DAMAGE CLAIMED BY ANY GUEST WITH A FOOD OR BEVERAGE ALLERGY WHO CONSUMES OUR FOOD OR BEVERAGES, REGARDLESS OF THE CIRCUMSTANCES.

WE GRACIOUSLY 
ACCEPT ALL CREDIT 
CARDS, BUT DO NOT 

ACCEPT CASH

PLEASE NOTIFY
OUR TEAM OF ANY 
FOOD AND/OR NUT 

ALLERGIES

CAZUELA DE CALABACITAS        21
housemade frittata, zucchini, tomato, onion, 
jalapeno, cashew mozzarella, chipotle salsa, 
black beans, corn tortillas

CHILAQUILES        19
coloradito, corn tortilla chips, cashew crema, 
avocado, onion

WET BURRITO        25.5
jackfruit carnitas, rice, beans, onion, cilantro, 
guacamole, pico de gallo, purple cabbage, 
chipotle aioli, salsa pasilla 

HUEVOS RANCHEROS             20
tofu scramble, habanero salsa, guacamole, 
rice, black beans

POTATO PIMENTO FLAUTAS             23
potato & peppers in a crispy corn tortilla,
red cabbage, guacamole, salsa chipotle, 
cilantro, rice & beans 

GORDITAS DE CHICHARRÓN             24
masa, mushroom chicharrón, mozzarella, 
huitlacoche, lettuce, guacamole, chipotle 
aioli, habanero salsa, cilantro, onions

TORTA        21
choice of Crispy Oyster Mushroom Steak or 
BBQ Jackfruit Birria with red onion, lettuce, 
ginger cilantro aioli, avocado, ciabatta bun, 
served with caesar salad or garlic chipotle fries

MUSHROOM QUESADILLA        20
mozzarella, roasted garlic mushrooms, spinach,
onion, house tapatio, pico de gallo, guacamole

MADRE BURGER   21
roasted mushroom & black bean patty, cashew 
nacho cheese, balsamic poblano onion, 
arugula, grilled pineapple, pepperoncini, 
chipotle aioli, potato brioche bun, choice of 
salad or garlic chipotle fries 

CREPAS MEXICANAS   18
housemade crepes, strawberries,
banana, chocolate hazelnut spread,
whipped coconut cream 

PANCAKES DE AVENA
Y FRUTOS ROJOS             18
oatmeal pancakes, seasonal berries,
housemade coconut whipped cream,
maple syrup

FRENCH TOAST        18
potato bread, berries, banana, whipped 
coconut cream, maple syrup

CORNBREAD MUFFINS             12.75
filled with housemade strawberry jam, 
coconut whipped cream   SERVED WARM

FRUTA PARFAIT        17
seasonal fruit, housemade coconut almond 
yogurt, house granola

sweet brunch

savory brunch

sides

ROASTED BREAKFAST POTATOES.............11
WHIPPED COCONUT CREAM..................4.25
WHITE RICE OR QUINOA..........................3.5
MEXICAN RICE..........................................6.5
BLACK BEANS............................................5.5
GUACAMOLE.............................................8.5

proteins

CRISPY OYSTER MUSHROOM STEAK......8.5
JACKFRUIT SALAD.....................................8.5
CHIPOTLE BARBACOA..............................8.5
CRISPY GARLIC CHIPOTLE TOFU..............8.5
JACKFRUIT CARNITAS...............................8.5
MUSHROOM CHICHARRÓN.....................8.5
SOY CHORIZO...........................................8.5

starters

JACKFRUIT LETTUCE CUPS             18
jackfruit salad, cranberry, celery, jalapeño lime
aioli, chile garlic oil, chipotle salsa, cilantro, 
green onions, tortilla chips, little gem lettuce

CEVICHE DE ‘JAIBA’             18
hearts of palm, aguachile, avocado mousse, 
cilantro, aleppo pepper

COLIFLOR        17
deep fried cauliflower, cashew nacho cheese,
pea shoots, pepitas, lemon, aleppo pepper

PASTELITOS DE PALMAS        19
hearts of palm crab cakes, corn, red bell 
pepper, nori, chipotle aioli, fennel, arugula, 
lemon vinaigrette, cilantro, whipped avocado

ESQUITES        18
roasted sweet corn, cashew mozzarella, onion,
chipotle aioli, cilantro, brazil nut cotija, aleppo

GLUTEN-FREE          NUT-FREE          NUT-FREE BUT CONTAINS COCONUT          

BRUNCH MENU / 11AM-3PM WEEKENDS

salads

ENSALADA PRIMAVERA             20
little gem lettuce, peas, haricot vert, tomato, 
quinoa, roasted spring onions, pea tendrils, 
spinach pesto, herb lemon vinaigrette

TACO SALAD   @ELISSAGOODMAN COLLAB   20
walnut & quinoa taco mix, romaine, cilantro, 
shredded cabbage, cherry tomatoes, radish, 
roasted pepitas, lemon thyme vinaigrette 

CHOPPED             20
corn, tomato, cucumber, red onion, avocado,
black beans, cilantro, kale, romaine, pepitas,
lemon vinaigrette, aleppo pepper

CAESAR   20
romaine hearts, orange supremes, brazil nut 
cotija, radish, caesar dressing, herbed croutons

for the table

TOWER OF SPUDS            roasted potato tower, soy chorizo, cashew nacho cheese, guacamole, pico de gallo, aleppo.................................................16

ARTICHOKE & POBLANO DIP            mozzarella cheese, spinach, cashew crema, garlic, onions, aleppo, green onions, corn tortilla chips.........................19

QUESO FUNDIDO          warm housemade cashew cheese, jalapeño, pico de gallo, cilantro, corn tortilla chips..................................................................19

GUACAMOLE & CHIPS                  avocado, jalapeño, red onion, cilantro, lime, corn tortilla chips    ADD CRUDITÉS  +4.5.....................................................15.75

CHIPS & SALSA                 corn tortilla chips, salsa roja...........................................................................................................................................................9.5

NACHOS            soy chorizo, cauliflower, pico de gallo, beans, cashew nacho cheese, guacamole, cashew crema, cilantro, aleppo pepper.......................24.25

MUSHROOM CHICHARRÓN
crispy oyster mushrooms, 
salsa verde, cilantro, onion, 
house tapatio

JACKFRUIT CARNITAS
guacamole, cilantro, onion, 
purple cabbage slaw,
salsa habanero

CHIPOTLE BARBACOA 
lentil & quinoa crumble, salsa 
pasilla, lettuce, chipotle aioli, 
onion, cilantro, aleppo

TACO TRIO                  served with rice & beans.................................................................................27.5

OAXACA             22
soy chorizo, cabbage, corn, chipotle beans, 
mexican rice, romaine, guacamole, tortilla 
strips, ginger cilantro crema, aleppo pepper

RANCHERO             22
roasted garlic oyster mushrooms, spinach, 
rice, pasilla black beans, tomato, chimichurri, 
lemon cauliflower, grilled jalapeño & onions

MADRE             22
chipotle roasted sweet potato, crispy garlic 
chipotle tofu, sautéed kale, black beans,
pico de gallo, quinoa, pesto, pea shoots,
lemon vinaigrette, salsa habanero

SENSITIVE             18
quinoa, steamed vegetables, avocado, spinach
NO SUGAR, NUTS, GLUTEN, OIL OR SALT

bowls

salsas  ALL SALSAS 5.5

MILD cascabel  •  chilaca  •  chimichurri  •  guajillo  •  pasilla  •  pesto  •  raw tomatillo
MEDIUM aioli chipotle  •  cashew nacho cheese  •  chipotle  •  roja
HOT habanero  •  house tapatio



BOTTOMLESS MIMOSAS...................................................................................................35/guest
sparkling chenin blanc, hibiscus, freshly squeezed orange juice    2 HOUR LIMIT

UPGRADE WITH A HOUSEMADE INFUSION:  lavender or raspberry........................................................+5

PLEASE NOTIFY OUR TEAM OF ANY FOOD AND/OR NUT ALLERGIES

soft beverages  ADD 25mg CBD BY VYBES TO ANY SOFT BEVERAGE   [AGES 21+]  +6

PURISTA MARGARITA   17
lime, agave, house orange bitters, citrus salt
CLASSIC OR SPICY       TEQUILA OR MEZCAL  +1                          
TOP SHELF  +5 PITCHER [SERVES 6]  85

MIMOSA   12
sparkling wine, hibiscus, fresh squeezed OJ

BLOODY MARIA   18
house mix, lime, tequila or mezcal (+1)

PALOMA   18
Tromba Tequila Blanco, house grapefruit 
soda, lime, salt

SANGRIA   15
rosé, strawberry, rosato aperitivo, cacao, 
banana, citrus

MICHELADA   15
house michelada mix, mexican lager, lime, 
chili salt, chamoy rim

JALISCO HIGHBALL   16
El Tosoro Reposado, ultra-carbonated soda 
water, lime

TEPACHE HI-BALL   18
pineapple tepache, tequila blanco, cinnamon, 
clove, bubbles   COURTESY OF THUNDERBOLT LA

LA LOTERIA   18
Pueblo Viejo Blanco, lime, hibiscus, topped 
with a pineapple and coconut foam

L.A. PRINCESSA   18
Yola Mezcal, aperol, peach, lemon,
bitters, foam

CONEJO LOCO   18
400 Conejos Espadin Mezcal, passion fruit, 
lemon, cacao, cinnamon sugar rim, shaved 
dark chocolate garnish

LO-FI SPRITZ   14
sparkling wine, lo-fi gentian amaro 

ESPRESSO MARTINI   20
tequila blanco or mezcal (+1), espresso, 
cacao, clove, cardamom, orange 

PLANETA AZUL   18
blue spirulina, La Tierra de Acre Espadin 
Mezcal, housemade agave gin, strega herbal 
liqueur, cacao

spirit-free

NORISTA   15
Cut Above spirit-free tequila or mezcal,
lime, agave, orange oil

NOJITO   12
hoja santa syrup, lime, bubbles

NOLADA   12
coconut, pineapple, lime, nutmeg

NOLONCHE   12
hibiscus, prickly pear

brews

CALIDAD MEXICAN STYLE LAGER   Calidad   5%   16oz   DRAFT......................................................9

WEST COAST IPA   Rancho West   6.6%   16oz   DRAFT......................................................................12

ORGANIC LAGER   Rancho West   4.5%   16oz.................................................................................10

COLIMITA MEXICAN LAGER   Cervecería De Colima   4.4%   12oz..................................................9

CABOTELLA BLONDE ALE   Baja Brewing   5.5%   12oz...................................................................9

PIEDRA LISA IPA   Cervecería De Colima   4.7%   12oz......................................................................10

BLANCA DE MAGUEY WHITE ALE   Cervecería Montruo De Agua   7%   12oz...............................12

MAIZ AZUL ALE   Cervecería La Bru   4.5%   12oz..............................................................................9

SEASONAL AGUA FRESCA.....................6.5

HORCHATA...............................................7.5

KOMBUCHA   passion fruit.......................7.5

KEFIR SODA   hibiscus ginger....................7.5

ICED GREEN TEA.....................................5.5

ICED HIBISCUS TEA.................................5.5

LEMONADE..............................................5.5

DRIP COFFEE...............................................5

HOUSE SPARKLING WATER   (1L)..............5

wine BIODYNAMIC PRODUCTION PROCESS              NATURAL PRODUCTION PROCESS

SPARKLING
CAVA BRUT, SEGURA VIUDAS   Torrelavit, Spain        ..............................................................14 / 56

ROSE, DOMAIN DE NERLEUX   Cremant De Loire, France        ................................................15 / 60

CHAMPANGE, TASSIN   Champange, France        .........................................................................100

WHITE 
2020 MEZCLA BLANCA, TRESOMM   Valle De Guadalupe, Baja, Mexico        .........................15 / 60

2019 CHARDONNAY, ORO BELLO   Napa, California        ........................................................14 / 56

2019 CHENIN BLANC, CHATEAU DE LA ROULERIE   Loire, France        .................................16 / 64

2021 WHITE BLEND, ESPORAO BICO AMARELO   Vinho Verde, Portugal        ......................14 / 56

ROSÉ 
NV GRANACHE / SYRAH DOMAINE DE LA SOLITUDE   Côtes Du Rhône, France        ..........15 / 60

ORANGE 
2021 VERDEJO / SAUVIGNON BLANC, GULP HABLO   La Mancha, Spain............................14 / 56

2020 WELSCHRIESLING, STRACKA STRATOS MASH   Burgenland, Austria            ...............17/68

RED 
2019 RED BLEND, ESPORAO ALENTEJO TINTO RESERVA   Vinho Verde, Portugal        ......16 / 64

2018 PINOT NOIR, MONTINORE ESTATE   Willamette Valley, Oreon        .............................19 / 95

2020 MONASTRELL, CASA CASTILLO   Jumilla, Spain        .....................................................15 / 60

NV GAMAY, LA COLLINE EN FLAMME   Loire, France         .....................................................16 / 64

ALL WINES SERVED AT GRACIAS MADRE ARE VEGAN & ORGANICALLY PRODUCED

agave flights

TEQUILAS  –  BLANCO   50

Blanco tequila is the purest expression of the 
agave plant, and its flavor is often described as 
crisp, clean, and bright. It has a sharp taste with a 
hint of sweetness and a subtle earthy flavor that 
comes from the agave plant.

TEQUILAS  –  BARREL AGED   55

Barrel-aged tequila, also known as reposado or 
añejo tequila, is a type of tequila that is aged in 
oak barrels from 2 months, up to 3 years or more. 
This aging process gives the tequila a smoother 
and more complex flavor, with notes of caramel, 
vanilla, and wood.

MEZCALES  –  VARIETALS   65

Mezcal is produced in different regions 
throughout Mexico. Each produces mezcal from 
different agave varieties, resulting in a diverse 
range of flavors and tasting notes.

“ALL TEQUILA IS MEZCAL,
BUT NOT ALL MEZCAL IS TEQUILA."

MEZCAL EXCLUSIVE FLIGHT   65

MAL BIEN   Espadin..........................Angustifolia
MELATE    Tepextate...........................Marmorata
REAL MINERO   Barril/Madre Cuishe.......Karwinskii

FOLLOW US ON SOCIAL @GRACIASMADRESOCAL 

RASPADOS (shaved ice)

PICK ONE.............................................18

#1 guava, Herradura Blanco, seasonal 
 fruit, cranberry-apricot chamoy

#2 watermelon, mint, La Tierra De 
 Acre Cenizo Mezcal, cointreau 
 orange liqueur, pink peppercorn, 
 served with a pineapple popsicle

#3 El Tequileno Reposado, cacao, 
 clove, california dates, vanilla oat 
 milk ice cream

signature cocktails


