
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Queso blanco y rojo
White queso, árbol salsa, poblanos, onions, 
mushrooms, corn tostadas

Chiquito 9 HH 6  • Grande 11 HH 8

Chuleta de Puerco a la 
parRilla
Coca-Cola bone-in pork chop, rice & 
cheese relleno, slaw, queso fresco and 
crema. Pasilla agridulce sauce 25

Pollo a la parrilla 
Grilled chicken breast, tomato chipotle, 
onions, cilantro, grilled queso panela, 
crispy papitas 19

Codorniz con mole 
Two grilled quail, pasilla mole, almonds, 
slaw, queso fresco, escabeche onions, 
white rice 29

Arrachera*
8oz grilled Angus steak, morita 
chimichurri, jalapeño toreado, 
poblanos, onions, mushrooms, queso 
fresco, crispy papitas, tortillas  28

Pescado a la plancha 
Redfish filet sautéed in garlic ancho 
butter, spiced jalapeño cauliflower, 
corn pudding, crema, queso fresco  30

Grilled lamb chops*
Piloncillo glazed sweet potatoes, 
spinach, tomatillo mole verde, pumpkin 
seeds 33

Camarones a la plancha
Gulf shrimp sautéed in garlic ancho 
butter, slaw, avocado, white rice 25

Ceviche cLAsico*
Citrus marinated corvina, serranos, 
tomato, topped with escabeche onions 
and avocado, corn tostadas 14 HH 12
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Shrimp, lump crab meat, jack cheese and spinach stu�ed 
poblano, chipotle tomato salsa, crema, corn pudding, pico, 
queso fresco, black beans 26

Duck
Roasted duck, almonds and raisin stu�ed poblano, chipotle 
tomato salsa, crema, escabeche onions, white rice  26

Sweet potato
Roasted sweet potato, swiss chard, pepitas, queso panela 
stu�ed poblano, mole verde, crema, white rice, black beans  23
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Ancho and chipotle spiced 
tomato soup with chicken, tortilla 
strips, avocado, crema, queso 
fresco, cilantro

Chiquita 7 • Grande 10

Nopalito salad
Tender cactus, lettuce, avocado, pico, queso fresco, pepitas, 
corn tortillas 11

Ensalada
Green leaf lettuce, spinach, grilled panela cheese, jicama, 
tomatoes, avocado, carrots, black beans, sunflower seeds 
Entree 11

ADD grilled chicken/grilled avocado & hemp seeds +5

ADD 4 grilled shrimp/steak +7

ADD redfish filet +8

SIDE SALAD 6

DRESSINGS: lime olive oil vinaigrette / chipotle ranch / 
ancho balsamic

Crema de elote
Corn and poblano chowder, 
queso panela, cilantro 
Chiquita 8 • Grande 11

ADD crab +5

Lunch taco plate
Two tacos, white rice, black 

beans 13

Sub refritos +2

Smoky tomatillo 
chicken enchiladas
Chicken tinga and jack cheese, 
pico, crema, rice, and black 

beans  15

Sub refritos +2

Tostadas de tinga
Crispy tostada, refritos, tinga de 
pollo, slaw, queso fresco, 

guacamole, white rice  12

Torta de pastor
Pork pastor, jack cheese, roasted 
poblanos and onions, cilantro. 
Crispy papitas and chipotle 

ranch   14

Torta de pollo
Grilled chicken breast, refried 
black beans, jack cheese, roasted 
poblanos and onions, avocado. 
Crispy papitas and chipotle 

ranch 14

Torta veggie
Avocado, Valentina aioli, grilled 
queso panela, refried black beans, 
escabeche onions. Lettuce and 

tomatoes  13

Tostadas de aguacate
Crispy tostada, avocado, rajas con 
hongos, queso fresco, slaw, white 

rice  13

Barton Springs 
chopped salad*
Spinach, avocado, carrots, 
tomatoes, olives, bacon, queso 

fresco, pepitas  11

ADD grilled avocado and hemp 

seeds or grilled chicken +5

ADD 4 grilled shrimp or grilled 

steak +7

ADD redfish filet +8
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Roasted plantains, queso fresco, 

crema 6

Crispy papitas
Chile powder mix, chipotle 
ranch 6

Cabbage, chayote & 
corn slaw
Queso fresco  4

Ancho glazed sweet 
potatoes & spinach 6

Elote placero
Valentina aioli, chile powder 
mix, queso fresco 6

Corn pudding
Crema, pico  6

Rice & cheese 
poblano relleno
Rice and cheese stu�ed 
poblano 8

4 grilled shrimp 7

Seasonal flan  7

Spiced jalaPENo 
cauliflower
Lemon oil  6
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leches cake
And macerated mango  8

Chocolate pepita 
torte
Flourless chocolate cake, mocha 

whipped cream  9

Banana bread 
pudding
Caramelized plantain, vanilla ice 

cream and cajeta caramel sauce  8

Mango sorbet
And macerated mango 5

Vanilla ice cream
With chocolate sauce and 

strawberries  5

Cajeta ice cream
With cajeta caramel sauce and 

strawberries  5

Coffee ice cream
With chocolate sauce and 

strawberries   5

Ahi tuna ceviche tostadas*
Guacamole, tuna, grilled pineapple, 
ginger, jalapenos, radish, cilantro
15 HH 13

Empanadas de hongos
Epazote flavored corn masa, queso 
oaxaca, mushrooms, salsa de árbol, 
lettuce, pico, crema  11 HH 8

Callejera de chamoy
Chamoy marinated mango, jicama, 
pineapple, carrots, orange  8 HH 5

Guacamole al chipotle
Avocado, lime juice, cilantro, tomatoes, 
smoky chipotle crema, sunflower 
seeds, corn tostadas 14

Tostaditas
Bean and cheese veggie escabeche, 
pico 9 HH 6

Grilled chicken veggie escabeche, 
guacamole 12 HH 9

Pork pastor or shrimp veggie 
escabeche, guacamole 13 HH 10

JalapENo crab queso dip 
Ancho butter, crab, grilled jalapeños, 
cilantro, white queso 14 HH 11

Queso fundido
Melted jack cheese, flour tortillas 12 HH 9

ADD poblanos, onions, mushrooms +3

ADD chorizo +4

Gringas
Flour tortillas filled with melted jack 
cheese, crema, pickled onions, árbol 
salsa, and guacamole 12

ADD poblanos, onions, mushrooms +2

ADD grilled chicken +3

ADD pork pastor or carne asada +4

Lamb barbacoa
Habanero pickled carrots and onions, 

cilantro 6

Pastor
Adobo pork, pineapple, raw onions, 
cilantro, lime  5

Pato
Roasted duck, almonds, pepitas and 
escabeche onions 6

Veggie
Roasted poblanos, onions and 
mushrooms, queso fresco, avocado 5

Chicken tinga
Shredded chicken, jack cheese, cilantro 4.5

Nopalito
Tender cactus, pico, grilled queso 
panela, avocado 5

Fish
Grilled redfish, pico, avocado, lime  6

Pollo asado
Grilled chicken, refritos, queso blanco, 
árbol salsa, avocado  5

Adobo shrimp 
Pineapple, slaw, avocado, lime  5.5

Carne asada*
Grilled steak, raw onions, 
cilantro, lime 5.5

ESPECIALIDADES

LUNCH Monday - Friday 
11am - 3PM

WE CATER!
PLAN YOUR NEXT EVENT!

catering@elalmacafe.com

Two enchiladas with choice of filling and sauce. Served with white rice, 
whole or refried black beans or cabbage chayote slaw and queso fresco

E
N

C
H

IL
A

D
A

S

Pick a filling

On stacked jack cheese and mushrooms enchilada. Smoky tomatillo 
salsa, pico, crema, queso fresco, black beans 20

Tinga de pollo and jack 
cheese 17

Shrimp and jack cheese 19

JACK CHEESE and queso fresco 15

VEGGIE

Spinach, roasted poblanos, 
onions and mushrooms 16

BRAISED SHREDDED DUCK 19

Pick a SAUCE

Black bean sauce Queso 
fresco, pico

Pasilla mole Almonds and 
pickled onions

Smoky tomatillo Pico, crema

Tomato chipotle Onions, 
cilantro, crema

Mole verde Pumpkin seeds

ADOBO grilled shrimp
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Don Julio Reposado, Grand Marnier, 
lime, agave | on the rocks  15

MangoritA
Frozen margarita, boozy mango, 
chile rim  11 HH 8

Barton Springs
Espolon Blanco, Cointreau, lime, 
agave | on the rocks   14

Avocadorita
Frozen margarita, Grand Marnier, 
avocado, chile rim  12

Top Shelf Skinny
Altos Reposado, lime, agave, soda 
| frozen or on the rocks  13

La Diabla 
Mango-habanero infused Astral 
Blanco, mango, lime, agave, chile rim 
| on the rocks  12

Chilanga
Frozen margarita, orange, Valentina, 
chile rim 11

CLAsica
Astral Blanco, triple sec, lime, agave | 
frozen or on the rocks  10 HH 7

ADD jalapeño, watermelon, strawberry, 
prickly pear, sangria swirl  +1

Flaquita
Watermelon-serrano infused Astral 
Blanco, watermelon, lime, agave, 
chile rim | on the rocks   12
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Serrano-cilantro infused Astral Blanco tequila, boozy pineapple, 
chile rim | served up 12

Gorditas rancheras* 
Fried eggs on refried bean 
gorditas, chipotle tomato salsa, 
crema, queso fresco, cilantro 12

Huevos revueltos
Scrambled eggs, chorizo, 
mushrooms, jack cheese, pico, 
tortilla strips, tomatillo salsa, 
crispy papitas  13

Enchiladas de 
almuerzo*
Jack cheese, smoky tomatillo 
salsa, fried eggs, queso fresco, 
crema, pico, black beans 15

Huevos franceses*
Poached eggs, spinach on corn 
pudding, chipotle hollandaise, 
cilantro, tomatoes, avocado  14

ADD crab +5

Steak & eggs
5oz grilled steak, white rice, 
plantains, crema, queso fresco, 
arbol salsa 17

Omelette ahogado
Omelette stu�ed with spinach, 
mushrooms, jack cheese, 
smoky tomatillo salsa, pico, 
queso fresco, crispy papitas  15

Egg torta*
Bolillo, scrambled eggs, jack 
cheese, refried black beans, 
chipotle crema, avocado. 
Crispy papitas 12

ADD mushrooms +2

ADD chorizo +3

Ranch Water
Herradura Blanco, lime, soda  | on the rocks  11

Blood & Smoke
Granja Joven Mezcal, Ancho Reyes chile liqueur, blood orange, 
chile rim  | big cube  13

Mezcaloma
Ilegal Mezcal, grapefruit, lime, agave, chile rim | on the rocks  13

La Verde
Union Joven Mezcal, Ancho Reyes verde chile liqueur, lime, 
agave, black lava salt  | on the rocks  14

Como la Flor
Tito’s Vodka, Hibiscus simple syrup, grapefruit juice, lime, 
salt-hibiscus rim | on the rocks  12

Classic mimosa 4 
Mango, prickly pear or 
pineapple  +1

Cafe 1025  10 
Tequila or Vodka, co�ee 
liqueur, cold brew, vanilla iced 
milk topped with whipped 
cream, and cinnamon

Bloody Maria 6 Dos XX Michelada 7

Seasonal Frozen
MKT

Almatini
Herradura Reposado, orange liqueur, olive juice, lime, agave | 
served up 14

Tequila & Mezcal

Red
Crios Malbec - Argentina  10/37

Finca Nueva Rioja - Spain   12/45

White
Peter Yealands Sauvignon Blanc - 
New Zealand   12/45

Joel Gott Chardonnay - California  10/37

RoSE
Honoro Vera - Spain  9/33

Bubbles
Torresella Prosecco - Italy 11/41
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Jacked sangRIA
Red wine, Jack Daniel’s, créme de 

cassis, fruit juice  9 HH 6

De Mexico 5
Dos XX
Modelo Especial

Make it a michelada +3

De Texas  6
McConauhaze IPA
Native Texan Pilsner
Shiner Bock

Sangría blanca
White wine, 360 Georgia Peach Vodka, 

elderflower liqueur, fruit juice  9 HH 6
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La Santa
Jalisco 55 zero proof tequila, lime, agave  8

ADD jalapeño, watermelon, strawberry, 

prickly pear +1

Agua fresca
Watermelon, strawberry, pineapple, coconut, 

mango 4

Limonada
Lime juice, agave  4

Iced tea
Traditional black, raspberry hibiscus 3

Maine root soda
Cola, diet cola, lemon lime, doppelganger  3

Mexican Coke  4.5

Sparkling mineral water  4
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Two avocado tostadas, fried 
eggs, chipotle crema, pico, 
queso fresco, slaw  13

ADD crab +5

Chilaquiles*
Crema, queso fresco, cilantro, 
fried eggs, refritos. Spicy 
tomatillo or guajillo chipotle 
salsa 12

ADD grilled chicken +5

CLAsico
Bacon, egg, jack cheese  4

Tex-Mex
Chorizo, egg, potato   4

The Austin
Cactus, egg, queso fresco, 
avocado   4

Vaquero
Steak, egg, jack cheese 4.5

Vegan
Spinach, mushroom, 
avocado   4.25

Build your own
Choose three ingredients   4.5

BREAKFAST
TACOS

Apple smoked 
bacon 3

Extra egg  2 Fruit cup  5

Bean and queso 
fresco gordita 5
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Happy hour $1 OFF

WWW.ELALMACAFE.COM

BRUNCH saturday
sunday!and

10am - 3PM
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Happy hour!DRINKS
Margarita clasica   7

CERVEZA   1 OFF

SANGRIA   6

MANGORITA    8

Every day 3pm - 6pm

3% wellness
charge added 
on all checks 

Dear costumer!

Mimosa Feliz
Sparkling wine, mango| on the rocks 8

$

$ $

$


