
CARAMELIZED AVOCADO & POACHED EGG........ 10.99
Half a caramelized avocado topped with one

poached egg, grilled sweet corn & black beans.

Served with hashbrowns.

HUEVOS RANCHEROS……………………..………..………......…. 12.29
Two eggs served on a corn tortilla spread with

beans then topped with salsa ranchera & melted

cheese. Choice of Fresh Flour tortilla or Corn tortilla.

Topped with chile verde, chile Colorado 

or chopped bacon. 14.29

TAMALE VERDE……………………...............………..………......…. 14.99
Homemade pork tamale topped with two crispy

diced bacon, black beans, sweet corn, pico de gallo,

chopped cilantro, sour cream & avocado.

RANCHERO FRENCH TOAST……………….......................… 11.99
Large slices of French bread dipped in egg batter

then sprinkled with powdered sugar and whipped

butter, two eggs & two slices of bacon. Served with

maple syrup.

RANCHERO BISCUITS……………………...............…….....….... 12.99
Homemade buttermilk biscuit served open-faced

with homemade sausage gravy, served with two

eggs & choice of Ranchero potatoes, hashbrowns 

or fresh fruit.

KIDS MENU (12 AND UNDER)…......……7.00
Includes milk, juice or sparkling apple cider

KIDS EGGS & BACON
One egg with two slices of bacon & ranchero

potatoes or fresh fruit, tortillas or biscuit.

KIDS OMELETTE
Two egg cheese omelette with ranchero

potatoes or fresh fruit tortillas or biscuit.

KIDS FRENCH TOAST
Two slices of ranchero french toast served

maple or strawberry topping & whipped

cream.

KIDS BREAKFAST BURRITO
A burrito stuffed with scrambled eggs,

bacon, beans, potatoes & cheese.

10AM -1PM

BREAKFAST BURRITO WRAP……………........... 12.99
A flour tortilla filled with eggs, cheese,

avocado, salsa and bacon. Served with

ranchero potatoes or fruit.

CHOICE OF:
Fresh Fruit - Hashbrowns -

Ranchero Potatoes

Eggs 12.29
Chorizo & 3 scrambled eggs

Machaca & 3 Scrambled eggs

2 Eggs & Bacon

CHOICE OF:
Fresh Flour Tortillas - Corn Tortillas -

Biscuit & Ranchero Gravy

OMELETTES 13.49
Bacon, Mushroom & Cheese

Spinach, mushroom, salsa & cheese

Avocado & Cheese

House Specials

CHAMPAGNE BY THE BOTTLE
Codorniu Anna Brut (Spain) $15

Le Grand Courtage Brut (France) $20

Le Grand Courtage Rose Brut (France) $25

BREAKFAST

Eggs & Omelettes
Eggs and Omelettes are served with chips and salsa and the following:



Tacos are made with beef or chicken, house-

made tamales with pork or chicken, enchiladas

with cheese, chicken, or beef, and tostadas with

beans.

1.      Enchilada, Taco, Chile Relleno.............. 16.99

2.     Enchilada, Taco, Tamale........................... 16.99

3.     Enchilada, Tostada, Taquitos.................. 16.99

4.     Two Enchiladas, Tamale........................... 16.99

5.     Two Enchiladas............................................. 15.50

6.     Two Tacos....................................................... 15.50

7.     Enchilada, Taco............................................. 15.50

8.     Enchilada, Tostada....................................... 15.50

9.     Enchilada, Tamale....................................... 15.79

10.   Enchilada, Chile Relleno........................... 15.79

11.    Choice of one: Taco, Bean Tostada, 

        Enchilada, Tamale, Chile Relleno......... 13.50

CHILE COLORADO
Beef simmered in our homemade red chile

sauce & onions for hours until tender. served

with rice, beans and tortillas. 

16.99

CHILE VERDE
Pork simmered in our homemade green chile

sauce & onions. served with rice, beans and

tortillas 

16.99

CHICKEN MOLE ENCHILADAS
Two chicken enchiladas, filled and covered in a

rich and spicy sauce, made with a house-made

blend of chilies, nuts, spices and Mexican

chocolate and drizzled with sour cream and queso

fresco. Served with rice and beans. 

15.99

HOMEMADE POZOLE OR MEDUNDO
A chile broth with tender strips of chicken 

& maize. Served with a side dish of lemon,

cabbage, dried oregano, onion & crushed chiles.

Choice of corn or flour tortillas

Large 14.50  Small 10.50

OLD J’S NACHOS
Homemade tortilla chips, covered with beans,

chile meat sauce and ground pork topped with

melted cheese, guacamole, sour cream, house

brined jalapeños, fresh tomatoes and onions.(GF )

13.99

Chicken Asada or Steak Asada add 2.00

OLD JUAN’S CHEF SALAD
Fresh spring mix tossed in a cilantro-lime

vinaigrette layered with sliced avocados, bacon,

grilled chicken breast, queso fresco, pico de gallo

and a roasted corn & black bean salad 

16.50

All burritos are filled with beans, rice and

cheese, and topped with sauce, cheese and

pico de gallo. 

Add a side of rice and beans for 2.00

Carne Asada 16.50

Beans, Rice, and Cheese 12.50

Burritos

House Specials

Drinks

COKE    DIET COKE    SPRITE    DR. PEPPER  

 BARQ'S ROOT BEER    LEMONADE    ICE TEA  

 RASPBERRY ICE TEA    BOTTLED WATER  

 JARITOS

10AM -1PM
LUNCH

Mexican Combos


