
Margaritas

Cocktails

Wine

EL JEFE      14
Blanco Tequila, Agave, Fresh Lime

SEASONAL      14
Blanco Tequila, Seasonal Fruit, Fresh Lime

SPICY GUAVA MARGARITA    14
Jalapeno Infused Blanco Tequila, Guava, Fresh Lime

HIBISCUS MARGARITA    14
Mezcal, Hibiscus Infused Agave, Fresh Lime, Grand Marnier,
Fresh Strawberries, Black Salt, Served Up

PINA MARGARITA     14
Tequila, Fresh Pineapple & Lime, Agave, Chereau, Tahjin Rim

MEXICAN CANDY SHOT      7
Jalapeno Tequila, Lime, Mango, Chamoy, Tajin

SIMPLY-TAI                15
Rum, Banana, Lime, Pineapple, Orgeat

MOJITO MO PROBLEMS    15
Light Rum, Fresh Lime, Muddled Mint, Sugar, Seasonal 
Fruit Syrup

COOL AS A CUCUMBER    15
Cucumber Infused Titos Vodka, Elderflower, Lime, Taj in Rim

GRAPEFRUIT ON MY GINNY GIN GIN   15
Gin, Fresh Lemon Juice, Cranberry Juice, Grapefruit Soda

PINA COLADA      15
Frozen, Pineapple Juice, Coco Lopez, Lime, Choice of
Light Rum or Dark Rum Float

SEASONAL FROSE     15
Frozen, Rose Wine, Lemon Juice

LARGE FORMAT COCKTAILS (5)        60

TINTO  
CABERNET                     12/42
PINOT NOIR                   12/42

BLANCO
SAUV BLANC           12/42
CHARDONNAY                                             12/42
PROSECCO                   12/42

ROSE
STILL            12/42
SPARKLING            12/42

CALIDAD AGUA FRESCA                        8
Hibiscus Watermelon, Prickly Pear Pommegranate,
or Guava Pineapple
  
CALIDAD                                     8
Michelada Upgrade + 4

SUNNY LITTLE THING CITRUS ALE            8

THROUGH THE HAZE IPA             8

PINA COLADA      10
Frozen, Pineapple Juice, Coco Lopez, Lime

DEALERS CHOICE MOCKTAIL     10
      
FOUNTAIN               4

GINGER BEER                          5

JARRITOS               5

RUN WILD IPA                          8

CERVEZA ATLETICA                       8

Beer

Non Alcoholic

Pool  (760) 323-1711



Breakfast
FRUIT CUP       8
Seasonal Fruit, Banana, Berries

YOGURT BOWL     12
Housemade Granola, Seasonal Fruit, Banana, Berries

ACAI BOWL      14
Housemade Granola, Seasonal Berries

AVOCADO TOAST     12
Radishes, Cilantro  
ADD two eggs + 5

SALMON BAGEL                       18
Radish, Scallions, Cucumbers, Toasted Sesame Seeds,
Hickory Smoke

CHORIZO BURRITO     15
Soft Scramble Eggs, Jalisco Chorizo, Cheddar, 
Barbacoa Potatoes, Salsa Verde, Chipotle Aioli

BREAKFAST SANDWICH    14
Soft Scramble, Cheddar, Avocado, Bacon, Chipotle Mayo, Brioche

SAGUARO BREAKFAST    16
2 eggs any style, Pee Wee Potatoes, Bacon or Sausage, 
Tortillas, Salsa

BANANA DATE SHAKE     12
Banana, Date Vanilla Ice Cream, Oat Milk 

CHILAQUILES       16
Two Fried Eggs, Salsa Roja, Pico De Gallo, Radishes, 
Queso Fresco, Crema
ADD Chorizo + 2

PANCAKES      14
Piloncillo, Macerated Strawberries, Orange Zest

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of food borne illness.
18% GRATUITY ADDED TO TABLES OF 6 OR MORE.

Pool  7AM - 12PM Sides

TWO EGGS ANY STYLE     5

EL JEFE BACON       6

CHICKEN SAUSAGE      6

PEEWEE POTATOES       6

SIDE SALAD       6 
                   
HALF AVOCADO       5

ORGANIC MEXICAN RICE     6

VEGAN BLACK BEANS      6

TORTILLAS       5

9-GRAIN TOAST       5

EVERYTHING BAGEL      9

CHILI-LIME PINEAPPLE     9

TEA        4

DRIP COFFEE        4

ICED COFFEE       6

Cafe



Antojitos

Tortas

ROASTED SALSA     10
House-made Charred Tomato Salsa, Tortilla Chips

GUACAMOLE      12
Avocado, Lime, Serrano, Onions, Cilantro, Tortilla Chips

SHISHITO PEPPERS     12
Chipotle Sauce, Cilantro, Toasted Sesame

SHRIMP CEVICHE TOSTADA    17
Avocado, Cucumber, Pickled Serranos, Red Onions, 
Tomatoes, Crispy Tortilla 

VEGETARIAN QUESADILLA    15
Whole Wheat Tortilla, Queso Mixto, Onions, Red & Green Bell Pepper,
White Mushrooms, Chipotle Aioli, Micro Cilantro 

EL JEFE NACHOS     16
Tortilla Chips, Mixed Queso, Black Beans, Pico de Gallo, 
Tomatoes, Radishes, Arbol Chile Sauce, Crema, Cilantro.
ADD Chicken Tinga, Cochinita Pibil or Short Rib + 3

SOUP OF THE MOMENT     14 With French Fries or Side Salad

FRIED CHICKEN SANDWICH    18
House Pickles, Arbol Sauce, Cabbage, Jalapeno Ranch, 
Whole Wheat Bun

SAGUARO GRILLED CHEESE    17
Tomato, White Cheddar, 9 Grain Bread

EL JEFE BURGER     19
Wagyu Blend Patty, Smoked Cheddar, Lettuce, Tomato, Onion,
Chipotle Aiolli, Brioche Bun
ADD Bacon 2

BLACK BEAN & QUINOA WRAP   18
Avocado Cucumber, Pickle Mixto

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of food borne illness.
18% GRATUITY ADDED TO TABLES OF 6 OR MORE.

GREEN SALAD      12 
Radishes, Guava Vinaigrette

WEDGE SALAD      14
Tomatoes, Red Onions, Cotija Cheese, Jalapeno Ranch

BLACK QUINOA BOWL     14
Black Beans, Tomatoes, Sweet Corn, Avocado, Shaved Red Onions, 
Pickled Fresno, Cilantro, Queso Fresco, Roasted Tomato Vinaigrette 

HOUSE FRIES      6  
Chipotle Remoulade or Jalapeno Ranch

GRILLED MEXICAN CORN    9

HALF AVOCADO      5

HOUSE MADE CORN TORTILLAS    5

ORGANIC MEXICAN RICE    6

VEGAN BLACK BEANS                6

PLAIN CHEESE QUESADILLA             10

Ensaladas

Sides

Pool  11AM – 6PM
Tacos & Mas
BAJA FISH TACOS     18
Beer Battered Mahi, Chipotle Mayo, Cabbage, Pico de Gallo 

SHRIMP TACOS     18
Spanish Chorizo, Avocado Crema, Radishes, Arbol Sauce

CHICKEN TINGA TACOS    17
Chicken Tinga, Queso Fresco, Sour Cream, Pickled Onions, 
Micro Cilantro

SHORT RIB TACOS     18
Short Rib Beef, Pecans, Habanero Sauce, Watercress

COCHINITA PIBIL TACOS    18
Cochinita Pork, Pineapple, Chipotle Mayo, 
Pickled Red Onions, Micro Cilantro 

VEGAN POTATO FLAUTAS    17
Cabbage, Pico de Gallo, Arbol Chile Sauce

VEGAN HONGOS TACOS     17
Mushrooms, Huttacoche Aioli, Scallions, Crispy Shallots 

CHICKEN TINGA QUESADILLA   15
Chihuahua Cheese, Chipotle Remoulade, Whole Wheat Tortilla

ADD Skirt Steak 14, Chicken Breast 12, Skuna Bay Salmon 12, Shrimp 12




