FRUIT CART
Seasonal Fruit, Lime, Tajin, Chamoy

YOGURT BOWL

€rancla, Seasecnal Berries, Banana

CHORIZO BURRITO

Soft Scramble Eggs, Mexican Cherlzoe, Cheddar, Potatces, Whole Wheat Tertilla
§ide of Selsa Verde

STEAK & EGBS(GF)

8kirt Steak, Salsa Varde, Vegan Black Beans, Queso Fresco, Two Eggs Any Style
Side Tortillas

ADD Avocade +4§

BREAKFAST SANDWICH
Soft Seramble, Cheddar, Avocado, Bacon, Chipotle Mayo, Brioche Eun

BREAKFAST TACOS
Choriza, Soit Scrambled Egg, Pieo De Gallo

SAGUARO BREAKFAST(G&F)
Twe Eggs, Pee Wee Potatoes, Thick Bacon or Chicken Sausaege
Tortillas, Salea

ACAIL BOWL(&F,V)

Granola, Seasonal Berries, Banana

-

7AM - 12PM

AVOCADD TOAST

Radishes, Cilantre
ADD Two Eggs Any Style +5

SALMON BAGEL
Radish, Scallion, Cucumber, Toasted Sesame Seeds, Hickory Smoke

CHILAQUILES{GF)

Two Fried Epgs, Salsa Roja, Plco de Gallo, Radishes, Queso Fresco, Crema
ADD Chorizo +2, Avocado +4

LESHYLING

PANCAKES
Piloneille Sugar, Blusherry Cempate, Side of Seasonal Fruit

BANANA DATE SHAKE (DF)

Non Dairy Vanilla Ice Cream, Oat Milk
ADD Espresso Shot +3

TWO EGGS ANY STYLE(GF)
El. JEFE BACON(GF)
CHLCKEN SAUSAGE(GF)
PEE WEE POTATOES(GF)
HALF AVYOCADC

ORGANIC MEXICAN RICE
VEGAN BLACK BEANS
TORTILLAS(GF)

8 Grain Toast
Hangeo-Jelapeno Jam, Whipped Butter

EVERYTHING BAGEL
Whipped Butter, Cream Cheese

D W NN DN N N D

Consuming raw or undercacked mewts, peultry, eeafoed, shellfuh, 4gge or unpastourized milk moy Incromns your risk of feed borns 1llness, 18% GRATULTY ADDED TO TABLES OF & DR MORE,




LOCTELES

SAGUARO BLOODY MARY 18
Tite's Vodka, House Made Mix, Olives, Spley Pickle
Lemon, Lime, Tajln or Salt

MIMOSA

Orange Juice, Grapefruit or Cranberry

ESPRESSO MARTINI
Vodka, Espresso, Sugar, Kahlua

APEROL SPRITZ

Aperol, Presecco, Soda Water, Orange

BOTTOMLESS MIMOSA

Orange Julce, Brapefrult, or Cranberry
ADDITIONAL juices +3

VEZRS

CALIDAD
Michelada Upgrade + 4

LAGUNITAS HAZY IPA
SKYDUSTER IPA

WVINLED

TINTO

MICHAEL DAVID CABERNET
NOBLE WINES 337 CABERNET
LYRIC PINOT NOIR

BODINI MELBEC

BLANCO

BREAD & BUTTER SAUVLIGNON BLANC
BONTERRA CHARDONNAY

SECHESIO CHARDONNAY

ROSE
SOULEIL
ANNA DE CODORNIU SPARKLING

CHAMPAGNE
OPERA PRIMA BRUT

NO ALCOHOLICHDO

KINERAGUA (JARRITOS)
JARRITOS

GINGER BEER

MEXICAN COKE

RUN WILD IPA
CERVEZA ATHLETICA

- | o —

LA COLOMBE COFFEE
LA COLOMBE COLD BREW
TEA

ESPRESS0O

CHAI LATTE

AMERICANO

CAPPUCINOD

LATTE

Regular, Mocha, SF Vaniilla Vanilla Or
Lavendar

MATCHA LATTE

N ~1 & =1 v th & €h




ANTOJTOS

ROASTED SALSA & CHIPS (GF,V)
House-made Charred Tomate Salsa
Tortilla Chips

GUACAMOLE & CHIPS(GF,V¥)
Aveocado, Lime, Serranc, Onions, Cilantro
Tertilla Chips

SHISHITO PEPPERS(GF,V)

Cilantro, Toasted Sesame, Chipotle Sauce

SHRIMP CEVICHE (GF)

Shavad Red Ondons, Tematees, Cucumber
Pickled Serrano, Tortilla Chips

EL JEFE NACHOS (G6F)
Tertilla Chips, Mixed Queso, Black Beans

Pickled Serranc, Pico de 6allo, Radishes
Cilatro, Arbol Chile Sauce, Crema

ADD Chicken Tinga +4%, Cochinita Pibil +4
Chorizo +i, Carne Asade +5 or Shrimp +&

VEGAN POTATO FLAUTAS(GF)
cabbage,Pice de &alla, Arbol Chile

Sauce, Vegan Sour Cream

CHICKEN TORTILLA SOUP (GF)
Chicken Tinga, Crama, Fresh Avocado
Tortilla Chips

ENSHLADAS

ADD Skirt Steak +1%, Chicken Breast
#12 Shrimp +10, Blackend Mahi +12

GREEN SALAD (GF)

Kixed Breens, Radish, Tomatoez, Cucumbars

WEDGE SALAD
Tomatoes, Red Onlens, Cotlja Cheese
Scallions, Jalapenc Ranch

QUINOA SALAD

Black Beans, Tomatoes, Sweet Corn, Avocado
Red Onions, Pickled Fresno Chile, Cilantro,
Queso Fresco, Reasted Tomato Vinaigrette

POSTRES

GLUTEN FREE CHURROS

Chocelate Piloncillo Espreszo Sauce

DATE BREAD PUDDING
DEEP FRIED ICE CREAM
2 SCOOPS VANILLA ICE CREAM

10

13

13

18

17

i8

15

12

135

15

11

10
11
7

VEGAN RICE & BEANS

ALL DAY

11AM-10PM

FRESH FRULT CART

Seasonal Fruit , Lime, Tajin, Chamey

HOUSE FRIES (&F)

Chipetle Maye or Jalapeno Ranch
Upgrade to Mexican Street Corn Fries +4

ADD Carne Asada +§

Lo

FE
THCOS Y MAS

ADD Vegan Rice & Vegan Beans +5

BAJA FISH TACOS
Calided Beer Batiered Mahi, Chipotle Mayo
Cabbage, Pico de Ballo

SHRIMP TACOS(6F)

Spanish Chorize, Avocada Crema
Radishes, Cilantre. Arbol Sauce

CHICKEN TINGA TACOS(GF)

Chicken Tinga, Queso Fresce, Sour Cream
Pickled Red Onions, Cilantro

CARNE ASADA TACOS(GF)
Chipotle Marinated Steak, Avocado Tomatille
Balga, Cilantrso

VEGAN HONGOS TACOS(GF)
Cremini Mushrooms, Hshanero Sauce,
Scallions, Crispy Shallots

ADD Quesa Fresco +2 1\

COCHINITA PIBIL TACOS

Cachinita Perk, Pineapple, Chipotle Mayo,
Pickeled Red Onions, Cilatro

CARNE ASADA BURRITO (WET)
Chipotle Marinated Stesk, Rice, Beans
Pige De Ballo, Whole Kheat Tortilla,
Salsa Roja, Salsa Yerds, Crema

SKIRT STEAK & SPANISH CHORIZO

Skirt Steak, Mexican Rice, Black Beans
Spanish Choriza, Pico De Gallo
ADD Avocado +4

CHEESE GQUESADILLA

Mixad Queso, Chipotle Mayo, Hhole Wheat
Tertilla, Cilantre

ADD Chicken Tinga +4, Carne Asada +5

" TORTAS

Choice of French Fries or Side Salad

FRIED CHICKEN SANDWICH

Cabbage, House Pickles, Jalapeno Ranch,
Arbol Sauce, Brioche Bun

LOADED GRILLED CHEESE

Tomate, White Cheddar, Chipatle Mayo
Grain Bread
ADD Bacen +2, Guacamele +4, Carne Asada +4

EL JEFE BURGER

Wagyu Blend Patty, White Cheddar, Lettuce
Temato, Grilled Onion, House Sauce, Brioche
Bun

ADD Bacen +2, Buacamole +4

GRILLED MEXICAN CORN(SF)
Chipotle Mayo, Cojita Cheese
Cilantro, Lime Wedge

HALF AVOCADO
CORN TORTILLA

19
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18

18

18

18
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EL JEFE

ALL DAY
I1AM-10PM
TIPSY CACTUS 15 EL JEFE 15
Jalapefa-Infused Blanco Tequila, Blanco Tequila, Agave, Fresh Lime
Mezcal, Charred Pineapple, Fresh Lime,
Tepped with IPA SEASONAL 15
Blenco Tequila, Seasonal Fruit, Fresh Lime
EL DULCE 15
Cucumber Infused Vodka, Elderflower, SPICY GUAVA MARGARITA 15
Simple Syrup, Fresh Lime, Tajin Rim Jalapeno Infused Blanco Fequila,
Buava, Fresh Lime
SPICY MEXICAN MULE 15
Tanteo Habanero Tequiia, Lime. Ginger Beer HIBISCUS MARGARITA 15
Lost Explorer Mezeal, Hibiscus Infused Agave,
JAMAICAN ME PALM SPRINGS 15 Fresh Lime, Grand Marnier, Fresh Strawberries
Dark Rum, Fresh Lime, Orange, Grenadine Black Salt Rim
Bitters
PINA MARGARITA is
JEFE IN THE CITY 17 Tequila, Fresh Pineapple, Lime, Agave, Cherecau,
Tito’s Vodka, Fresh Lime, Orange Liguen Tajin Rim
Housemade Crandberry Syrup, Soda Water
LOS ALTOS OLD FASHIONED 15 E E RVE z H 5
Espelon Raposade Tequila, Vamilla Agave
Hexican Checolate, Orange Bitters, Citrus CANS & DRAFT
OAX -> PSP 16 CALIDAD )
Rosaluna Mezcal, Apercl, Grapefeuit, Lime Michelada Upgrade + &
Agave
SKYDUSTER IPA 9
LAGUNITAS HAZY IPA [¢]
|
VINE — i
TINTO LA COLOMBE COFFEE S
MICHAEL DAVID CABERNET NOBLE 13/73 #QACOLOMBE CRL-Y [HREN g
WINES 337 CABERNET 12/48
LYRIC PINOT NOIR 15/57 ESPRESS0 5
BODINI MELBEC 13/49 CHAI LATTE 7
AMERICANO 6
BLANCO LATTE 7
BREAD & BUTTER SAUVIGNON BLANC 13/49 Regular, Mocha, 8F Vanilla,
BONTERRA CHARDONNAY 13/43 Vanilla or Lavendar
SEGHESIO CHARDONNAY 14/56 MATCHA LATTE 7
ROSE
SOULEIL 15/57 0
ANNA DE CODORNILU SPARKLING 13/43

PP PP PP PP PP PP PP PP PP

NO ALCOHOLICO

MINERAGUA (JARRITOS) 6 MEXICAN COKE 8
JARRITOS 6 RUN WILD 7
GINGER BEER 6 CERVEZA ATLETICA 7

RANCHO WEST N/A 7



EL JEFE

HAPPY HOLR
i ¥

HOUSE LIME MARGARITA $8
PITCHER OF LIME MARGARITA $55
CALIDAD MEXICAN LAGER $6

SKYDUSTER IPA $6 '
PITCHER OF OUR LOCAL BEER $25
MICHELADA $8
HOUSE WINES $9
ATHLETIC NON-ALCOHOLIC COPPER & IPA $5

HPERITIVIS

CHIPS AND SALSA $§7
HOT WINGS (6) $8
MINI NACHOS $8

ADD Chicken Tinga, Cochintta Pibil or Shert Rib §2

MINI CHORIZO QUESADILLAS (2) $8
BLISTERED SHISHITO PEPPERS $8
GRILLED MEXICAN CORN $§7
VEGAN BREADED CAULIFLOWER $8
2 TACOS AND A MEZCAL SHOT $14

Choose 1 Chicken Tinga, Cochinita Pibll or Carne Asada
Lost Explorer Mezcal Shot

MENDRY-FRIDRY
12PM - 6PM

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



EL JEFE

THCO TUESDRY
¥ TACO THURSDAY

ONE DAY A WEEK IS NOT ENOUGH

55 |

BAJA FISH

Beer Battered Mahi, Chipotle
Mayo, Cabbage, Pico de Gallo

COCHINITA PIBIL

Cochinita Pork, Pineapple,
Chipotle Mayo, Pickled Red Onions,

Cilantre

CHICKEN TINGA

Chicken Tinga, Queso Fresco, Sour
Cream, Pickled Red Onions,
Cilantro

SHRIMP

Spanish Chorizo, Avocado Crema,
Radishes, Arbol Sauce

CARNE ASADA

Chipotle Marinated Steak, Avocado
Tomatillo Salsa, Cilantre

VEGAN POTATO FLAUTAS
Cabbage, Pico de Galle, Arbol Sauce

VEGAN HONGOS

Cremini Mushrooms, Habanero Sauce,
Scallions, Crispy Shallots
ADD Queso Fresco + 2

BFM-3FM

Consuming raw or undercocked meats, poultry,
seafood, shellfish, eggs or unpasteurized milk may increase your risk of foed borna illness,
18% GRATULTY ADDED TO TABLES OF 6 OR MORE.



EL JEFE

FAJITA
FRIDAY'S

Join us every Friday
from 12pm-10pm

Served with a side of
Beans, Rice & Tortillas

CHICKEN
$20

8oz Chicken Breast, Red Onions, Red
Bell Peppers, Green Bell Peppers,
Yellow Bell Peppers

SKIRT STEAK

$27
6oz Skirt Steak, Red Onions, Red
Bell Peppers, Green Bell Peppers,
Yellow Bell Peppers

CHICKEN & SKIRT STEAK

$25
4oz Chicken Breast, 4oz Skirt Steak,
Red Onions, Red Bell Peppers,
Green Bell Peppers, Yellow Bell
Peppers

SHRIMP

$23
100z Shrimp, Red Onions, Red Bell
Peppers, Green Bell Peppers,
Yellow Bell Peppers

N
y_:&—
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