Soode Co-

KITCHEN + CANTINA

BREAKFAST PLATES

CHIALAQUILLE S : . b s i s s E e S oo 10.5
Two eggs, chile-spiced tortilla chips tossed with salsa
ranchera; served with queso fresco, Mexican crema,

cilantro, onion, Mexican rice and refried beans

ADD: chicken +3

THE=BRILS C:OE  t i vt s e o ey 10.5

Two eggs any style; served with crispy potatoes, refried beans,
toast and choice of pan sausage, pit-smoked ham or bacon

A PO S A D) A e s e sy L e e e 10.5

Two eggs scrambled with homemade Mexican chorizo and
crispy potatoes; served with Mexican rice, refried beans
and handmade tortillas

HUEVO'SERANCHER O S e, 1.5

Two eggs over easy with salsa ranchera over a crispy bean
and cheese tostada; garnished with avocado, queso fresco and
Mexican crema; served with Mexican rice, refried beans
and handmade tortillas

Two eggs scrambled with crispy chile-spiced tortillas,
homemade Mexican chorizo, Mexican cheese, avocado
and queso fresco; served with Mexican rice, refried beans
and handmade tortillas

LA G L S A D A o e e s st 10.5

Two eggs any style over pork-green chile stew with queso
fresco, Mexican crema, avocado, cilantro, Mexican rice
and refried beans

A LA GARTE

S
TWO EGGS any style 4.5 PAN SAUSAGE venison/pork
CRISPY POTATOES PAPAS CON CHORIZO
PIT-SMOKED HAM TOAST white/wheat
BACON 4 FRESH MIXED FRUIT

H AKE]] E [l l]]]E S 6 each | add vanilla ice crea‘m +2

BRAZOS BOTTOM PECAN PIE |
CHURROS | SOPAPILLAS |

SADDLE UP ENCHILADAS................... 15

Enchiladas topped with two eggs; served with Mexican rice
and refried beans

> cheese / beef / classic chicken / chicken verde

B GG R BN B R e o N e e o sy s et v Noene .S 10.5

Two eggs any style, house-made venison sausage,
crispy potatoes, refried beans and handmade tortillas

GOODEC O G RANOL A o it 9

Homemade with rolled oats, toasted pecans, dried fruit and
walnuts; served with Greek yogurt, honey and fresh berries

FAMOUS PECAN WAFFLE + EGGS....... 12

A homemade pecan waffle served with real maple syrup,
whipped butter, two eggs any style and choice of pan sausage,
pit-smoked ham or bacon

A S TV AW AN T P S S8R R a0t A bR e o 00 e D e O BEg o e 8

A homemade pecan waffle served with real maple syrup
and whipped butter

ADD: pan mumge,])it—.rmolz.ed bham or bacon +3

B AN G A G S R e et A ol S o e 8

Homemade fluffy pancakes with real maple syrup
and whipped butter

> bananas foster /blueberr]pemn streusel 9.5
> chocolate chip 8.5
> bacon 9

ADD: eggs (any style) +4.5

OMELETS

All omelets served with Mexican rice,
refried beans and handmade tortillas

OMELET TEJANA............ 13

Three eggs with papas con chorizo, salsa
verde, Mexican crema and cilantro

AN W W W

PIT-SMOKED
HAM + CHEESE.............. 1.5

BUILD YOUR OWN........... i

Includes three items; additional items +1

> bacon/bam/cheddar/queso fresco/avocado
mu_.r/)room/lmn mumge/cborizo/papax/rajax

CHOCOLATE CREAM PIE
TRES LECHES



CANTINA GOGKTAILS

DAMN GOODE MARGARITA

Arette Blanco Tequila, lime,
orange liqueur, Frozen / Rocks

9 glass | 12 pint | 2.4 pitcher

SPARKLING SANGRIA

Cava, elderflower liqueur,
aloe liqueur, citrus, fruit

9 glass | 30 pitcher

EL CHAPO /9

Arette Blanco Tequila, Goode Bloody
Mary Mix, chile salt rim

MICHELADA NEGRA / 6.5

Goode Michelada Mix, lime,
chile salt (with your choice of cerveza)

FRIDA / 8
Sparkling wine, fresh OJ, orange liqueur

PALOMA FRESCA / 10

Arette Blanco Tequila, grapefruit,
lime, sugar, soda, bitters

CANTINA CARAJILLO / 8

Nitro brew, rum, Licor 43

BEBIDAS

ESPRESSO / 3.5
CAPPUCCINO / 5
LATTE / 5

AMERICANO / 3.5
COLD BREW / 4
MEXICAN COFFEE / 3.5

JUGOS + AGUAS
4 MED, 7 LG

JUGOS: Orange, Ruby Red Grapefruit

AGUAS: Watermelon,
Fresa Limonada, Jamaica

ADD: teqm'la or vodka +5

Soode Co-

KITCHEN + CANTINA

ANTOJITOS

MADE-TO-ORDER
GUACAMOLE / 8 MED, 12 LG

With chips, salsa and choice of three toppers

TOPPERS: bacon, roasted garlic, chicharron, toasted
pepitas, pickled onion, additional topper +1

PRIMO TOPPERS: blue crab or gulf shrimp, add §4

EVERYTHING: add §5

CAMPECHANA / 16

Mexican-style seafood cocktail with shrimp and lump blue crab, pico de gallo,
roasted green chiles and avocado. Served with chips + fresh, diced jalaperio

CHILE CON QUESO / 7 MED, 9 LG

PORK TAMALES (2) / 8

Handmade in house with a seasoned, braised pork filling;
steamed fresh and served with salsa verde

SWEET EMPANADAS (3) / 6

Chef’s selection of seasonal fresh fruit empanadas, handcrafted daily

BREAKFAST TAGODS

Flour or corn tortilla, refried bean spread

A LA CARTE $

PORK + GREEN
CHORIZO + EGG B D
POTATO + EGG 3.5 PAN SAUSAGE + EGG
EARAS, 3.5 MIGAS

CHORIZO + EGG

RICE + CHEESE +

oSS ONESEe 28 REFRIED BEANS

A}

BREAKFAST TACO PLATE / 10.5

With choice of (2) tacos, Mexican rice and refried beans




