
GLUTEN FREE

PANQUEQUES
+ + + + + + + + + + + + + + + + + + + + + + + + + +

roasted corn,
fresh blueberries,

whipped salted butter,
maple syrup

DESAYUNOS
BREAKFAST

EGG MACHACA BURRITO

HUEVOS RANCHEROS *

CHILAQUILES *

add: PULLED MARY’S CHICKEN TINGA  4  |   CHORIZO   2   |   CARNITAS   4

RELLENO POBLANO *

LOBSTER BENEDICT *
TWO POACHED EGGS, LOBSTER KNUCKLES & CLAW, 

MICRO ARUGULA, CHIPOTLE HOLLANDAISE, 
TOASTED BRIOCHE, BREAKFAST POTATOES

TR AVOCADO BENEDICT *

CHIPOTLE SHRIMP KALE OMELET
CHERRY TOMATOES, CREMINI MUSHROOMS, 

ROASTED CORN SALSA, salsa macha 

BREAKFAST QUESADILLA

BREAKFAST MOLE BURRITO

CARNITAS HASH
two eggs sunny side up, potatoes, caramelized onions,

honey adobo aioli, micro arugula

HUEVOS DIVORCIADOS
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PLATO FUERTE
 

 NACHOS DE LE CASA
crispy flour tortilla, monterey jack cheese, 

black beans, salsa de mesa, ranchero sauce, pico de gallo, 
guacamole, crema, pickled jalapeno, queso fresco

tR HAMBURGUESA *

C H E E S E    2   | A V O C A D O     2   |     A P P L E W O O D  S M O K E D  B A C O N    3 |    G R I L L E D  J A L A P E N O        2

POLLO ENCHILADA
side mexican rice & black beans

 C H O I C E  O F  S A U C E  :   C R E A M Y  T O M A T I L L O         |    M O L E    |     R A N C H E R o  

GUACAMOLE  
CEVICHE   14

10

2 EGGS ANY STYLE  6

MEXICAN RICE & BLACK BEANS    4
CORN OR FLOUR TORTILLA
BREAKFAST POTATOES    

4

MÁS

15

17

14

TACOS | BOWLS | BURRITOS

13

12

12

15

POLLO TINGA 
MARY’S PULLED CHICKEN TINGA, roasted corn salsa,

monterey jack cheese, cilantro crema 

MACHACA BEEF 

SWORDFISH AL PASTOR *
 GUAJILLO RUBBED SWORDFISH,

CARAMELIZED PINEAPPLe, grilled RED onions, 
al pastor sauce, shaved cabbage, lime 

BAJA CAMARONES *
TEQUILA BATTERED SHRIMP, mango salsa,

tequila passion cabbage slaw, avocado,
chipotle aioli, lime

ANCHO SALMON *
TEQUILA PASSION FRUIT CABBAGE SLAW,

avocado tomatillo mousse,
cilantro crema, lime

SEARED ALBACORE TUNA *  

 

14

prices below are for 2 x 6” tacos
SKINNY STLYE TACO   add 1.50 | CRISPY STYLE TACO add  1.00  |  SIDE OF MEXICAN RICE & BLACK BEANS OR MIXED HOUSE SALAD  add 2.00

Have it as bowl with sauce, purple kale, rice & beans $3

or BURRITO with tomatillo & ranchera sauce, rice & beans  $2

14

9

CARNITAS

 SHORT RIB “CHILE VERDE” 
BRAISED ALL NATURAL PRIME SHORT RIb,

roasted tomatillo & JALAPEÑO chile verde sauce,
monterey jack cheese, cilantro   

4

CHORIZO   5
APPLEWOOD SMOKED BACON   4

14

14

15

main courses

CHURRO BITES
+ + + + + + + + + + + + + + + + + + + + + + + + + +

FRIED DOUGH BALLS, 
CINNAMON sugar, 

honey lavendar syrup

           6

* S U B S T I T U T E  E G G W H I T ES  A DD  $ 2
 W E  P R O U D L Y  S E R V E  C A G E  F R E E  E G G S

VEGETARIANO

Please note that “Burrito” style is prepared with flour tortillas and NOT Gluten Free

add ANY STYLE EGG  |  2.00 
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 c h o i c e  o f :   P U L L E D  M A R Y ’ S  C H I C K E N  T I N G A   |   P U L L E D  M A C H A C A  B E E F   |   C A R N I T A S    4        
B R A I S E D  S H O R T  R I B S   |   6

ENSALADA SABROSA
romaine lettuce, roasted corn salsa, tomatoes, 

black beans, monterey jack cheese, avocado, jicama,
crispy corn tortilla strips, honey jalapeÑo vinaigrette

13

a d d :   M A R Y ’ S  F R E S H  H E R B  G A R L I C  C H I C K E N  B R E A S T   6    |    S A u t é e d  S H R I M P   7        
P A N  R O A S T E D  S A L M O N   1 0   |   S E A R E D  A L B A C O R E  T U N A   8

 

TEQUILA PASSION FRUIT SLAW, salsa de mesa, 
pico de gallo, avocado tomatillo mousse, 

cilantro crema, lime

slow braised pork, pickeled jalapeÑo,
tomatillo fresca, monterey jack cheese,

caramelized orange peel, avocado tomatillo mousse

SPINACH, ASPARAGUS, CHAYOTE SQUASH, CREMINI MUSHROOMs,
brussels sprouts, white truffle oil, monterey jack cheese,

salsa macha, Avocado tomatillo mousse

a d d :   

PRIME PULLED BEEF, ONIONS & POBLANO, 
 roasted garlic, monterey jack cheese, 

ranchero sauce, avocado, crema

premium american wagyu beef, caramelized onions,
roasted poblano, butter leaf lettuce, tomato, 

tr sauce, brioche bun, sweet potato fries

   

PULLED MARY’S CHICKEN TINGA,
MONTEREY JACK CHEESE, CREMA

gluten free disclamier: while we offer gluten free menu options,
we are not a gluten free kitchen. cross contamination could occur
and our restaurant is unable to guarantee that any item can be
completely free of allergens.

*Some Items may contain dietary allergans, please advise your server
*eating raw or under cooked animal proudcts ma y increase your 
risk of foodbourne illness, especially if you have a medical condition

20% gratuity addded to parties of 8 and larger  |  20.00 corkage fee

 
  

SCRAMBLED EGGS, PRIME PULLED BEEF, SAUTEED ONIONS & POBLANO,
rOASTED GARLIC, POTATOES, AVOCDAO, MONTEREY JACK CHEESE, 

PICO DE GALLO,CREMA, “WET” RANCHERO SAUCE

TWO SUNNY SIDE UP EGGS, ROASTED PEPPERS, ONIONS,
CHERRY TOATOES, BLACK BEANS, RANCHERO SAUCE, CREMA, AVOCADO

CHOICE OF RANCHERO OR TOMATILLO SAUCE
TWO POACHED EGGS, ROASTED POBLANO & ONIONS,

BLACK BEANS, QUESO FRESCO, CREMA, CORN TORTILLA CHIPS

STUFFED WITH SCRAMBLED EGGS, SPINACH, MEXICAN RICE,
MONTEREY JACK CHEESE, CILANTRO CITRUS SAUCE,

PICO DE GALLO

TWO POACHED EGGS, CHERRY TOMATOES, MICRO ARUGULA,
CHIPOTLE HOLLANDAISE, TOASTED BRIOCHE,

BREAKFAST POTAOTES

SCRAMBLED EGGS, APPLEWOOD SMOKED BACON,
MONTEREY JACK CHEESE, GREEN ONIONS, SALSA DE MESA,

AVOCADO TOMATILLO MOUSSE, CREMA, PICO DE GALLO

SCRAMBLED EGGS, SPINACH, MONTEREY JACK CHEESE,
MOLE DE POBLANO SAUCE, PICO DE GALLO, AVOCADO

TWO POACHED EGGS, TOMATILLO SAUCE, RANCHERO SAUCE,
APPLEWOOD SMOKED BACON, BLACK BEANS, QUESO FRESCO,

CRISPY TORTILLA STRIPS



|

$ 1 7
RISE & SHINE BRUNCH!
BOTTOMLESS MIMOSA
bOTTOMLESS SANGria
with BRUNCH entree

LUNCH       DINNER       BRUNCH       HAPPY HOUR      SUNDAY FUNDAY       EVENTS

www.tortillarepublic.com
#tortillarepublicweho

live dj
12pm - 4pm

2:30pm - 6:30pm

EVERY WEEKEND
SANGRIA SATURDAY

SUNDAY FUNDAY

2 hour limit

MIMOSA  8 
BELLINI OF THE DAY  9
fresh fruit purée, sparkling cava

PRICKLY PEAR BELLINI  9
PRICKY PEAR purée, sparkling cava

MEZCAL MARY  12
El Silencio Espadin, MAJOR PETER’S MARY MIX, 
lemon juice, Habanero bitters, Horseradish,
black Hawawiian lava salt

SPICY BLOODY MARY 11
ketel one vodka, MAJOR PETER’S MARY MIX, 
horseradish,carrot habanero sauce, lemon

MICHELADA  8
Corona, MAJOR PETER’S MARY MIX, 
fresh lime juice, carrot habanero sauce

MARGARITA PITCHER 
TR’s house margarita  50
JAPALENO MARGARITA  60

START EARLY
$20

EARLY BIRD SPECIAL
10am-11am

$10 BOTTOMLESS

Join our Rewards Program today!

WHAT’S HAPPENING
TUESDAY - FRIDAY beginning at 11:30am

dine-in | takeout | deliver

MARGARITA MONDAYS beginning with happy hour at 3pm
HAPPY HOUR ‘RITAs ALL NIGHT!

TACO TUESDAYS MEXICAN STREET TACOS EVERY TUESDAY All day long

                                  WHITE SANGRIA WEDNESDAYS $7 GLASS | $35 PITCHER ALL DAY

WORK WEEK LUNCH
EVERYDAY FROM 3pm to 7pmHAPPY HOUR

SANGRIA SATURDAY BRUNCH Bottomless sangria $20

SUNDAY FUNDAY Live DJ spins from 2:30pm-6:30pm

Get $20 reward just sign up and for every $200 spent

Download                 to your iphone or android & register with EG hospitality

COFFEE  2.75

ESPRESSO 3

CAPPUCCINO  3.50

LATTE  3.50

MIGHTY LEAF TEA 3.25
Organic Mint Melange, 
Tropical Green,
Organic Earl Grey, 
Citrus Camomile

ICED BLACK TEA 2.75

ORANGE JUICE 5

RISE & shINE


