Brunch: Saturday & Sunday: 10am-2pm
Dinner: Monday-Thursday 3pm-10pm, Friday & Saturday: 3pm-11pm

knife & fork

*HAM & EGGS| $12
ham, scrambled eggs and hashbrow ns

*STEAK & EGGS| $18

grilled hanger streak, fried or scrambled eggs, roasted potatoes, queso fresco, & choice of guajillo, ancho, or verde sauce

*CHILAQUILESI $14
homemade tortilla chips topped with a fried egg, enchilada sauce & queso fresco with chorizo or bacon

*HUEVOS RANCHEROS| $14

crisp corn tortillas topped with black beans, salsa verde, fried eggs, queso fresco, cilantro with chorizo or bacon

with your hands E
sweets -
BREAKFAST BURRITO | $12
flour tortilla filled with scrambled eggs. cheddar cheese, hashbrow ns, & CHURRO DONUTS| $7
chorizo sausage warm mini donuts tossed in cinnamon-

BELT SANDWICH| $12 sugar, drizzled with chocolate sauce

fried eggs, lettuce, tomato, bacon on a toasted bun

CONCHA FRENCH TOAST]| $12

*JEFE BURGER]| $15 Mexican sweet bread, berries, maple
house-made patty, fried egg, queso fresco, avocado, chimichurri, w/chips & syrup. sugar. & whipped cream
salsa
VANILLA WAFFLE]| $12
BREAKFAST BOWL| $12 straw berries, syrup, whipped cream

scrambled eggs, hashbrow ns, refried beans, sauteed onions & peppers,
guadijillo sauce, topped with queso fresco | Add Chorizo $4

contact us for catering, food trucks, & bar catering: www.eljefecocinabar.com | eljefecuisine@gmail.com | 612-743-6582

*These menu items include ingredients that are undercooked.
Consuming raw or undercooked meats, poultry, seafood, or eggs can increase your risk of foodborne illness.



Brunch: Saturday & Sunday: 10am-2pm
Dinner: Monday-Thursday 3pm-10pm, Friday & Saturday: 3pm-11pm

for dipping

SALSAS WITH HOUSE-MADE CHIPS| $8 PICK 3
mild tomato, roasted tomatillo, Chile de arbol

GUACAMOLE WITH HOUSE MADE CHIPS| $10

tomato, onion, cilantro, lime

SIDE OF SALSA| $3

SIDE OF HOUSE-MADE CHIPS| $3
SIDE OF JEFE QUESO $4

SIDE OF GUACAMOLE| $4
CHURRO DONUTS| $7

mini donuts tossed in cinnamon-sugar, with chocolate sauce

botanas

NACHO FRIES| $14

waffle fries, queso fresco, guacamole, queso sauce
TORTILLA SOUP| $6/%$8

chicken, avocado, chipotle cream, tortilla soup
*CEVICHE]| $15

shrimp, cured in lime juice & mixed with, tomatoes,
onions, cilantro topped with guacamole, served with
chips

CHICKEN WINGS]| $12

choice of buffalo or dry rub, served with bleu cheese or
ranch dressing

NACHOS| $14

queso sauce, lettuce, guacamole, queso fresco, protein

street tacos

three of the same per order/corn tortillas

QUESA-BIRRIA | $15

braised beef, mozzarella, cilantro, pickled onions, consomme

ASADA| $14

roasted salsa, onion, cilantro

PORK CARNITAS| $14

salsa verde, onion, cilantro, radish

CHICKEN TINGA| $14

tomato chipotle, onion, lettuce, queso fresco

GRILLED VEGGIES| $13

roasted salsa, mushroom, asparagus, peppers, queso fresco

SHRIMP| $15

chipotle crema, pico de gallo, lettuce, queso fresco

FISH| $15

chipotle crema, pico de gallo, lettuce, queso fresco

platos fuerté@s

BIRRIA NOODLES| $19

beef birria, Udon noodles, cilantro,
onion, radish

CALIFORNIA BURRITO| $17

beef asada, fries, pico de gallo, &
guacamole, w/chips & salsa

QUESADILLA| $14

flour tortilla with cheddar cheese,
shredded lettuce, salsa & protein

CUBAN| $16

pork, ham, mustard sauce, Swiss cheese,
house made pickles, w/chips & salsa

*JEFE BURGER| $15
house-made patty, fried egg, queso fresco,
avocado, chimichurri, w/ chips & salsa

MOLE ENCHILADAS]| $16
chicken, mole sauce, lettuce, & queso
fresco

contact us for catering, food trucks, & bar catering: www.eljefecocinabar.com | eljefecuisine@gmail.com | 612-743-6582

*These menu items include ingredients that are undercooked.

Consuming raw or undercooked meats, poultry, seafood, or eggs can increase your risk of foodborne iliness.



