GOURMET SANDWICHES

Foccacia
Foccacia, cheese, chicken, bacon, onion, bell

pepper, chipotle mayo. Served with pasta,
Avocado +$2

Chicken Salad Sandwich (GF)

Chicken salad, Mayo, lettuce, onion, tomato,
cucumber, bell pepper. avocado.
Served with pasta. (not GF)

Avocado Toast (GP)
Avocado, one egg, everything seasoning,

side of greens. Smoked Salmon +6

Smoked Salmon Bagel
Cream cheese, avocado, smoked salmon,

cucumber, pickled onion, capers
Culichi Panini
Cheese, roasted chicken, bacon, lettuce,

tomato, onion, chipotle mayo. Served with
pasta Avocado +$2

Ribeye Panini
Cheese, bacon, ribeye, lettuce, tomato, onion,
avocado, house sauce, hash brown.

TO SHARE
Breakfast Board

Delicious mix of mini pancakes, waffles,
yogurt and fruit.

Charcuterie Board

Prosciutto, salami, burrata, truffle cheese, jam,
olives.

SALADS
Kale Salad

Blackened salmon, kale. coleslaw, lettuce mix,
house dressing.

Culichi Salad

Chicken, guinoa, onion, lettuce, turnip, avocado,
corn, champagne dressing

Caesar Salad
Lettuce, croutons, parmesan cheese smoked

chipotle Caesar dressing in a parmesan cheese
bowl
Chicken+$7 Shrimp+$9 Salmon+$10

Red Beet Salad

Red beets, arugula, goat cheese mousse,
pistachios, balsamic dressing
Chicken+$7 Shrimp+$9 Salmon+$10
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PIZZAS

Prosciutto Pizza
Prosciutto crudo, burrata, mozzarella, tomato,
arugula, truffle oil

Barbecue Chicken Pizza
Barbecue sauce, mozzarela gouda, purple
onion, barbecue chicken, cilantro.

Chicken Alfredo Pizza

Alfredo sauce, mozzarella, grilled chicken,
bacon, basil

Chorizo Pizza
Chorizo, jalapeno, coleslaw, avocado, cilantro,
chipotle dressing.

Cheese Pizza
Marinara sauce and Mozzarella cheese.

Vegan & Gluten-free Pizza
Vegan cheese, onion, bell pepper, corn,

cilantro.

SWEETS

French Toast
Texas toast, marscarpone cream with a

delicious berry mix.
Waffle

Belgian waffle with cream cheese mousse,
strawberry jam, strawberries blackberries, ice
cream

Pancakes  (6F)
White chocolate infused pancakes

Lechera Pancakes
Pancakes .with condensed milk

Yogurt Parfait

Greek yogurt, granola, honey, fruits,
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MAINS
Chilaquiles

Tortilla bits in green or red (spicy)salsa onion,
cheese, sour cream, egg over easy, hash brown
&ham. Avocado+$2, Chorizo $5, Chicken+$7,
Steak+$10, Arrachera+$10

Vegan Chilaquiles &

Tortilla bits in green or red (spicy)salsa, vegan
cheese, onion, vegan sour cream, avocado, hash
brown

Eggs Benedict

English muffins, ham, poached eggs, guajillo
butter sauce.

Huevos Divorcée

Two tostadas, refried beans, eggs, queso
fresco, sour cream, avocado & seasoning.
One in red salsa, one in green salsa

Chorizo $5, Chicken+$7, Steak+$10,
Arrachera+$10

Vegan Huevos Divorcée

Two tostadas, refried beans, hashbrown, queso
fresco, sour cream, avocado & seasoning. One in
red salsa, one in green salsa,

Omelet

Ham, spinach, roasted red peppers, bacon,
smoked cheese, hash browns.

Avocado +%$2

Steak and Eggs

Tender ribeye steak, sunny side eggs, hash
browns and our special demi glace.

Please inform your server of any food allergies prior to
ordering and we will do our best to accommodate your needs.

Consuming raw or undercooked meats,

poultry,

seafood,

shellfish, or eggs may increase your risk of foodborne illness.

16

16

13

15

15

16

25



APPETIZERS
Clam Soup 9

Homemade clam soup enhanced with savory bacon
to make you comfy and warm.

Culichi Corn 10
Sweet cut corn with spicy culichi mayo,
cotija cheese.

Crab Cake 17

Mashed potatoes, homemade poblano sauce,
crab cake, coleslaw.

Ceviche 19

Fresh fish cured in citrus juice, avocado
cucumber, onion, cilantro & chile.

Braised Octopus 18

Veracruzana style sauce, potatoes, toasted
bread

Charcuterie Board
Prosciutto, rose shaped salami, burrata, truffle
cheese, jam, olives, chocolates, fruit and crackers.
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Octopus Tostadas 18

Three mini tostadas with serrano mayo, octopus,
cucumber, purple onion & cilantro,

Oysters 17
Oven roasted oysters dressed with spinach cream,
octopus bites, bread crumble, melted cheese.

SALADS
Kale Salad 18

Blackened salmon, kale, coleslaw, lettuce mix,
house dressing.

Culichi Salad 19

Chicken, quinoa, onion, lettuce, turnip, avocado,
corn, champagne dressing.

Caesar Salad 13

Lettuce, croutons, parmesan cheese smoked
chipotle Caesar dressing in a parmesan cheese
bowl

Chicken+$7 Shrimp+$$9 Salmon+$10
Red Beet Salad 14

Red beets, arugula, goat cheese mousse,
pistachios, balsamic dressing

Chicken+$7 Shrimp+$9 Salmon+$10

PIZZAS

Prosciutto Pizza 18
Prosciutto crudo, burrata, mozzarella, tomato,
arugula, truffle oil

Barbecue Chicken Pizza 19
Barbecue sauce, mozzarela gouda, purple
onion, barbecue chicken, cilantro.

Chicken Alfredo Pizza 19

Alfredo sauce, mozzarella, grilled chicken,
bacon, basil

Chorizo Pizza 19
Chorizo, jalapeno, coleslaw, avocado, cilantro
chipotle dressing.

Cheese Pizza 15
Marinara sauce and Mozzarella cheese.

Vegan & Gluten-free Pizza 18
Vegan cheese, onion, bell pepper, corn,

cilantro.

GOURMET SANDWICHES

Foccacia 15
Foccacia, cheese, chicken, bacon, onion, bell

pepper, chipotle mayo. Served with pasta.
Avocado +$2

Chicken Salad Sandwich (GF) 14

Chicken salad, Mayo, lettuce, onion, tomato,
cucumber, bell pepper, avocado.
Served with pasta. (not GF)

Culichi Panini 16
Cheese, roasted chicken, bacon, lettuce,

tomato, onion, chipotle mayo. Served with
pasta. Avocado +$2

Ribeye Panini 23
Cheese, bacon, ribeye, lettuce, tomato, onion,

avocado, house sauce, roasted potatoes.

Culichi Hamburger 15

Bacon, ham, cheese, lettuce tomato, onion.
Served with roasted potatoes.

ENTREES

Oven Roasted Chicken
Stuffed chicken, bacon, smoked cheese, sweet
corn, poblano cream sauce, mashed potatoes.

Stuffed Chicken

Mashed potatoes, chicken, prosciutto cotto,
smoked cheese, poblano slices, demi glace.

Roasted Shrimp
Roasted blackened shrimp, vegetable mix,

spicy garlic butter.

Arrachera
Skirt steak, house guacamole, roasted corn,

served with two guesadillas.

Guajillo Salmon
Spinach, potatoes, salmon filet, crab meat

crust, guajillo butter sauce.

Garlic Butter Salmon
Spinach, potatoes, salmon filet, creamy garlic
butter sauce.

PASTAS

Fettuccine Alfredo
Alfredo sauce, spinach, bacon.

Chicken+$7 Shrimp+$10 Steak+$10

Fettuccine Poblano
Chicken, poblano peppers, onions, poblano

cream sauce, corn, queso fresco.

Fettuccine Guajillo
Shrimp, guajillo cream sauce,

Truffle Pasta

Fettuccine with creamy truffle sauce
Chicken+$7 Shrimp+$10

Gluten-free Pasta
Ask for our current offerings.

Chicken+$7 Shrimp+$10

Phots Gullery

Please inform your server of any food allergies prior to

ordering and

Consuming raw or undercooked meats,

poultry,

we will do our best to accommodate your needs.

seafood,

shellfish, or eggs may increase your risk of foodborne illness.
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Birthday Fantasy Crepe 25

Signature crepe with fun birthday decorations to celebrate your special

day the right way!

SAVORY CREPES

SWEET CREPES

Savory Culichi Crepe & 18 Pistachio
Chicken tinga, caramelized onions, parmesan, Banana slices, dulce de leche, cookie crumble
creamy chipotle sauce & sour cream. & ice cream.
Avocado +2 Culichi Chocolate
Veggie Crepe 15 Chocoiatehcreple, strawberriv?s, cr;an:(;hev.ese
Potatoes, onion, carrot, bell pepper, spinach, MOUSSE, choco a?te MOUSSE, jam, blackberries.
sour cream, poblana sauce. Avocado +$2 With Nutella & ice cream.
Cajetay Nuez
Savory Poblana Qrepe : 20 Mexican roasted caramel, walnuts.
Poblano peppers, corn, onion, cheese, chicken, .
parmesan, salsa verde, sour cream. StraWberr!es and Cre_am
Fresh strawberries, condensed milk,
Alocaao e grawberr sweet cream
trawberry ‘

Shredded Steak Qrepe 23 Strawberry crepe, strawberries, chocolate
Shredded steak sauteed with tomato, salsa _ )

: mousse, jam, Nutella, granola & ice cream.
verde, onion, melted cheese, queso fresco.
Avocado +$2 Classic

. . Nutella, strawberries, banana, topped with
Grilled Shrimp Crepe 23 Nutela &ice cream.
Smoked cheese, guajillo butter cream sauce Ranana
shrinp, ehipotie dressing. Avocado £:62 Banana crepe, banana slices, dulce de leche
Ribeye Crepe 26  mousse, cookie crumble & ice cream.
80z ribeye, vegetables, house sauce. Glava
Avocado +3$2 Cream cheese mousse, guava marmalade &
Chicken Crepe 22  ice cream.
Vegetables, chicken breast, melted cheese, Carlota
sour cream, house dressing, Lemon mousse, cookie crumble, ice cream.
Fajita Trio Crepe 25 Arroz Con Leche
Guacamole, grilled shrimp, chicken, steak, bell Grandma's homemade warm rice pudding,
peppers, onion. Cilantro dressing. cinnamon cookie, cinnamon, ice cream.
Morning - Add on Egg 2

Add an egg to your brunch crepe,

A 3% Credit Card transaction fee will be applied.
Cash payments do not carry a fee.
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Cloud

Vanilla iced coffee latte, blue vanilla
foam, white chocolate cloud, gold

leaf.

HOT COFFEE

Cappuccino 5
Espresso, steamed milk with a layer of foam

Choose from: hazelnut, vanilla or caramel
Cafe de Olla 5

Mexican style coffee, cinnamon, brown sugar
and our secret ingredients.

Mocha/White Mocha 6
Espresso and chocolate or white chocolate

Perfect mix to get your day going!

Latte 6
Espresso, milk cream with a layer of foam.

Choose: hazelnut, pistachio, vanilla or caramel.
Americano 4
Espresso diluted with water.

Cafe con Leche S
Latin style coffee with milk

Honey Oat Latte 6

Coffee, honey, cinnamon, oat milk.

Machiatto 5

Espresso, foamed milk
Choose: hazelnut, pistachio, vanilla or caramel.

COLD COFFEE

Horchata con Cafe 6
Iced milk &horchata blend, shot of espresso.
Pistachio con Cafe 6

Iced milk &pistachio blend, shot of espresso.

Iced Coffee Latte 7

Delicious Iced Lattes!

Choose: Hazelnut, vanilla or caramel.

Frappuccino
Iced blended coffee.

Choose: chocolate, horchata caramel, matcha.
Affogato

Choice of ice cream and 2 shots espresso
Choose: chocolate, vanilla, strawberry, pistachio

Signature Affogato
Choice of ice cream, 2 shots espresso, vanilla

cold foam, biscoff cookies
Choose: chocolate, vanilla, strawberry, pistachio

SIGNATURE

10 Lavender Honey 10
Vanilla iced coffee latte,

foam, honey,

HOT DRINKS

Hot Chocolate
Creamy milk chocolate or white chocolate

with whipped cream.

Hot Tea

Try from a variety of our seasonal blends of
tea. Ask your server for availability.

Turmeric Latte
Turmeric powder, honey and milk.

Chai Latte

Chai mix, house blend and milk.

Matcha Latte

Geniune matcha powder, milk and honey.

Beet Latte

Beet powder, milk and honey.

Spirulina Latte
Spirulina powder,

COLD DRINKS

Iced Latte
Iced latte with our house blends.

Choose from: matcha, beet, turmeric, chai,
spirulina
Chocomilk 7

Creamy Mexican chocolate milk with
cinnamon.

MOCKTAILS
Glass Slipper

Cinderella inspired blue drink.

Mermaid Drink
Tropical and fruity flavors of lychee, blue curacao,
and lemon.

13

13
Mockjito

Chosen flavor, mint, lemon, club soda,
Choose: Lavender, Rose, Peach, Mango, Wilberry

12

Beary Bath 16

Soak in some bubbles with a teddy bear lemonade
bath!

ICED LATTES

Butterfly

lavender
foam, rose petals, butterfly wafer

MILKSHAKES

Fantasy
Candy, marshmallows, wafer, cotton candy.

Churro
Whipped cream, sweet churros.

Oreo
Whipped cream & Oreo cookies

Original
Choose from: vanilla, chocolate or strawberry.

SOFT DRINKS

Fountain Drinks
Coke, Diet Coke, Sprite, Ginger Ale

soda water, tonic

Smoothies
Mango, Wildberry or Peach

Iced Tea
Choose from: Mango, Raspberry, Peach

Brewed Ice Tea For Two
Choose from: Raspberry Nectar, Ginger Pear,
Orange Papaya, Blue Mint, Ceylon Cold,
blueberry Merlot, Green Mango Peach

Pink Lemonade
Cranberry Juice
Orange Juice
Apple Juice

Sparkling Glass Water Bottle
Still Glass Water Bottle

Whipped cream, biscuit, edible glitter

Milk Substitutes (Hot items/Cold Items) +81/ 82

Oat Milk, Almond Milk

A 20% gratuity is added for tables of 6 or more.
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Vanilla iced coffee latte, raspberry
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SEASONAL COCKTAILS

Burgundy 15

Bourbon whiskey, crushing flavors of dragon fruit
& pink peppercorn honey pineapple infusion, St.
Elder pink grapefruit & lecithin foam.

A Dream is A Wish 15
Follow your heart with this enchanted blue

curacao, lime and champagne Cinderella cocktail.

La Vie en Rose 14

Exotic flavors of lychee, hibiscus, luxardo & gin
that will make you love flamingos.

Unicorn’s Glacé
It's going to be a rainbow and unicorns kind of

day! Magical flavors of raspberry, sage, St. Elder
grapefruit, gin, and a flavor blasting bubble.

15

BEER BOTTLES AND CANS

Casa Humilde - Viva La Frida 8
Mexican Lager with Hibiscus & Lime. An homage

to Mexican Artist Frida Kahlo. ABV 45

Casa Humilde - Media Naranja 8
citrus forward pale ale is brewed with Mosaic,

Citra, and orange peel, Light and crisp. ABV 5.2%

Casa Humilde - Maizal 9
Lager brewed with corn for a touch of sweetness.

Mild bitterness. Crisp and refreshing. ABV 4.7 %

Revolution Brewing - Lucia 8
Dry-hopped spelt Saison in honor of labor activist
and orator Lucy Gonzalez Parsons. ABV 55%

Miller Lite 6
American Lager. ABV 4.2%

Corona Extra 7

Mexican lager, fruity honey aromas. ABV 45 %

Pacifico 7

Mexican lager, citrus, light bitter finish. ABV 45 %

Negra Modelo 7
Farmhouse ale, toasted caramel notes. ABV 6.2 %

Modelo Especial 7

Mexican lager. Orange blossom aromas. ABV 4.4

Corona Extra Non-Alcoholic 6

Non-Alcoholic Mexican Lager

MADAME MIMOSA

14

« Original « Rose « Cotton Candy « Lavender
« Coconut « Cranberry

AGAVE COCKTAILS

Nuit Noire
Mezcal, tequila, passionfruit, activated charcoal,

orange bitters, and gold flake

Mermaid Margarita

Tequila, tropical and fruity flavors lychee, blue
cucacao, and lemon with rose salt rim.
Beauty & The Beast

Tequila reposado, blood orange liqueur, lime juice,
agave nectar & Creme de cassis gold rose ice.

Bugatti Margarita
Tequila, mezcal hellfire bitters, watermelon, lime
juice, agave nectar & rose salt,

Passion Fruit Mezcalita
Mezcal passion fruit, agave nectar, lime juice, and
black salt rim.

Pink Paloma
Tequila, lime juice, grapefruit soda, rose salt,
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HOMEMADE DRAFT SANGRIAS

CRAFTED COCKTAILS

Mojito Sur La Plage 14
A tropical breeze of Rum, creamy mango liqueur,
lime juice, mint, and golden mango.

La Bete Old Fashioned 18

A lovely vintage steam powered car presentation.
Our house bourbon, spiced demerara, angostura
bitters & aged orange bitters with black cherry. 14

Lovely Lavender, Romantic Rose
Tanqueray gin, lavender, rose syrup, lemon juice,
peppercorns, rosemary & champagne with
round pink rose ice.

« French Red « French White

DRAFT BEER

Noon Whistle Don't Worry Be Gummy 6

Double IPA. melon citrus aromas. ABV 6.8%

Revolution Anti-Hero 7

American IPA. ABV. 6 7%

Sierra Nevada Hazy Little Thing 9

Hazy IPA. Malted citrus notes. ABV 6.7 %

Modelo Especial 6

Mexican lager. Orange blossom aromas. ABV 4.4%

The Velvet Martini 16
Delicious creamy martini made with chocolate
and white chocolate liqueur, vodka, vanilla,
topped with a macaron.
10
MICHELADAS 12

Original

Our take on the classic tomato based sauce,

Bold chile, savory flavors topped with a fresh
shrimp.

Media Noche

Central Mexico style mix of dark sauces, lime and
chile topped with a fresh shrimp.

On busy weekends, a 90-minute time limit per table may be
enforced to enhance the dining experience for all.

For ease of processing, we kindly limit splitting checks into a
maxmimum of two per table.



RED (ciassisorrie)

Merlot, Alexander Valley
Alexander Valley, California 2020

Pinot Noir, True Myth
Sonoma, California 2022

Blend, Chateau La Freynelle
Bordeaux, France 2019

Blend, Marietta
Alexander Valley, California 2020

Syrah Calixa
Baja California, Mexico 2020

Malbec, Chateau Du Caillau
Sud-ouest De La France 2020

Cabernet Sauvignon, ?
Baja California, Mexico 2020

Cabernet Sauvignon, Monte Xanic
Baja California, Mexico 2021

Cabernet Sauvignon, Kith & Kin
Napa Valley, USA 2019

Cabernet Sauvignon, Chateau Montelena
Napa Valley, USA 2019

Cabernet Sauvignon, Clos Du Val
Napa Valley, USA 2019

Cabernet Sauvignon, Caymus
Napa Valley, USA 2020

Cabernet Sauvignon, Silver Oak A.V
Alexander Valley, USA 2018
Cabernet Sauvignon, Silver Oak
Napa Valley, USA 2017

Cabernet Sauvignon, Opus One
Napa Valley, California 2012

Pinot Noir, Au Bon Climat
Santa Barbara, California 2021

Blend, The Prisoner
Oakville, California 2021

Chateauneuf-Du Pape, E. Guigal
Rhone, France 2017
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w H I T E (GLASS/BOTTLE)

Sauvignon Blanc Bleu De Mer
Pessac, France

Sauvignon Blanc, Monte Xanic
Valle de Guadalupe, Baja California Mexico

Chardonnay Alexander Valley
Sonoma County, USA

White Bordeaux La Freynelle
Bordeaux, France

Rosé - La Freynelle
Bordeaux, France

Cotes Du Rhone, E. Guigal
Rhone, France

Fume Blanc Scatted Peaks
Napa Valley, USA

Rosé - Rue De Perle
Coteaux Varois En Provence, France

Mini Moét & Chandon
Imperial Brut
Champagne France

Mini Moét & Chandon
Rose Imperial
Champagne, France
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S P A R K L I N G {GLASS/BOTTLE)

Organic Opia Rose Alcohol Free
Champagne, France

Calvet Créemant de Bordeaux Brut Rosé
Bordeaux, France

Charles de Fére Brut Blanc de Blancs
Loire Valley, France

Grenache Rose Monte Xanic
Valle de Guadalupe, Mexico

The Betty Une Femme Cali Sparkling
Central Valley, USA

Veuve Clicquot Brut Yellow Label
Champagne, France

Bollinger Special Cuvee Champagne
Champagne, France

Moét & Chandon Ice Imperial
Champagne, France

Moét & Chandon Nectar Imperial Rose
Champagne, France

Dom Perignon

Champagne, France

Armand De Brignac Brut Gold
Champagne, France
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