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BRUNCH
PLATES
available Saturday 10am to 3pm

EL MAÑANERO BURRITO
 

scrambled eggs, refried beans,
oaxacan cheese, potato chips, served
with fruit salad 11
add impossible chorizo 5
add steak 5
add bacon 3

DOGTOWN BREAKFAST
PLATE 
eggs your way, slow cooked tomato,
spinach, smashed Sngerling potato,
toast 13
add impossible chorizo 5
add steak 5
add bacon 3

TRES LECHES FRENCH
TOAST 
whipped cream, fresh fruit, piloncillo
syrup 15

MARKET VEGETABLE
CHILAQUILES  
red or green sauce, farmers market
vegetables, scrambled eggs, corn
tortillas, tomato salsa, crema, queso
fresco 11
add impossible chorizo 4
add bacon 3

FRIED CHICKEN &
CHURRO

TWO TACOS
two tacos served with organic

corn tortillas (Vour tortillas or

lettuce cups on request), organic

red rice and beans, and farmers

market vegetables.

VAMPIRO STEAK AND
SHRIMP  
griddled cheese, blue corn tortilla,
salsa macha 15

JACKFRUIT TINGA   

roasted poblano, avocado tomatillo
salsa, crispy jalapeño, blue corn
tortilla 13

PESCADO A LA PLANCHA

seared sustainable Ssh, jalapeño
mint aioli, cucumber mango slaw,
avocado 14

CHICKEN DORADOS
crispy corn tortilla, mexican cheeses,
guacamole, fresca and quemada
salsas 13.50

CARNE ASADA
grilled hanger steak, guacamole,
fresca and quemada salsas 15

LAMB BIRRIA 
folded corn tortilla, slow braised
lamb shoulder, melted mexican
cheeses, onion, cilantro, avocado
tomatillo 14.50
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spicy chipotle syrup, fresh fruit,
escabeche 17

HUEVOS RANCHEROS 
 

roasted poblano tomato salsa, baked
egg, red beans, avocado, queso
fresco 12.50
add impossible chorizo 4
add bacon 3

MACHACA HASH 
shredded brisket, socalo potatoes,
roasted peppers, slow cooked egg,
chimichurri, corn tortillas 17.50

SMALL PLATES

GUACAMOLE & CHIPS  
 

macha and quemada salsas 14.50
half order 9.50

CHIPS & SALSAS   
macha and quemada salsas 7

CHICKEN POZOLE SOUP 

guajillo broth, cabbage, radish,
hominy 5 cup
bowl 8.50

SMOKY ROASTED
CAULIFLOWER  
chipotle garlic mojo, cotija cheese
10.50

BOWLS,
BURRITOS &
PLATES
SANTA MONICA STREET
BOWL  
farmers market vegetables, crunchy
quinoa, roasted corn, farro salad,
cherry tomato, salsa verde 15
add chicken 4
add steak 5
add salmon 6
add jackfruit tinga 2

SOCALO BURRITO  
refried beans, griddled cheese,
mexican coleslaw, avocado salsa,
potato chips, served with green
salad, choice of:
jackfruit tinga 13
chicken 14
grilled steak 15
impossible chorizo 15

GRILLED STEAK
ARRACHERA
garlicky citrus skirt steak, heirloom
tomatoes, griddled cheese, charred
onion, chimichurri, calabacitas, corn
tortillas 26

CHICKEN POBLANO
ENCHILADAS
free range chicken, organic corn
tortillas, poblano crema, grilled corn,
wild mushrooms, mexican cheeses,



8/6/21, 1(22 PMMenus | Socalo in Santa Monica, CA

Page 4 of 5https://www.socalo.com/menus/#brunch

CORN ESQUITE  
chipotle aioli, socalo spice mix, lime,
cotija cheese 9

CRISPY BAJA SHRIMP 
spicy aioli, tajin, lime, cacahuates
13.50

SEARED SUGAR SNAP
PEAS  
queso enchilado, lemon gremolata,
romesco sauce 9.50

ORGANIC RED RICE &
RED BEANS   
7

SALAD &
CEVICHE
ENSALADA DEL CAMPO

 
market Seld greens, shaved
vegetables, oregano vinaigrette,
crunchy quinoa 14.50
add chicken 4
add steak 5
add salmon 6
add shrimp 6

BABY GEM TJ CAESAR 
 

roasted tomato, creamy garlic
dressing, queso enchilado, pickled
chile, croutons 14.50
add chicken 4

organic red rice 21

DESSERTS

BROWNIES 
mexican chocolate sauce, nuts, ice
cream 9.50

STRAWBERRY TRES
LECHES
whipped cream, passion fruit and
prickly pear sauces 10

WARM GUAVA
EMPANADA
lemon sorbet 8

SORBET TRIO 
seasonal sorbets 8
single scoop 3

 Gluten Free

 Gluten Free Available

 Vegetarian

 Vegan

 Can be made vegan

 Contains nuts



8/6/21, 1(22 PMMenus | Socalo in Santa Monica, CA

Page 5 of 5https://www.socalo.com/menus/#brunch

P OW E R E D  BY  B E N TO B OX

add steak 5
add salmon 6

BAJA CEVICHE TOSTADA

sustainable Ssh and shrimp, lime,
avocado, jalapeño aioli 15.50

Please advise us of any food

allergies; not all ingredients are

listed. A 2% charge is added by

the restaurant to all checks to

help ober healthcare beneSts to

our employees.

https://getbento.com/?utm_source=footer&utm_campaign=socalo.com
https://www.instagram.com/bbqmexicana/
http://www.bordergrill.com/
https://www.socalo.com/

