Sandwiches
Served with a mixed green salad
*can be made vegan
Dedicated to honoring a
longstanding Family tradition of
wholesome cooking, natural ingredients
and bold flavors

Roasted Meat Plates
Served with a mixed green salad
and choice of any one side
4oz. 6oz. 8oz.
Chicken
Pork
Tri-Tip

$11 $13 $15
$12 $14 $16
$12 $14 $16

Salmon Filet

$14 N/A N/A

Sides
A la carte prices $3.50 - $5.50
*vegan items
*French Fries
Red Quinoa Salad
Pesto Pasta Salad
*Rustic Potato Sautee
Roasted Sweet Potato
*Roasted Veggies
*Moro (rice and beans)
*Pickled Beets

Featured Item
Loaded Papitas $7
French fries, sharp cheddar, lime marinated
red onion, cilantro, tomato, Serrano pepper
mayo, and pickled beets.
Add chicken $4 / tri-tip or Pork $6
Add salmon $8

*Avocado & Tomato Toast $10
Fresh avocado, ripe tomatoes, hemp seeds
balsamic glaze, and Serrano pepper mayo on
toasted Sourdough.
Grilled Cheese $10
Gruyere, Fontina, White Cheddar on toasted
Sourdough.
Tortilla Española $10
Mixed veggies omelette, topped with lime
marinated red onions, melted Havarti, and
Serrano pepper mayo on Francese bread.
*Just The Tip $12
Marinated Portobello layered with
avocado, hemp seeds, chili pepper flakes
tomato, Serrano pepper mayo and melted
Havarti on Francese bread.
Al Horno $12
Roasted chicken, lettuce, tomatoes
Serrano pepper mayo on Francese bread.
Chancho en Cama $13
Roasted pork shoulder, charred sweet potato
lime marinated red onion, cilantro, and yellow
pepper aioli on Francese bread.
There’s an Egg Involved $13
Roasted tri-tip, sautéed tomatoes
onions and cilantro, Serrano pepper mayo, topped
with a fried egg on Francese bread .
Upstream $14
Roasted salmon salad, homemade mayo
pickled cucumber, and Havarti on toasted
Sourdough bread.

Salads $8.50

Soups

Caprese Tomatoes, Mozzarella, basil
balsamic vinaigrette.

8oz. 16oz. 32oz.
$5 $8 $12
Roasted Tomato
Lentil

Caesar Romaine lettuce, shaved Parmesan,
sourdough croutons, scratch made
Caesar dressing.
Asian Red cabbage, green cabbage, lettuce
carrots, green onions, bell pepper
crispy wontons and mandarins in a
sesame vinaigrette.
Seasonal Mixed greens, red onions, tomatoes,
avocado, almonds, seasonal fruit
honey/lemon vinaigrette.

Dessert
Banana Pudding $5.95

Drinks
Mexican Sprite $2.5
Mexican Coca-Cola $2.5
Boylan Diet Soda $2.5
Boylan Rootbeer $2.5
Topo-Chico Sparkling Lime $2.5

Add chicken $4

Fresh Brewed Iced Tea $3

Add tri-tip or Pork $6
Add salmon $8

Retail
House Sauce $6
Salad Dressing $6
Protein Marinade $8
MAMÓN T-Shirt $17
MAMÓN Hats $25

Open
Monday - Friday 11am-9pm
Saturday / Sunday 9am-4pm
(949) 305-8552
26676 Portola Parkway, Suite D, Foothill Ranch, CA 92610

