
Brunch Fiesta menu
Fiesta Brunch Special offered every Saturday Brunch 10:00AM-3:00PM

and every Sunday Brunch 10:00AM-11:30AM
{only available for parties of 6 or less}

All for $7.95

First Course

Caramelized Plantain Empanada

Granola con Leche with Milk or Yogurt

Fresh Seasonal Fruit

Main Course

Creamy Scambled Eggs
with Chorizo and Mexican Farmer’s Cheese

Huevos Rancheros
with Cotija and Salsa Ranchero*

Sante Fe Style Eggs Benedict
atop Southwestern Biscuits

Jalisco Chocolate Chip Pancakes

Brunch menu
Brunch Saturdays & Sundays 10:00am-3:00pm

Starters

Granola con Leche and Tropical Fruit  4.95

Southwestern Spring Roll
Poblano, Chorizo, Chihuahua Cheese  4.95

Breakfast Tacos
Creamy Scrambled Eggs, Pico de Gallo  4.95

Fresh Fruit  3.50

Caramelized Plantain Empanada
Mexican Cinnamon Cream Cheese  2.95



Lunch

Puree of Butternut Squash with Apples, Sweet Onions, and Sage
Laced with Mexican Cinnamon Ancho Chile Crème Fraiche    4.95

Tender Romaine Salad & Crispy Red Corn Tortillas
Roasted Green Chile Caesar Dressing and Cotija Cheese  4.95

Southwestern Caprese Salad
Avocado, Queso Blanco, Balsamic Glaze  6.95

Southwest Cobb Salad with Chipotle Herb Grilled Chicken
Avocado, Chorizo, Hard Boiled Egg, Queso Fresco, Organic Field Greens and

Buttermilk-Jalapeno Dressing  11.95

Masa Style BBQ Mac n Cheese with Smoked Gouda
Roasted Peppers, Chorizo, Onions and Garlic  10.95

Grilled Skirt Steak with Avocado Ranchero Salsa*
Southwest Home Fries, Multigrain Toast, Choice of Salad or Eggs Any Style  13.95

Baja Fish Tacos with Pico De Gallo
Pickled Jalapeno Onions, Chipotle Tartar  9.95

Sandwiches
served with your choice of fries, mixed greens or caesar salad

Cowboy Burger Sliders on Buttermilk Biscuits with Crispy Onions*
Melted White Cheddar, Applewood Smoked Bacon, Southwest BBQ Sauce  8.95

Texas Style Monte Cristo Sandwich
Smoked Turkey with Applewood Ham, Spanish Cheese, Dijon  9.95

Blackened Grilled Chicken Sandwich with Ripe Avocado
Queso Fresco, Lettuce, Tomato, Poblano Mayo  7.95

Masa-Burgesa con Huevo Frito* (fried egg)
Avocado and Pepper Jack Cheese  12.95

Signature BBQ Pulled Pork Shoulder Sandwich
Crunchy Mexican Slaw  8.95



CHEF OWNER Philip Aviles EXECUTIVE CHEF Jose Cardoza
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

350 Cambridge Road, Woburn MA       781-938-8886

Main Courses

Creamy Scrambled Eggs with Chorizo and Queso Chihuahua
Southwest Home Fries and Multigrain Toast  8.95

Stuffed Mexican Omelet with Chili Roasted Vegetables
Monterey Jack Cheese, Southwest Home Fries and Multigrain Toast  8.95

Huevos Rancheros with Queso Cotija and Salsa Ranchero*
Crisp Tortillas and Masa Black Beans Topped with Crema  8.95

Santa Fe Style Eggs Benedict atop Southwestern Biscuits*
Avocado, Green Chile Hollandaise, Southwest Home Fries  9.95

Nut Crusted Texas Toast Stuffed with Caramelized Bananas
Dulce de Leche Syrup  9.95

Masa’s Buttermilk Pancakes (choice of chocolate chips, bananas, or blueberries)
Mango Butter and Vermont Maple Syrup  8.95

The Ultimate Breakfast Burrito with Masa Black Beans and Rice
Soft Flour Tortilla stuffed with Scrambled Eggs, Chile Roasted Vegetables,

Monterey Jack Cheese, Chorizo and Southwest Home Fries  9.95

Sides

Multi Grain Toast  1.50   Chorizo  3.25   Sausage Links  3.25
Black Beans & Rice  3.25   Smoked Bacon  3.25   Chile Dusted Fries  3.25

Southwest Home Fries  2.95


