
El Cafecito
Café De Olla

Single Espresso
Double Espresso
Single Amerikano

Mexican Roast

Double Amerikano

Small Medium Large

Cappuccino / LATTE

2.99 3.29 3.99
2.99
3.69
3.49
3.99

5.29 5.89 6.29

Hot Chocolate 4.49 4.99 5.69

Mexi-Frapps!
Regular Large

Ice Blended
Vanilla, Chai  6.69 6.99

Regular Large

Specialty Lattes
Cajeta Latte

Small Medium Large

Horchata Latte
Abuelita Latte 5.99 6.69 6.99
Rompope Latte 5.99 6.69 6.99
Dulce De Leche 5.99 6.69 6.99
Chai Latte 5.99 6.69 6.99

Hand-Crafted Sodas
4.99

(24 oz)
One Size

Mex Caramel

Mex Moka

Mex Eggnog

Smoothies
Strawberry Mango 6.89 7.29

Regular Large

Los Waffles!

Buttered Traditional Belgium style waffles, topped with 
powder sugar, whipped cream and served with maple syrup

Plain Belgium Waffle 11.89

Classic Belgium waffles turned into a churro delight! 
Topped with fresh strawberries, blueberries, caramel, 
powdered sugar and whipped cream 

Churro Waffle 13.99

Traditional Belgium Waffles topped with banana, 
granola, caramel, powdered sugar and whipped cream

Banana Foster 13.99

Traditional Belgium Waffles infused with chocolate 
chips, topped with strawberries, chocolate chips, lechera, 
choco syrup, powdered sugar and whipped cream

Chocolate Goosebump 13.99

Mimosas!

5.99 6.69 6.99
5.99 6.69 6.99

hibiscus lime

3.99 4.29 4.99
Cold Brew De Olla 4.99 5.99

6.69 6.99

CafE

Contemporary Mexican cafeteria

Cultura

Flavored Latte 5.99 6.69 6.99
CinnamonVanilla

Juices
LEMONADE
STRAWBERRY LEMONADE
ORANGE JUICE

Regular Large

NARANJA ICED TEA

4.99 5.59
5.29 5.99
4.99 5.59
3.99 4.69

Horchata Mexican Chai
Gansito Abuelita Rompope

Banana, cinnamon, chocolate, Milk Shake

Licuado Pancho Pantera 6.995.99

ClÁsica
Con Cultura

Modelo Victoria
Pacifico

8.89
8.99

Flight 15.29

Aguachile
Mango

8.99
8.99

5.99BottleBottleCerveza

Micheladas
Classic Mimosa Mimosa infused with agave

and grenadine

Mimosa

Bottle of House California 
Champagne with Orange Juice

Flight of each flavor:
Clasica, cultura, Aguachile, mango

This luxurious Prosecco Rosé features aromas of 
fresh watermelon and subtle. citrus. 
Served with a berry medley

Bottle service

Sunset mimosa6.99 7.99

25.99

29.99

7.49

prosecco

Prosecco rosé

house brut 19.99
Elegant and luxurious Italian 
sparkling wine made from glera 
grape, served with a berry medley

We have almond milk for 89¢
oat milk for 89¢

Add on to any bottle service flight of each flavor: 
Orange juice, mango, guava, strawberry

Juice Flight

Proudly Serving
Organic and
Single Origin

Chiapas Coffee

324 W 4th St, #B
Santa Ana, CA 92701
(714) 662-2002

709 N Azusa Ave
Azusa, CA 91702
(626) 804-7000

907 W Orangethorpe Ave #102
Fullerton, CA 92832
(714) 869-3600



Buenos Dias! Breakfast
Available all day

Red or green salsa base, tortilla fritters, queso 
fresco, crema, cilantro, vegetarian refried bean 
spread, topped with two eggs cooked to order

House Chilaquiles! 15.79

Eggs, hashbrown, cheddar cheese, chipotle aioli, 
and bacon. Served with a side of chips 
and pico de gallo

"El Famoso" 
Breakfast Burrito 13.79

Two eggs scrambled with chorizo, refried beans, 
queso fresco, spinach, avocado, and topped with 
cilantro and a spread of vegetarian beans on a 
toasted torta bread. Served with a side of chips 
and pico de gallo.

Breakfast Torta 13.79

13.99

FROM THE GRIDDLE

Add a side of red/green salsa 
to any menu item for 35¢ each

CafecitoCultura

www.CafecitoCultura.com

CafecitoCultura.com/store
During lunch time and on the weekends, your order 
may take 30-45 mins 

A 2.93% service fee applies to credit card transactions

Order Online

Please understand that everything is cooked to order, 
Therefore, you may have to wait longer than you are 
accustomed to. Some items may take 30+ minutes to 
prepare. We feel that our food speaks for itself and 
it is worth the wait. Thank you for your patience. 
Menu prices and menu items are subject to change 
without prior notice

12.99PAN DULCE FRENCH TOAST
Pan dulce rolled in secret batter, topped with 
berries, rompope, lechera, powdered sugar and 
whipped cream

“El Vegano” 
Vegan breakfast Burrito
Fully Vegan versión of our "famoso" breakfast 
burrito! Seasoned Hash brown, House Vegan 
Chipotle Aioli, Soyrizo, Cheddar “cheese” blend, 
“Egg” scramble. All Flavor, 
No meat or animal Bi-Product

CHILAQUILES BURRITO
Our famous Classic chilaquiles turned into a 
Burrito! 
Refried Vegetarian beans, queso fresco, crema, 
tortilla fritters, cilantro, eggs, and your choice 
of our house green tomatillo salsa, or our house 
red guajillo salsa, wrapped in a flour tortilla.

14.89

Cajeta French Toast 12.99

Cafe de olla bag 20.99

Brioche French toast topped with cajeta, 
powdered sugar, and house-made Chocolate 
whipped cream

Tres Leches Pancakes
House Pancakes infused with our house tres 
leches sauce, topped with berries, powdered 
sugar, and whipped cream

13.99

Abuelita Pancakes
House Pancakes infused with chocolate chips, 
topped with abuelita sauce, powdered sugar 
and house-made Chocolate whipped cream 

13.99

Churro Pancakes 13.99
House pancakes turned into a churro delight, 
topped with berries, powdered sugar, 
and whipped cream

Add chicken
Add Chorizo

4.99 Add steak 5.99 4.99
3.49 Add avocado 2.99 Add soyrizo 3.49

12 Oz

Chiapas mexican roast bag 18.9912 Oz

Plain Pancake Stack 11.29
Three Stack of House-Made Fluffy Pancakes. 
Topped with powdered sugar and whipped cream

Each pancake (except the “Tres Leches Pancakes”) 
comes with a side of organic maple syrup

El Avocado toast
country whte toast, fresh avo mash, tomato, 
queso fresco, choice of chorizo or soyrizo

11.99

El clásico
Classic breakfast, with 2 eggs, 2 strips of bacon, 
hashbrown and a country white toast 

14.99

Add pastor

A Mora Mora Pancakes 13.99
House Blueberry Pancakes, topped with 
house made berry compote, powder sugar, 
and whipped cream

Banana Foster Pancakes 13.99
House banana pancakes, topped with 
bananas, almond granola, cajeta, 
powder sugar and whipped cream. 

el lonche
roasted coffee

All items come with a side of Chips 
and pineapple Pico de Gallo

15.59

VERDE STEAK TORTA
Pepper jack cheese, green tomatillo sauce, tomato, 
spinach, and flat iron steak and a spread of vegetari-
an beans on a toasted torta bread.

15.59

CHIPOTLE STEAK QUESADILLA
Blend of pepperjack and cheddar cheese, chipotle aoili, 
mexican cream, spinach and seasoned flat iron steak, 
on a flour tortilla

15.59

Al Pastor Quesadilla or Torta 
Pepperjack cheese, guajillo salsa, grilled pineapple, 
avo mash, al pastor pork. 
the quesadilla also has Mexican Cream.

15.59

Al Pastor burrito
Butter LIme Rice, Avo Mash, grilled pineapple, 
Guajillo Salsa, vegetarian Beans, al pastor pork

15.59

CHICKEN ACAPULCO TORTA
Chicken, avocado, red salsa, pico de gallo, queso 
fresco, and Mexican crema, a spread of vegetarian 
beans on a toasted torta bread.

show ID for the discounts Students 10% discount every day


