
We proudly feature organic free range eggs!

Brunch Menu

Traditional Mexican Style Eggs

Especialidades de mi Casa
Specials of the House

Huevos Rancheros
The classic Mexican breakfast. Two eggs
on top of homemade corn tortillas with

your choice of roasted tomato salsa, or a chipotle
tomato sauce served with black beans.  $8.95

Huevos Divorciados
½ and ½ of two of our delicious sauces!

Two eggs on top of homemade corn tortillas
topped with salsa roja and tomatillo sauce

served with black beans.  $8.95

Huevos con Chorizo
Eggs scrambled with slightly spicy crumbled

sausage and served with homemade corn
tortillas and black beans.  $8.95

Huevos a Caballo
Two eggs sunny side up on top of flank

steak served with a red cheese enchilada,
beans and Casa’s potatoes. Roasted

tomato salsa on the side.  $11.95

Breakfast Enchilada
Corn tortillas cooked in salsa roja

filled with scrambled eggs and topped
with queso fresco, cilantro and

crema Mexicana. Black beans on the side.
Another boss’s favorite.  $8.95

 Eggs Benedict Mexican Style
Two poached eggs with smoked salmon,

spinach, chipotle hollandaise, and avocado
served on fresh corn sopes. With papaya

mojo and black beans on the side.  $11.95
 

Lobster Tacos
Soft flour tortilla filled with

lobster, spinach and jalapeno jack cheese.
Topped with a vodka chipotle cream

sauce and served on top of  black
bean puree. Casa’s potatoes and papaya

mojo on the side.  $11.95

Huevos con Nopales
Eggs scrambled with nopales cactus

and served with homemade corn
tortillas and black beans.  $8.95 

Huevos Motulenos
Two eggs on top of tostadas layered

with beans and topped with mole poblano
sauce sprinkled with cotija cheese.
Served with Casa’s potatoes.  $9.50

Machaca
Chihuahua style scrambled eggs with
shredded spiced beef served with corn

tortillas and black beans.  $9.50

Vuelve ala Vida
Back to Life! The perfect post

Saturday night dish.  Lobster, shrimp
and fish cocktail with avocado chunks and

served with chips and crackers.  $11.95

Chilaquiles
Corn tortilla chips baked with cheese

and your choice of salsa roja or
tomatillo sauce. Topped with queso
freso, cilantro and crema Mexicana.

Chicken or Rajas. Beans on the side. $8.95
Topped with eggs add $1.95

 
Molletes

Toasted whole grain bread layered
with pinto beans, queso oaxaca,

and avocado. Mole poblano and roasted
tomato salsa served on the side.  $8.95

With scrambled eggs on top.  $1.95

 Sopes
Fresh corn sopes layered with

black beans, lettuce, chipotle tomato sauce
and topped with queso oaxaca, cilantro

and crema Mexicana. Choice of Chicken
or vegetarian. Beans on the side.  $8.95

Papas Tina’s
Our home fried potatoes topped with roasted tomato salsa

and queso Oaxaca. Tina’s post ride splurge!  $5.95



Las Cosas Mas Dulces
Sweeter Side of Things

Fruta con ORGANIC Yogurt y Granola
When you need to be good… a bowl of fresh seasonal fruit, honey, cinnamon,

organic yogurt and homemade granola. Fresh, light, delicious!  $6.95

 El Continental
Coffee or hot chocolate, Mexican sweet bread, agua fresca or oj.  $6.95

 Mini sweet corn tamales
Tina’s favorite Michoacan dish. Three sweet corn tamales served

with queso cotija and crema Mexicana. Black beans on the side.  $8.95

Crepas
Thin crepes stuffed with apple and banana filling and topped with a warm spiced
berry salsa. Served with honey, cinnamon, yogurt and homemade granola.  $8.95

 French Toast
Mexican style! Toasted whole grain bread dusted with powered sugar served with maple

syrup and butter. Choice of classic, warm berry sauce, or apple and banana topping.  $8.95

We proudly feature organic free range eggs!

Esto y Eso
Side Orders

Bebidas
Beverages

Conchas - basket of fresh warm
Mexican sweet bread.  $4.95

Casa Tina’s potatoes  $2.50

2 organic free range eggs  $2.95

Side of bacon  $2.95

Side of fruit or yogurt  $2.95

Organic Mexican coffee  $2.50

Mexican Hot Chocolate
Mexican dark chocolate, milk, cinnamon,

and orange topped with whipped cream. $2.95

Cappuccino  $3.95

AGuas Frescas
ask for todays fresh flavors. $3.95

Tina’s Mock Mojito (no rum)
Fresh mint, lime, agave nectar and soda water. Refreshing!  $3.50

Mimosa
Champagne and fresh oj  $6

Grand Mimosa
Champagne, oj and grand manier  $8

Pomegranate Mimosa
Pomegranate juice and Pama Liquer  $8

Bloody Mary
our slightly spicey version made with our fresh tomato salsa.  $6.00

Bloody Mary Chingon!
Casa Tina’s style....delicious with a little or a lotta kick!Our homemade 

tomato salsa and Ketel One vodka ... as spicey as you want it. $8.50

Casa Tinas
365 Main Street Dunedin 34698 | www.casatinas.com | 727-734-9226

Open seven days Sunday Brunch 10am-1pm

Que linda esta la manana en que vengo a saludarte...!


