Brealgcast

All brealfg(‘ast p[ates served with our Veﬁ'ied beans and

Mexican—sty[e potatoes unless noted on the order.

* Served with beans on[y. *Substitution prices will vary

A-la-Mexicana (tomatoes, onion & fresh jalapefio) 1.69 extra

Chilaquiles
Strips of corn tortillas, fried, scrambled with eggs and choice

of mild tomato sauce, salsa verde or spicy chile rojo. Topped

with white cheese. 10.79
half order 8.69
add chorizo +3.99
(Mexican sausage)

Chorizo con Huevos

Mexican sausage scrambled with eggs. 10.69

*Chorizo con Papas
Mexican sausage scrambled with potatoes. Served with

refried beans only. 10.69

*Chorizo con Papas con Huevos

Mexican sausage scrambled with potatoes and eggs. Served with

refvied beans on[y. 1.69

Huevos a la Mexicana

Diced onion, tomatoes, and fresh jalapeiio peppers sautéed
then scrambled with eggs. 10.49
add cheese +2.99
Huevos con Jamon

Diced grilled ham scrambled with eggs. 10.69

Chicharron con Huevos
Spicy soft or fried pork skin scrambled with eggs.  10.79

Huevos con Tocino
Diced bacon scrambled with eggs. 10.99

Huevos Rancheros
Two fried eggs on a tostada topped with ranchero sauce.

10.69
Add a side of grilled ham or two slices of bacon +2.79
Add an ovder of Barbacoa or Carnitas +4.99

Burritos (1) / Tacos (1)

6.99 5.19
Handmade ﬂour tortillas ﬁlled with

your choice of breakfast items.

Papas con Huevo
Chorizo con Huevo

Chorizo con Papas

Chichatron con Huevos
Sqﬂ or ﬁ'ied povk skin, scrambled with eggs

Huevos ala Mexicana
Jamon and Huevo

Tocino con Huevo

Migas

Strips of corn tortillas fried, scrambled with eggs, and choice of

mild tomato sauce, salsa verde or spicy chile rojo topped with

shredded chicken and white cheese.
half order

add chorizo

(Mexican sausage)

Simple Eggs

Two eggs, any style

Add bacon or ham

Papas con Huevos

11.99
929

+3.99

8.29
+2.79

Mexican-style potatoes scrambled with eggs. Served with refried

beans.

Pork Chops with Two Eggs

10.49

Two pork chops grilled. Served with any style eggs and potatoes,

refried beans with melted white cheese. 17.69
Omelette
3 egg omelette includes:
Cheese omelette 10.29
Bacon or ham with cheese 11.99
Bacon, ham and cheese 12.79
Chicken or Beef fajita with cheese 15.99
Combo Fajita 17.99
Machacado con Huevos
Dried beef scrambled with eggs. 14.99
Pancakes
Three to an ovder. 8.29
Add two slices of bacon or ham. +2.79
Single pancake 3.59
Lite Breakfast
Arroz con Leche
Served with one slice of bolillo toast. 6.59
Qatmeal
Served with one slice of bolillo toast. 6.59
*both made with milk**
Child’s Breakfast Plate
(12 and U.nder)
Served with potatoes, beans and 1 tortilla: 6.99

*  Bacon and scrambled eggs

* Hamand scrambled eggs

*  Chorizo and scrambled eggs

*  Potatoes and scrambled eggs (served with beans on[y)
*  Chorizo and potatoes




Esp eranza’s

A Family Tradition

Since 1935

Esperanza’s History
Established out of the rich Joe. T. Garcia’s Mexican Restaurant tradition, Esperanza’s Bakery and
Café extends the Joe T.’s legacy of quality, excellence and value. Named after Mr. and Mrs. Joe T.
Garcia’s daughter, the namesake local restaurant has grown over the years with the local
community, and now caters to the Fort Worth/Dallas community in two separate locations. One
on North Main Street and the other on Park Place Avenue.

The rich culinary tradition Mr. and Mrs. Joe T. Garcia established in 1935 with the founding of Joe
T. Garcia’s Mexican Restaurant is maintained and extended in his neighborhood eatery, utilizing
some of the Garcia family’s most delicious family recipes. Esperanza’s Bakery and Café has a
varied menu, serving breakfast, lunch and dinner.

Joe T. Garcia’s History

Joe T. Garcia’s Mexican Restaurant was established on July 4, 1935, by Mr. and Mrs. Joe T. Garcia.
With a seating capacity of only 16, Joe, his wife, and their 5 children ran their tiny business with
love and determination. Their business grew because of Joe and his personality, and the mouth
watering recipes of Jesus (affectionately known as Mamasuez’s). Customers would wait for hours
just to try Mamasuez’s famous enchiladas and her handmade tortillas. Joe was friends with all of
his customers, and their affections for the family were shown through their patronage. Joe did not
believe in advertising; he believed that the best advertising was through word of mouth. The
restaurant reputation began to grow and so did the lines of hungry customers. At the untimely
death of Joe in 1953, his wife and youngest daughter took over the reins.

By the 1970’s, Joe T. Garcia’s was one of the most popular restaurants in the Dallas-Fort Worth
area. With their loyal customers, the restaurant began to grow not only in popularity, but also in
size. Fist a small patio, with a pool and cabana were added. Then every year until present, a new
patio, party room or dining room was developed. The seating capacity grew from the original 16 to
well over 1000 today. Even though the restaurant grew, the same style of cooking and original
recipe's were used, and the same determination and love that was instilled by parents and
grandparents was evident in the younger generation.

As Hope's small children began to grow up, new ideas and jobs were created for family members.
A small bakery and café was added one block from Joe T. Garcia’s. The café was named after
Hope, Esperanza’s Bakery and Café. This small neighborhood café was different from the original
restaurant, with a varied menu serving breakfast and lunch. Along with its big brother, the little
café grew in size and popularity. Because of this venture, two new divisions were created,
Esperanza’s Wholesale Mexican Bread Division and Joe T. Garcia’s Bottled Hot Sauce Division.
However, even with all the new divisions and new cafes, the family’s first love is Joe T. Garcia’s
Mexican Restaurant.

2122 North Main St. 1601 Park Place Ave.
817-626-5770 817-923-1992
Mon.-Sun. 6:30am — 7:00pm Mon. — Thurs. 6:00am - 9:00pm
Visa &MasterCard Fri. & Sat. 6:00am - 10:00pm
Gift Cards Available Sun. 6:00 - 5:00pm
Visa & MasterCard

We cater all occasions * We make cakes for all occasions

wwwjoets.com

We strive to keep our prices fair for our customers. With the fluctuation in today’s
economy, menu prices and ingredients are subject to change due to seasonal variations
and market pricing. We promise to continue providing exceptional customer service and
outstanding Mexican fare!



