COFFEE & DRINIKS

FRESH BREWED COFFEE 2.75
ICE COFFEE 3.25

LATTE (Iced or Hot) 4.5

MOCHA s.

CAPPUCINO 4.25

ORANGE JUICE s.

GREEN ICETEA 25

BLACK ICE TEA 2.5
BOTTLED DRINKS

COCACOLA

JARRITOS PINEAPPLE SODA 2.5
ORANGE FANTA 3.

DIET COKE 2.5

WATER 2.5

PROTEINS & SIDES

APPLEWOOD BACON 3.5
SAUSAGE 3.

CHORIZO 3.

CHICKEN 3.

CARNITAS PORK 3.5

1/2 LB BEEF PATTY 5.
FRUIT SALAD 3.

FRENCH FRIES 3.
ROASTED POTATOES 2.5
TOAST 2.0

FLOUR TORTILLA 2.
1EGG1.50

4700 E. Van Buren St
Phoenix, AZ 85008

(602) 275-6996
Monday-Friday8am-3pm
Saturday 7am3pm
Closed Sunday

Scan the QR Code to order online & pick up your

food without waiting in line!

Follow us:




*My style eggs 7

2 eggs cooked anyway you like
served w/Choice sourdough or
Heartland grain toast and breakfast
potatoes.

BMB (Build My Own Burrito) 8
Oven roasted potatoes with 4
scrambled eggs and 5 cheeses all

folded on to a big flour tortilla,
served with fire roasted salsa.

“EL HEFTY (Breakfast Sandwich) 8.

3 eggs, with 5 cheese blend,
tomato, mayo, and onion. On a
challah sesame seed bun. Served
with a choice of fruit or oven
roasted potatoes. (Add avocado or
meat)

FRENCH TOAST 9.5

3 half slices of thick Texas Brioche
toast dipped into a rich creamy
batter with hazelnut and vanilla
flavor. Topped with berries and
whip cream and caramel sauce.
Served with a side of syrup.

*AVOCADO TOAST 10.

A piece of heartland grain toast
smothered with one whole mashed
large avocado and seasoned with
just salt and pepper. Topped off
with cotija cheese, tomatoes, micro
greens and one egg cooked your
way. Served with a choice of fruit or
oven roasted potatoes.

*CHILAQUILES 10.

(Simple but yet so complicated to
explain the flavor). Fried corn
tortillas chips sautéed with a fresh
guajillo and pasilla roasted salsa.
Topped with crema fresca, cotija
cheese, sliced onions, and cilantro
with one egg cooked your way.

CHORIZO OMELETTE 10.

3 egg omelette with chorizo,

onions, tomatoes, 5 cheese blend,
topped off with cilantro and crema
on top. Served with your choice of
toast, and roasted potatoes or fruit

CARNITAS OMELETTE 10.

Open face omelette with lots of
carnitas and mix cheese. Topped
off with guacamole crema fresca
and cilantro. Served with roasted
potatoes.

SUNSHINE OMELETTE 10.

3 egg white omelette with Sautee
spinach, roasted chicken folded
with Swiss cheese and topped off

with fresh avocado and sliced Roma

tomatoes. Served with fresh fruit

ORGANIC OATMEAL S.

160z Organic Steel Cut Oatmeal

Topped off with brown sugar.
(Add Berries and bananas1.509%)

°THE BURGER 12.

Half a pound of Angus ground beef
On a challah sesame seed bun
over a bed of spring mix lettuce,
tomatoes, onions, melted
American cheese, and mayo.
Served with french fries.

BIG BLT ff.

Applewood bacon, spring mix
lettuce, tomatoes. guacamole and
mayo spread, all stacked and
sandwiched between 2 pieces of
Heartland grain bread toasted.
Served with a choice of fruit or
fries.

EISH TACOS 10.

Modelo Blanco beer battered
seasonal white fish, on 2 medium
size flour tortillas over a bed of
Honey chipotle coleslaw topped
with cotija cheese, guacamole
and cilantro. Served with fire
roasted salsa

BIG QUESADILLA 10

Big flour Tortilla toasted to a
crispy perfection with melted 5
cheese cheese blend folded, with
roasted chicken and sides of
guacamole, crema and roasted
salsa.

CHICKEN GUACAMOLE CLUB 12.

Grilled marinated chicken on a
bed of mix greens, tomatoes,
onions, Swiss cheese, applewood
bacon on a challah sesame seed
bun with guacamole. Served with
fries.

TUNA MELT 11.

Our signature tuna salad warmed
up on and put together with
heartland grain bread toasted
with tomatoes and 4 pieces of
American cheese. Served with
fries.

CHOPPED CHICKEN SALAD 10.

Mix greens lettuce, chopped
tomatoes, red onions, avocado,
hard boiled egg, sliced grilled
chicken, chopped bacon, mix
cheeses and a side of Ranch
dressing.

COFFEE AND ‘&
MORE DRINKS

ARE IN THE

BACK OF FIRECREEK
THE MENU COFFEE COMPANY

*Consumer Advisory* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourn illness.
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= SEIN

4700 E. Van Buren St
Phoenix, AZ 85008
(602) 275-6996
Monday-8am- 2pm

Tuesday-Friday 8am-8pm
Saturday 7am-8pm

Follow us: @ ’
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CHILAGUILES 10.
(Simple but yet so complicated to

explain the flavor) Fried corn tortilla
chips sautéed with a fresh guajillo and
pasilla roasted salsa. Topped off with a

CHILE RELLENO®S 14.
1 Chile Poblano stuffed with cotija,

pepper jack cheese, rolled in an egg
white wash and lightly fried. Served

BIG QUESADILLA 10.
Big flour tortilla toasted to a crispy

perfection, folded with a 5 cheese

blend, pollo asado or your choice of

CALIFORNIA BURRITO 10

Carne asada, French fries, guacamole,
crema fresca, pico de gallo, mix

NIGE

STREET TACOS 3.25
Comes with onions, cilantro, corn
tortilla, cucumber, limes, salsa and
your choice of meat or make it Vegan
style.

- Al Pastor

-~ Carne Asac_!a (steak)

FISH TACOS 10.

Modelo Blanco beer battered

Seasonal white fish, on 2 medium
flour tortillas over a bed of mild honey

chipotle coleslaw. Toped with cotija

CEVICHE TOSTADA 10.

Shrimp Ceviche Cured in Lemon Juice,
cucumber, tomatoes, onions, cilantro,

CHIMI-ENCHILADA 12.
Large burrito stuffed with your
favorite meat, beans, rice and pico

BURGER 11.
Angus ground beef on a challah

sesame seed bun over a bed of sp

ring

CHICKEN GUACAMOLE ELUB 11.

Grilled Marinated chicken on a bed of

mix greens, tomatoes, onions, Swiss

cheese, applewood bacon and

CHIPS & SALSA TRIO 7.
Fresh tortilla chips with 1 side of

guacamole, roasted red salsa and

CHOPPED CHICKEN SALAD 10.

Mix green lettuce, chopped tomatoes,
red onions, avocado, hardboiled egg,




