A TEXAS LEGACY SINCE 1966
HOUSTON

•

FAIRFAX, VA

Breakfast and Brunch Menu – Served Until 3pm Saturdays and Sundays

Entrées

* Crab Cakes Florentine .................. 17
Jumbo lump crabcakes with spinach, poached eggs and
jalapeño hollandaise. (Not served with rice or beans)

Served with Mexican rice, beans and seasonal fruit
Egg whites available

* Breakfast Nachos ........................... 12
Two eggs any style served on top of tortilla chips with
refried black beans, cheese, sour cream, guacamole, pico de
gallo and jalapeños, served in a bowl

* Huevos R ancheros ......................... 10
Two large eggs with our special ranchero salsa on soft corn
tortillas. Eggs cooked to order

Huevos con Chorizo ......................... 11
Two large scrambled eggs with Mexican sausage

* Chilaquiles ..................................... 11
with chipotle roasted beef brisket..... add

Two large scrambled or fried eggs with tortilla chips
simmered in your choice of our signature Salsa or Tomatillo
sauce, topped with sour cream, cotija cheese, red onions,
cilantro and avocado

4

Migas ................................................. 10

Crabmeat Omelet .............................. 18
Three eggs with jumbo lump crabmeat, cheese, avocado,
roasted corn and served with chipotle roasted potatoes

* Carne A sada and Eggs ................... 21
Our Wood-Fired Grilled Skirt Steak with two large eggs and
chipotle roasted potatoes. Eggs cooked to order

Brunch Cocktails
Cyclone’s Hibiscus Sangria ................. 9
A refreshing blend of Corzo Silver Tequila, Hibiscus juice,
fresh lemon, blackberries and Martini & Rossi Sparkling
Rose. An explosion of flavors!

Rock & Roll Bloody M ary.................. 8
A spicy blend of Bloody Mary mix and a Texas Vodka.
Garnished with an olive, pickled jalapeño and a lime

Cyclone’s Michelada .......................... 7

Two large scrambled eggs with tortilla strips and your choice
of chorizo, beef or chicken fajita

A blend of Bloody Mary mix, Tabasco, fresh lime juice and
Worchestershire Sauce made with your choice of Mexican
beer. A great way to start your brunch!

Breakfast Quesadillas ..................... 10

Brunch Mimosas and Poinsettias ........11

Flour tortillas stuffed with scrambled eggs, applewood
smoked bacon and cheese

Breakfast Tacos ................................ 10
Trio of potato and egg, chorizo and egg, and
applewood smoked bacon and egg tacos

* Breakfast A mericana ....................... 9
Two large eggs with two slices of applewood smoked bacon
and chipotle roasted potatoes. Eggs cooked to order

Pancakes .............................................. 8
Two pancakes served with real maple syrup,
applewood smoked bacon and seasonal fruit
(Not served with rice or beans)

(One Cent Refills)
Saturdays and Sundays til 3:00pm

Corn, flour or wheat tortillas available upon request
Baked chips available
* Contain (or may contain) raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness especially if you have certain medical
conditions. CAUTION: There may be bones or shells in some proteins.
Simply the Finest Beef You C an Serve .
Cyclone A naya’s Proudly Serves Only Certified
A ngus Beef, The Finest Quality Beef Available

* Omelet (Build your own) .............. 10
Three eggs and cheese. Add applewood smoked
bacon, guacamole, green onion, mushrooms, spinach,
onions, potato, pico de gallo, poblano pepper, tomato
or jalapeños ............................................................. .75 each

Visit www.cycloneanaya.com for all your catering needs
We cater great parties, ask the manager for details. Gift Cards available. Split plate charge $4.
At Cyclone Anaya’s we stand behind our service as well as our food. Satisfaction guaranteed. With parties of six or more adults we add 18% gratuity.

The History of

Cyclone Anaya started his professional wrestling career at age 17 when
he became the Champion of Mexico. Shortly thereafter, he came to
the United States and made a dramatic entrance into the pro-wrestling
circuit. It was at this time he met his wife of over 50 years, Carolina
– a former Miss Houston. After many championship titles and five
children, Cyclone and his family entered the restaurant business. After
40 years Cyclone Anaya’s has become a Texas legacy, serving Carolina’s
original homemade recipes. Now the family is keeping the tradition
alive and giving Texas a taste of fine homemade Mexican food that
has made Cyclone Anaya’s famous. Cyclone Anaya’s extends a warm
welcome to you and your family, serving you with real ‘south of the
border’ hospitality and tradition.

