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F1i8ats cocktails
Mimosa Bloodytini

Vodka, Lime, House made

Mimosa Colada bloody mix, Salted rim
Pineapple, Coconut Liquor, $12

Champagne Espresso Martini
Espresso, Baileys, Kahlua,

Cherry Bomb Mimosa Pinnacle whipped vodka,
Pineapple, Cherry Juice, EEPTEE:fﬁbEHHE
Champagne

Matador Breakfast $20 Bellini

patatas, marinated tomatoes, torrijas, huevos, Tequlla Sunrise Mimosa Peach Purée, champagne
Tequila, Pomegranate Juice, $12

o Orange Juice, Champagne Lﬁng Island Coffee
Huevos Rotos Baileys, Kahlua, Bumbu Rum,

patatas, house bacon, sunny eggs, chimichurri Blackberry Mint Mimosa Vodka, cream, Coffee
Blackberries, Mint, $12

Frisuelos (crepes) $11 et el Strawberry Pa.:ll.oma
s Casa Migos Tequila,
$25
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Spanish Breakfast $15

patatas, marinated tomatoes, garlic toast, huevos,
choice of chorizo, bacon, Canadian bacon

Traditional Spanish Omelette $14

chorizo, potato, arugula salad

chorizo, bacon, canadian bacon

cream cheese, berry compote, caramel drizzle g :
. P Strawberries, lime,

Spanish Benedict $15 grapefr;it juice
poached huevos, jamon, Manchego, paprika hollandaise San gria

Blackberry Jam

House bourbon, House
Blackberry syrup, Lemon,
Honey

White $12
Chorizo, egg, & cheesé sandwich 313 Sparkling Carajillo

garlic aioli, hashbrown

Churros con chocolate & anglaise $8 Red

Fried Spanish doughnut with Chocolate & vanilla sauce

Licor 43, Espresso
Seasonal $10

$34 | Sasvor Bloody Mary

| i House Vodka, House Made

Bloody Mix, Topped with a
mini charcuterie board

Green Chile Pork Sopes $14

huevos, cotija, pickled jalapeno & shallots, cilantro cream

TOIIijaB (Frﬁnah tﬁﬂ-ﬂt) $11 *All Sangria & Mimoeas can be
cinnamon anglaise, figs, marcona almond

ordered by glases, pitcher, or flight.

|
$15




