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. /Brunch

Served daily till 3pm

/
/

P

B arcelona Benedict poached huevos, jamon, manchego, paprika, nollandaige

I-‘ 3
Bacon, le.gg & Cheese Sandwich garliciadoli, patatas Ll P 15
toasted bread, dijon, pork shoulder, queso,
CI‘OQU. e Madame monterey jack, sunnyside up egg, patatas $1 8
Cuban house ham, pulled pork, bread & butter pickles, gruyere, dijon mustard $‘|7

&

Spanish doughmi,t&

¥ !
Churros con Chocolate & Anglaise chocolste & vanilia saucl, P10
EFI'iEd Chicken Club bacon, lettuce, tomato, munster cheese, dijon aioli $1 6
iFrisue'los (Crepes) cream cheese, berry compote, caramel drizzle $13
S pan i SI h Breakfast patatas, marinated tomatoes, garlic toast, $ 13
i huevos, choice of chorizo, bacon, canadian bacon
. waffle, spicy fried chicken, with chorizo gravy
Chicken & Waffle gl LR
Grilled Steak & Eggs 12 oz Ribeye, 2 eggs, romesco.  $38
!
patatas, marinated tomatoes, torrijas
Matador Breakfast nuevos, chorizo, bacon, eanadian bacor $22

ipirrana, 3 chopped italian
meats, sweet mustard

Mediterranean Chopped Sandwich

1
]
o]
[}
|

$16

; french toast monte cristo, canadian bacon

W cocs o malke & BITE £3 garlic aioli, add an egg to make it brunchy

Monte Cristo bacon, berry jam, patatas $1 5
Savor B urger house bacon, gruyere, caramelized, onions, $ 17 i
Add two eggs §4 bread & butter pickles, roasted garlic aioli |
Belg ian Waffle waftle, served with seasonal fruits, and maple $14
; syurp ‘
\l
BLT bacon, romaine lettuce and tomatoes served with

$14

huevos, cotija, picked jalapeno, shallots,

$17

|

Green Chile Pork Sopes cilantro cream
I’OI‘I‘lJ as (EE‘rencI\1 thSt) cinnamon anglaise, figs, marcona almond $1 9
______ Steak Melt B _chopped steak, house giardiniera, munster cheese __$1 8 7

{
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ﬁ ‘ %5 Split fee on all entrees
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 Char 1@
% dnta arcuterie
Changes daily. 3 Spanisi Meats, 3 Spanish Cheeses, ¢$27
Assortment of Sauces, Fruits, Olives, Nuts, Honey
J comb
| Tapas |
Beef Carpaccio dijon aioli, fried capers, calabria chile $14
Brussel SpI‘O\l‘t s togarashi, peanuts, fish sauce caramel $ 8
> Al il smoked papriks braised sh;i;n_p, § 4
Gambas al AJ illo olive oil, shaved crispy garlic $17
________ :_E __S_E?}_‘_%_O__-E___________________________________________________________$§:1_'}-f19_,P:"ZQY@-P.‘EPE‘??;.@?EPE- _______?1__5_____________
e FI‘itt_O_ _I_VIiStO fried shrimp, scallops, pickled cauliflower, spicy tomato 19
Seasonal Hummus nouse flatoresd |  $9
Goat Cheese Stuffed Peppadews paprika butter, marcona almonds, herbs $9
Pan Con Tomate grilled bread, garlic, olive oil $ 8 i
burrata, peaches, prosciutto, :
______ Peaches & Creme e torn basil, spicy h/_oxgey drizezle | $14r R
Zesty Shishitos blistered shishitos, citrus 'zest, sea salt $8
Cobb Salad grilled chicken, hard boiled egg, nouse lardon, queso mahon,
cherry tomatoes, red beet, pickled shallot . $17
3 2 spring mix, cucumber, shaved fennel, i
Mixte Green Salad tomato, shaved almonds | $9
3 crumbles feta, fresh mint, asian-spanish fusion!
Thai Watermelon e $19
Spanish Caesar castelvetrano, pickled shallots, crouton, caesar $1‘|
aruguls, marcona almonds, chevre, pears,
Roas‘ted Red Beet Salad fennel sherry vinaigrette $"
B mixed greens, cherry tomatoes, roasted green chili
Steak Salad e a9
Now Open for Brunch and Dinner 7 days a week
Y Happy Bour Dasily
---------------------- ol EeTTva te - Garden Boomavarinvle @ T T
______ | Ask your server about our Monthly Events 7
| ! &b Split fee on all entrees
|j‘
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