
Q u i c h e  o f  t h e  Da y
ham | bell peppers | pickled
jalapeno | herb puree OR fennel |
asparagus | leeks

S h r i m p  &  C r a b  C a k e s
piquillo pepper remoulade | local
mixed greens

B r i s k e t  H u e vo s
R a n c h e r o s
smoked brisket | corn tortilla |
black beans | ranchero sauce |
cotija cheese | fried egg

A r e pa  B e n e d i c t
choice of carnitas, smoked
salmon OR sauteed spinach | 63-
degree egg | hollandaise | home
fries

D e l u xe  B r e a k fa st  B u r r i to
soyrizo | scrambled eggs | cotija |
salsa verde | home fries | vegan
upon request

H o u s e - C u r e d  G r a v l a x
a vo c a d o  toa st
sambal aioli | pickles | togarashi |
toasted everything bagel

D e l u xe  B r e a k fa st
2 eggs | bacon | home fries | toast

F r e s h  B a k e d  B i s c u i ts  ( 3 )
cinnamon sugar or plain
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H a wa i i a n  Wa f f l e
bourbon roasted pineapple |
candied macadamia nuts |
coconut whipped cream

23

B o l i v i a n  E m pa n a da
berry compote | manchego |
mozzarella | queso fresco | sugar
dust

15

S e a s o n a l  F r e s h  F r u i t 12

B u r r a ta
pea puree | grilled corn |
asparagus | preserved lemon |
chili �ake | grilled bread

21

S o u s  V i d e  B e e t  &  C i t r u s
S a l a d
shaved fennel | herbed ricotta |
candied pecans | white balsamic
vinaigrette

20

S e a r e d  A l b a co r e  Tu n a
ponzu | jicama | radish |
cucumber | mango | chili crisp
(contains peanuts )

22

Oy st e r s  o n  th e  H a l f
S h e l l  ( 6 )
classic mignonette | campachana

Th a i  G r i l l e d  S h r i m p
nam plas | green papaya | mango |
red bell pepper

C u b a n  S a n d w i c h
slow roasted pork shoulder |
house-smoked pork belly | jambon
| gruyere | mojo | pickles | fries

D e l u xe  B u r g e r
half-pound angus beef patty |
tomato bacon jam | arugula |
gruyere | crispy shallots | fries |
add a fried egg $2

Co o l  O l i v e  O i l  P oa c h e d
W i l d  M u s h r o o m s
artichoke & roasted tomato con�t
forbidden rice | english peas
gooseberries

Y u cc a  F r i e s

m a d u r o s
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Mother's Day 2024



S p r i n g  F l i n g
strawberry rhubarb shrub | sweet
vermouth | house bubbles

C h a m pa g n e  Co c k ta i l
lilet blanc & house bubbles

M a n g o  P i n e a p p l e  M i m o s a

M i m o s a / Ro s e / C h a r d o n n a y
by  t h e  g l a s s

P i n k  B u b b l e s

B ot t l e  o f  B u b b l e s
your choice or oj/hibiscus/mango
ineapple

B r oa d b e n t  V i n h o  V e r d e
Ro s e

Co l l i e r  C r e e k  C h a r d o n n a y

J o n e s  Co f fe e

O r a n g e  J u i c e

I c e d  T e a

I c e d  Co f fe e
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Brunch Bevs

* Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness

B l u e b e r ry  &  B l a c k b e r ry
Ga l e t t e
vanilla ice cream

C h o co l a t e  C r u n c h  C a k e
hazelnut lace cookie | hot chocolate
sauce | whipped cream | �eur de sel

M e x i c a n  O r a n g e  F l a n
almond cookie

L e m o n  R i cot ta  C a k e
blueberries | whipped cream

Co u s i n  F r e d ’ s  B u t t e ry
S h o r t b r e a d  ( 6 )
irish salted butter

L u v v i e ' s  Co o k i e s
oatmeal walnut chocolate chip

R & D ' s  Co o k i e s
ginger date | butterscotch blondies |
classic chocolate chip

B lo o m f i e l d  I c e  C r e a m
ask your server for today's �avors
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Join us for indoor & outdoor seating
or call 626.797.1717 for reservations.
.


