
Mother’s Day  Sunday Brunch

Oak Lawn, May 11th,  2008

Mother’s Brunch ChampagnesMay all your
wishes come true  .......
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 Famous Cuatro Leches   &
Milk Chocolate Warm Cake Pudding

Mother’s  Day  Sunday Brunch

Choice  of  Entree

Dessert

After  Brunch  Sweet Treat

Huevos Finos
Sliced Popover with Honey Baked
Ham, 2 Poached Eggs, Gruyere
Cheese and Fresh Hollandaise
Sauce

Gaucho Chicken Breast Torta
Citrus-Oregano marinated and
grilled Skinless Chicken Breast,
with Greens, Avocado, Tomato, and
Manchego Cheese in a Home baked
Pop Over

Ensalada de Pollo Asado
a la Menta-Limon
Grilled Chicken on a Mixed Lettuce
bed with Tortilla Chip Strips, Diced
Tomatoes, Avocado, Duni Onions and
Balsamic Citrus Mint VinaigretteMigas Cuatro Quesos

2  Scrambled Eggs with Bacon ,
Cheddar, Provolone and Gruyere
Cheeses, Stone Ground Corn
Tortilla Chips, topped with Queso
Fresco and choice of Salsa Roja or
Verde

Huevos Gauchos
2 Scrambled Eggs with Argentinian
Sausage , Cheddar - Provolone
Cheese, Served with Flour Tortillas
and Pampas Potatoes

Brazilian Pulled Roasted Chicken
Salad, Vegetables, Creamy lime
Dressing, Crispy Potatoes

Galinha Assada a
Brasileira

Huevos Con Carnitas
2 Sunny Side up Eggs on top of
crisped Corn Tortillas, Green Salsa,
Green Cabbage, Mexican Lime
Cream, Crispy Pork, Roasted
Potatoes and Refried Black Beans

Enchiladas Montadas
2 Chicken & Gruyere Cheese
Enchiladas, Roasted Tomato Salsa,
2 Sunny Side Up Eggs, Black Beans
& Roasted Potatoes

A selection of the Chef’s specialties
 paired with exceptional Cocktails

Three Course Brunch for $29.75
(Beverages, Tax and Gratuity not Included)

Cocktail   Suggestions

Mojito 9.75White Peach
Bellini 7.50

Roasted Tomato
Duni Mary 9.75

Appetizer

Morning Toast
 Mimosa Toast Made with

 Freshly Pressed Orange Juice

Pan Dulce con Ensalada de Frutas
Duni Pastry, Frisee Fruit Salad with Yogurt Sauce

 and Sprinkled with Homemade Granola

Honey Baked Ham and Gruyere
Cheese Scrambled Eggs, Buttered
Toasted Home Made English Muffin,
Red  Berries Jam, side of Hollandaise
and Roasted Potatoes

Gruyere & Ham Scramble with
 home made English muffin


