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Father's Day Sunday Brunch

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

Three Course Brunch for $29.95
(Beverages, Tax and Gratuity not Included)
or priced individually alacarte

Cocktail Suggestions

White Peach . Roasted Tomato
Mojito 9.75
Bellini 7.50 o Duni Mary 9.75
Bloody
Chela 8.75
Appetizer

Capirotada de Banana, Nuez, Moras & Tocino 8.75

Banana & Toasted Pecans Breakfast Pudding
with Berries, Bacon & Yogurt Sauce

Coodto Ae Bofe

Seared 180z bone-in Ribeye steak
with chimichurri mojo and potatoes
ala carte 38 or with preset menu 20
up charge

Filite o Cobollo

Seak & Eggs, Carne Asada Topped
with 2 Sunny Sde Up Eggs and
Ranchero Salsa, Served with Roasted
Potatoes and Black Beans 17.95
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Honey Baked Ham and Gruyere
Cheese Scrambled Eggs, Buttered
Toasted Home Made English Muffin,
Red Berries zJam, Hollandaise side
and Roasted Potatoes 9.25

Enchitodos Plordados

2 Chicken & Gruyere Cheese
Enchiladas, Roasted Tomato Salsa,
2 Sunny Sde Up Eggs, Black Beans
& Roasted Potatoes 16.95

Hoevos f 1nos

Siced Popover with Honey Baked
Ham and Gruyere Cheese or Smoked
Salmon, 2 Poached Eggs, and Fresh
Hollandaise Sauce 10.47
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Brazlian Pulled Roasted Chicken

Salad, Vegetables, Creamy lime
Dressing, Crispy Potatoes 11.95

Fork o2 Chicken
Kice Salod

Grilled Chicken or crispy Pork
tosssed with basmati rice and
Balsamic Citrus Mint Vinaigrette,
served with greens, plantains,
mashed avocado 11.95

Jawcho Chickere Broast Toite

Citrus-Oregano marinated and
grilled Skinless Chicken Breast ,
with Greens, Avocado, Tomato, and
Manchego Cheese in a Home baked
Pop-over 9.95

W%M Coitro Guesos

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 9.75

Dessert 7.00

Famous Cuatro Leches Cake &
Warm Chocolate Cake Pudding
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