Saturday and Seunday
$.00 art Co 3.00 pr

Brunch o
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i; Sjtrawl)errg and RicoHa—S‘cuHecl French Toast

“ Served with Applewood-Smoked Bacon, Black Forest Ham or Chicken Apple Sausage
" o Substitute Fresh {rui‘rs 1 o !

]_emon Rico’c’ca Pancal(es

Served with ApplewooJ—Smol(ed Bacon, Black Forest Ham or Chicken App]e Sausage
Substitute Fresh {rui’cs 1
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'\' Cl'lorizo Scramljle

u Serambled Pork Chorizo with Migas, Gireen Onion, Tomﬂjto, Mozzarella, with Cumin
| Savorg Blacl( Beans

Huevos Ranclmeros

OVBI‘*E&SI\] Eggs on Homema(le COI‘II TOI‘lZilL’:lS Wi{ll Savorg Black Beans, Roas{e(l Tomalo ﬂll(l Mﬂllgo Sa]sa, Guacamole ﬂl’l(l

Crema ];I‘GSCii

Chile Relleno

| S{uﬂe(l Chile Pasilla with Queso Fresco, Roasted Tomato Salsa, Savorg Black Beans, HomeMade Corn Torﬁllas, with two
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i: Cral) CaLes B ene(lic{

TWO PO&Clleil Eggs {oppe(l VVH'L Clﬁpof[e Ho”andaise Sa.uce, Roastecl Tomatoes an(l Garlic PO{'FLI?O Cal(e

p rosciutto Brusclle’cjta

Thin-Sliced Prosciutto and SpinaCL Toppeol with Poached Eggs on Rustic Sourclougll with Di]'on VinaigreH:e, served with House |
Griddle Potatoes or Organic Gireens ‘

l:lanl( S{eal( ancl Eggs

Two Eggs any s{'gle, House Gri(ldle Po{afoes and Toas{

Ceviclle Bene(licf

SLrimp and Tilapia Ceviclrle, Cucuml)er, Cilan’tro, Tomato with Roasted Pepper, Coconut Sauce, Avocado served with House
Grilled Potatoes or Organic Gireens
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| Smol(e(l Salmon Hash | Corn Bee][
'“ Roasted Bell P epper, Grilled Onions Toppe(l With Two Poached Eggs, Hollandaise Sauce and Toast
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IS% gralwity added for parties of’ six or more



