DED
Brunch

TUNA TARTARE ¢ 6 &

GUAJILLO CHILI SAUCE, AVOCADO, CHIVES

CHORI-QUESO EMPANADAS pe e

CHORIZO, MOZZARELLA, GREEN PEPPERS, SWEET CORN

CUBAN-STYLE CHICKEN PIZIfl b 6

SOFRITO, JALAPENO, SMOKY CORN, MOZZARELLA

ROPA VIEIA SLIDERS b e 6 su

SLOW-BRAISED BEEF, CHIPOTLE SAUCE, CORIANDER, PICKLED ONION

BEEF DIRRII CROQUETTES b E 6 MU

MOJO AIOLI, LIME

CHICKEN TINGf CRISPY TACO b e

AVOCADO, CHIPOTLE TOMATO, GUACAMOLE

MNGO-AVOCADO CUCUMBER MAKI so su

CHARRED CORN, LIME, CHILI, CORIANDER

BLACK FOREST CAKE pe e

CHOCOLATE SHAVING, CHANTILLY

MAMTLIMNE b e e

GRAHAM CRACKER CRUST & TORCHED MERINGUE

DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS SHELLFISH & DAIRY.
DISHES INDICATED WITH C CELERY, D DAIRY, £ EGG, F FISH, G GLUTEN, L LUPIN, MU MUSTARD,
N NUTS, R RAW, S SHELLFISH, SE SESAME, SO SOYBEAN, SU SULPHITES, V VEGETARIAN



HEBS
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WHITE | RED | ROSE

Gpit

VODKR | QI PINK GIN | RUM | WHISKY

?m *%

COROMM

@M 1[4”7***

BRUT |ROSE

et

SUNSET ON THE BEACH

VODKA, ARCHERS, PEACH SYRUP, ORANGE, CRANBERRY

FROLZEN MARGARITA (seasonat riavor)

TEQUILA, TRIPLE SEC, LIME JUICE, SIMPLE SYRUP

gvﬂ Zn’vm(?
SPARKLING & STILL WATER | SODA | TONC | SPRITE

COKE | COKE ZERO | ORANGE JUICE | PINEAPPLE JUICE
CRANBERRY JUICE | AIPPLE JUICE

**HOUSE PACKAGE
*** SDARKLING PACKAGE



