SPANISH €GG ‘BENEDICT PROJECT BRUNCH

THE SMOKED SALMON > ... 15 D (9 1
Wolfermann's English muffin, blanched asparagus, smoked salmon, capers topped with poached - ESATUNO ~ 0/41‘ MUERZO FF THE GR ILLE ~ A L4 PLANCHA
&gg; & tomato Choron SERVED SATURDAY AND SUNDAY MORNINGS FROM TIAM - 2PM I PoRrK RILLON & QU'NOA GRITS ~< HUEVOS Y PUERCO RILLON................. 14 /B
THE COSTILLAS <. 15 Hot paprika pork rillon" atop red quinoa "grits". Finished with a poached ege’ &
Wolfermann's English muffin, braiseed short rib” with garlic & smoked paprika, topped with poached eggs" drizzled with a balsamic glaze & parsley oil
& Hollandbise Sauce 1 THE SPANISH FRITTATA ~=’ THE SPANIARD 12
THE TRADICIONAL <~.... n Ground chorizo", sofrito, salsa fresca, Castelveltrano olives and Mahon cheese
Wolfermann's Englsh muffin, shaved house- smoked ham” & Spanish paprika + EGG WHITE ON NAAN <> HUEVOS PaN PLANO... n ”
EL PAVO <~ 12 Scrambled egg whites® on gri||ed Naan, with sliced avocado, Manchego. Topped with
Wolfermann's Eng|ish muffin, apricot mostarda, roasted tud<ey*, topped with poached eggs*, & Hollandaise Bravas sauce & pars|ey oil
JAMO’N IBéR'CO _~ 14 SPANISH BROKEN EGGS <~ Huevos RoTos.. 12 :
Wolfermann's English muffin, warmed salsa fresca, Manchego, topped with poached eggs”, Roasted potatoes, fennel pollen, Jamén” Serrano topped with "broken” basted eggs”,
Hollandaise & shaved Jamon" Ibérico smoked paprika, roasted garlic
1 MUSHROOM & ASPARAGUS <> TORTILLA DE SETAS Y ESPARRAGOS. .vvvveveeeees 12 58
Omelette” with herbed mushrooms & asparagus. Topped with arugu|a & accompanied with gri||ed Y
QS. ALADS ~ ENSALADAS lenon
11 GARDEN SALAD <> ENSALADA HUERTANA 8.5 S E Y 5 y >
Baby arugula, carrots, shaved beets, red onion, carrots, cucumber, radish, Marcona almond, charred TEAK AND G(.ES ASH ‘%’. ISTEC Y HUEVOS ICADIL!'C: """"""""""""""" s
@(2 B ron VISt Our breakfast version of the Solomillo con Cabrales... Tenderloin®, peppers & Papas
' i . , Fritas, topped with 2 basted eggs* & Cabrales cream sauce.
SPANISH HEARTS ON ROMAINE <=’ ENSALADA DE AMOR 12 . (S PANISH cMimosa's -UNLIMITED
Romaine hearts, artichoke hearts, hearts of pa|m, cherry tomatoes, shaved Manchego, r . . 8
crispy Serrano jamén® & a chunky green olive-Champagne vinaigrette : ——==rTT ] $9 L . NTREES ~ QS‘ ANDWICHES
+1 KALE AND QUINOA <’ ENsALADA CONQUISTADOR 10 : CP . SMOKED SALMON~<>’ CosTA Brava Lox . 1
Baby l(a|e, red quinoa, Ka|amatas, artichokes, roasted red peppers, heirloom tomatoes, . ﬂ ALF RICE Qy ANGRIA : Toasted Naan with cream cheese, topped with smoked Sa|mon*, piclded red onion, caper berries,
dried cranberries, olive brine vinaigrette : FROM IIAM - 2PM : cucumbers & hard boiled egg*
11 BURRATA AND TOMATO SALAD <>’ BURRATA CON ENSALADA DE TOMATE ......... 10 PP . "HoT BROWN" <>’ EL MARRON CALIENTE 12
Di Stefano burrata, oven roasted tomato, peas, crispy fried shallots and balsamic Oven roasted turkey", toasted sourdough, thick-cut pepper bacon”, heirloom tomatoes &
CABRALES CHICKEN SALAD <> ENSALADA DE POLLO CON CABRALES ..o 10 QS. IDES <o oACOMPARAMIENTOS topped vith a Mahén Mornay & Manchego
>
Spicy arugula tossed in a Spanish cabrales blue cheese dressing with heriloom cherry SPANISH BISCUIT & GRAVY <>’ BOLLITOS CON SALSA DE CREMA ...coceruncennes 10
tomato, red onion & a crostini crumble. Tossed with pulled chicken® & crispy Serrano ham® T TOAST <> Pan " 2 Fluffy - honey dropped biscuits topped with chorizo® gravy {
1 HOUSE SALAD <> ENSALADA DE LA CASA... 6.5 T WOLFERMANN'S ENGLISH MUFFINS? PANECILLO INGLES ... oo 3 CUBAN SANDWICH <>’ BocADILLO DE BODEGA CUBANO 12
Mixed greens, balsamic vinaigrette, toasted almonds, goat cheese, roasted red bell peppers T FRESH FRUIT CUP<>’ TAZA DE FRUTA FRESCA . 5 All house made! Smoked ham", pu||ed pork*, with mustard aiol; a|ong with piclded
T THICK-CUT PEPPER BACON" ~<~’ EL TOCING . 5 mustard seeds & our house curtido on pressed baguette
GS OUPS ~ Soras CUP/BOWL ) o
+1 BLACK BEAN < Sopa DE ALUBIAS NEGRAS 4.5/6.5 1 EcG WHITES™ <> HuEevos BLaNCO . 5 SPANISH HAM SANDWICH <> THE BOCADILLO ... n
A black bean soup with red peppers & onions T 2 EGGS* ANY STYLE <~ Dos HEUVOS 5 4 Toasted bread, rubbed with gar|ic, drizzled olive oil, a dash of Maldon salt, squeezed tomato &
o topped with Serrano ham® & Mahén cheese. Finished with heirloom tomato confit & arugu|a
I GARLIC CHICKEN & WHITE BEAN <> CALDO GALLEGO .....ccconurerurerun 4.5/6.5 1 FRIED POTATOES WITH GARLIC <<~ PAPAS FRITAS CON AJO wuueuuneemencemeneensssessns 7
A vhite beans. chorize”, hicken T SPANISH CHORIZO SAUSAGE" <> BILBAO CHORIZO " .... 5
SOuP OF THE DAY <>’ Sopa DEL Dia 4.5/6.5
Fresh soup of the day. Ask your server for today's selection
MAKE YOUR ONLINE RESERVATION AT LABODEGAKC.COM . I e ol -cookid.
SERVING FRESH FARM TO MARKET BREADS Eating raw or under-cookfoods may increase ORIGINALS
risk of food-borne illness. . e
—
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+ Gluten Free. Items are or can be Gluten Free
+ Featured menu for La Bodega



