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Make your online reservation at labodegakc.com 
Serving fresh Farm to Market Breads

Desayuno  • Almuerzo

Bot t omless Mimosas
$9

Black Bean •  Sopa de Alubias Negras�������������������������������������������������������� 4.5/6.5
A vegetarian black bean soup with red peppers & onions

Garlic Chicken & White Bean •  Caldo Gallego��������������������������� 4.5/6.5
Galician soup with white beans, chorizo, chicken 

Soup of the Day • Sopa del Día��������������������������������������������������������������������� 4.5/6.5
Fresh soup of the day. Ask your server for today’s selection

Brioche French Toast • Pan Francés…...............................................10
Vanilla bean butter Brioche French toast, berry compote, house whipped cream  

Black Truffle Omelet • Tortilla de Trufa Negra..................................14
Asparagus, caramelized onion, brie, black truffle omelet

Avocado Toast • Tostada de Aguacate.................................................. 12                 
Avocado on Farm to Market grains galore toast, tomato confit, jalapeño, shaved 
Serrano jámon

THE Smoked Salmon Benedict • Salmón Ahumado ..…………………15
Wolfermann's English muffin, blanched asparagus, smoked salmon, capers topped 
with poached eggs & tomato choron 

Spanish Broken Eggs • Huevos Rotos.................................................12
Roasted potoatoes, fennel pollen, Serrano jamón topped with "broken"  basted eggs, 
smoked paprika, roasted garlic

Tomatillo Beef Tips • Consejos de Carne............................................14
Tomatillo-glazed beef tips with fried potatoes, caramelized onions, fried eggs and 
cotija cheese 

Cuban Sandwich • Bocadillo de Bodega Cubano....................................12
All house made!  Smoked ham, pulled pork with mustard aioli, along with pickled 
mustard seeds & our house curtido on pressed baguette

Spanish Ham Sandwich • THE Bocadillo ….......................................... 11
Toasted bread, rubbed with garlic, drizzled olive oil, a dash of Maldon salt, squeezed tomato & 
topped with Serrano ham & Mahón cheese.  Finished with heirloom tomato confit & arugula
 

Off t he G ril le  • a la Plancha

Brunch Served Saturday and Sunday Mornings from 11am - 2pm

Salads • Ensaladas

Garden Salad  • Ensalada Huertana�������������������������������������������������������������������8.5
Baby arugula, shaved beets, red onion, carrots, cucumber, radish, Marcona almond, charred lemon 
vinaigrette

Spanish Hearts on Romaine • Ensalada de Amor.................................12
Romaine hearts, artichoke hearts, hearts of palm, cherry tomatoes, shaved Manchego, 
crispy Serrano jamón & a chunky green olive-Champagne vinaigrette                    

Kale and Quinoa • Ensalada Conquistador........................................... 10
Baby kale, red quinoa, Kalamatas, artichokes, roasted red peppers, heirloom tomatoes, 
dried cranberries, olive brine vinaigrette

Burrata and Tomato Salad • Burrata con Ensalada de Tomate���������10
Di Stefano burrata, roasted tomato, peas, crispy fried shallots

Cabrales Chicken Salad • Cabrales Ensalada de Pollo�����������������������10
Spicy arugula tossed in a Spanish cabrales blue cheese dressing with heriloom cherry 
tomato, red onion & a crostini crumble.  Tossed with pulled chicken & crispy Serrano  ham 

House Salad • Ensalada de la Casa…......................................................6.5
Mixed greens, balsamic vinaigrette, toasted almonds, goat cheese, roasted red bell peppers

cup/bowlSoups • Sopas

†

Half Price Sangria All Day


