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SATURDAY & SUNDAY BRUNCH

HUEVOS BENEDICTO 15
poached eggs, Farm to Market English muffin,
fresh spinach, Spanish chorizo hollandaise

BISCUITS & GRAVY 12

housemade biscuits, grilled Bilboa chorizo, spicy
chorizo gravy

EL AMERICANO 12

two eggs any style, Bravas potatoes, shaved Jalapeno,
sour cream, American bacon

TOSTADAS DE AGUACATE 14

Avocado toast three way with lump crab, heirloom
tomatoes, fried chick peas on Grains Galore toast

TORRIJAS 12

Spanish-style French toast, apple compote, honey

TORTILLA DE DESAYUNO 12

baked omelet with pancetta lardons, spinach,
artichokes, heirloom tomatoes, goat cheese, mixed
greens

BOCADILLO CUBANO 14

roasted pork, Spanish ham, Mahon cheese, house-

made pickles, mustard seed aioli, pressed roll with fries

BOCADILLO CLASSICO 12

Serrano ham, Manchego cheese, Pamplona chorizo,
piquillo peppers, salsa fresca, ciabatta roll, with fries

BOCADILLO DE JAMON Y QUESO 14

Serrano ham, Manchego and brioche grilled cheese,
Manchego fonduta, topped with a fried egg, with fries

Acompanamiento

ENGLISH MUFFIN

GRAINS GALORE TOAST

BACON

TWO EGGS, ANY STYLE

HOUSE MADE GRANOLA AND YOGURT
BOWL OF FRESH FRUIT

PATATAS BRAVAS, JALAPENO, SOUR CREAM
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*CONSUMING RAW OR UNDERC JU<ED HEA 7S, SEAFOOD, \HELUSH POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOOD

BORNE ILLNESS

COCTELES

ESPRESSO MARTINI 13

Tito's Handmade Vodka, coffee liquer, espresso, simple
syrup, optional creamer

LA PINA AHUMADO 14

Pineapple infused tequila, lime juice, agave, mezcal

CARAJILLO 12
Concocted with Spain’s #1 liqueur. Licor 43 combined
with Angustura bitters & fresh brewed espresso

SPANISH MULE 13
Spain’s most popular liqueur, Licor 43 with lime juice &
ginger beer

GRAPEFRUIT BASIL MARTINI 15
Spanish Mahon gin, fresh squeezed grapefruit, basil
simple

STRAWBERRY REBUIJITO 13

Fino Cordero Gracia sherry, muddled strawberries,
citrus soda

GIN & TONICS
PEPINO (CUCUMBER) 13

Hendrick’s, Q Tonic, cucumber, basil

NARANJA (ORANGE) 12

J. Rieger, house made orange tonic, star anise, orange
bitters, and garnished with orange

SANGRIA

Glass / Pitcher
Choose either our ROjo or Blanco 9/34
Especialidad de la casa N/ 44
Especialidad de la estacional N/ 44

SPANISH COFFEE —]

Our special blended coffee, with 151 rum, set ablaze
with cinnamon and sugar table-side. Then the
server will add coffee and coffee ligor. A perfect
Spanish sipper for after dinner 15

NONALCOHOLIC

Pepsi, Diet Pepsi, Starry, Root Beer, Dr. Pepper,
Lemonade, Spiced Lemonade, Mondariz
sparkling mineral water, Select Jumes Iced Tea,
Coffee (Decaf/Regular)




