
*gluten free
consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness. please inform your server of any food allergies.

Summer 2014

BOTTOMLESS BRUNCH - $35
bottomless small plates & free flowing brunch cocktails

saturday & sunday, 10:00am - 2:30pm
to ensure fun for all, bottomless brunch must be enjoyed by the entire table. there is a 2 hour limit per table.

S M A L L  P L A T E S

C O F F E E ,  T E A  &  J U I C E

CEVICHES / SUSHI / SALAD

*ceviche dorado 
mahi mahi / charred pineapple / coconut / basil / bonito

*spicy tuna roll 
tuna / mango masago / avocado / cucumber
preserved lemon aioli

*vegetariano roll 
grilled asparagus-scallion / red pepper / avocado
sweet sambal aioli

kabayaki glazed salmon belly roll 
crunchy tempura / roasted red pepper goat cheese
grilled asparagus / avocado / spicy mustard

chicken salad 
togarashi pecan / orange / cabbage / mixed greens
piloncillo-ginger vinaigrette (can be vegetarian - can be gluten free)

DIM SUM / ANTOJITOS / SLIDERS

edamame salted 

shrimp vegetable potstickers 
chile-dashi sauce

chorizo egg steamed buns   
pork chorizo / egg / oaxaca cheese 
daikon / carrot / cilantro / salsa roja

achiote-hoisin pork arepas  
corn masa / avocado / crema fresca

wagyu beef albonigas 
roasted peppers / kimchee / crispy onions

orange juice                   4
cranberry juice                4
grapefruit juice               4
strawberry lemonade            4
mango lemonade                 4

cappucino                      4
espresso                     3.5
fiji                     6
san pellegrino                 6

BRUNCH PLATES

chorizo benedict 
poached egg / toasted bread / kimchee / chili hollandaise

pork carnitas hash 
poached egg / potato / poblano rajas / caramelized onion

chicken chilaquiles 
fried egg / roasted chicken / pickled onion / guajillo salsa
cotija / crema / corn tortilla (can be vegetarian)

crispy tofu 
baby bok choy / bean sprouts / cilantro / ginger
sesame sweet chili

bacon fried rice 
scrambled egg / kimchee / scallion
(can be vegetarian - can be gluten free)

*ancho bacon & egg 
ancho cured bacon / black bean / pico de gallo

pandan waffle 
strawberry-guava sauce / whipped cream

*potatoes & chorizo 
roasted new potatoes / wagyu beef chorizo

wok tossed baby bok choy 
ginger / oyster sauce

*roasted plantains 
honey / butter / ginger mojo / crema

*steamed jasmine rice with furikake

                 

B R U N C H  C O C K T A I L S

MARGARITAS
traditional                
serrano infused            
cucumber infused           
grilled pineapple          

COCKTAILS
traditional mimosa             
lychee bellini                 
mango mimosa                   
sangria                        

Bloody Bar: Mary or Maria 
the adult way of getting a daily serving of vegetables

start with vodka or tequila, then build your own from over 30 �xings & hot sauces to create your perfect Bloody Mary or Maria
Infused Vodka bacon, horseradish, cucumber     Infused Tequila serrano, cilantro, cucumber

DD Brunch (bottomless food only) $25 - kids 12 & under $10


