
MENU DESIGNED BY EXECUTIVE CHEFS
Kaz Okochi, Stephen Hartzell & Richard Sandoval

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

BRUNCH DRINKS

MIMOSA TRADITIONAL / 4
house champagne / fresh orange juice

MASA MIMOSA / 6
house champagne / mango purée / blood orange

BLOODY MARY / 5
vodka / tomato / onion / celery / horseradish / worcestershire

BACON BLOODY MARY / 9
bacon-infused vodka / house-made mary mix

LYCHEE BELLINI / 6
house champagne / house-made lychee purée

LEMON LAGER / 8
dos equis / lemon-basil simple syrup / st. elder liqueur

SPECIALTY DRINKS

STRAWBERRY LEMONADE / 7
house vodka / fresh strawberry purée / fresh juice

MARGARITA TRADICIONAL / 9
sauza blue tequila / agave nectar / fresh lime juice

MOJITO TRADICIONAL / 9
castillo rum / muddled limes / house made simple syrup / soda

MOJITO ESPECIAL / 11
patron pyrat rum / brown sugar / muddled lime / fresh mint

PALOMA TRADICIONAL / 10
reposado tequila / fresh lime juice / grapefruit soda

RED SANGRIA / 7 GL 22 PTR
red wine / bourbon / mixed fresh citrus / brown sugar / cinnamon

LIGHT COCKTAILS

less than half the sugar

MARGARITA MODESTA / 8

MOJITO MODESTA / 9

NON-ALCOHOLIC BEVERAGES

ORANGE JUICE / 3.50

LEMONADE OR STRAWBERRY LEMONADE / 4.50

GRAPEFRUIT JUICE / 3.50

ESPRESSO / 3

CAPPUCCINO / 4.95

COFFEE OR DECAF COFFEE / 4

MASA14DC MASA14DC

BRUNCH
served from 10am - 3pm | Saturday & Sunday

PRIX FIXE SEATING ENDS 2PM

UNLIMITED PRIX FIXE BRUNCH / 39

Choose as many brunch items as you like

from our entire selection of brunch plates

Includes limited selection of brunch drinks:

Traditional Mimosa
Masa Mimosa
Lychee Bellini
Bloody Mary

Bacon Bloody Mary
Lemon Lager

COFFEE, TEA & JUICES NOT INCLUDED



SALADS

MASA CHICKEN SALAD / 11
cabbage / carrots / cilantro

piloncillo vinaigrette / crispy noodle

BABY SPINACH & ARUGULA SALAD / 8
red onion / mango / charred-lemon vinaigrette

HIJIKI SEAWEED-JICAMA SALAD / 7
carrots / chayote / daikon sprouts / sesame dressing

SEARED SALMON SALAD / 9
avocado / bacon / arugula / wasabi

EGGS & SUCH

CHILAQUILES / 7
corn tortillas / chorizo / queso cotija / soft scrambled eggs

GRILLED CHORIZO SAUSAGE / 6
poached egg / salsa Mexicana / chipotle grits

BREAKFAST TACOS / 6
chorizo / egg / potato / cotija / salsa verde

SMOKED CHICKEN HASH / 10
caramelized onions / chilis / chipotle hollandaise

yucca / poached egg

PORK BELLY BENEDICT / 11
spiced curry potato cake / chipotle hollandaise

VEGGIE BENEDICT / 8
smoked spinach / spiced curry potato cake

chipotle hollandaise

MUSHROOM FRITTATA / 7
fresno peppers / tamari / oaxaca cheese

HARRIS RANCH BEEF BARBACOA / 13
wasabi black bean / smoked spinach

fried eggs / kimchi pico de gallo

SANDWICHES 

CRISPY SMOKED BRISKET BUN / 6
hoisin BBQ / pickled onion / toasted sesame / cilantro

ANGUS BEEF SLIDER / 8
roasted tomato / butter lettuce / caramelized onion

 chipotle aioli

CUBANO PANINI / 9
roasted pork / ham / gruyere / dijion / house pickle

SWEETS

FRUIT & HOUSE-MADE GRANOLA / 4
citrus yogurt, blood orange syrup

PAN DULCE / 7
ancho whipped cream / roasted pineapple preserve

SWEET PLANTAIN / 7
ginger strawberry sauce / crispy cinnamon rice

ancho whipped cream

SIDES

ANSON MILLS GRITS / 4
chipotle pepper / oaxaca cheese / green onions

WOK-FRIED HOME FRIES / 4
peppers / onions

ROASTED CAULIFLOWER / 4
ginger / garlic / bird’s eye chili

BACON FRIED RICE / 7
kimchi / scallion / fried egg

ANGUS BEEF & PORK MEATBALLS / 9
cotija cheese / scallion / smoked tomato yuzu sauce

Unlimited
Chef’s Tasting 

Menu

49 | unlimited plates

65 | unlimited plates 
and select drinks

Sunday to Thursday
Last seating at 9pm

Two hour time limit per 
table | all guests at the 

table must order 
tasting menu

WEEKLY
EVENTS

SUNDAY
“Aftermath” post
brunch party on

the rooftop

DJ and food/drink

MONDAY
Half-price wine all
night. All bottles of
wine are half price

Excludes Dom Perignon
& Moet Products

TUESDAY
All night Happy Hour
from 5pm to close

on both levels

WEDNESDAY
1/2 Price Sushi

FRIDAY &
SATURDAY

DJ and dancing
on the rooftop

from 10pm - close

BRUNCH
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