
SATURDAY & SUNDAY | 10:00 - 2:30PM

UNLIMITED SMALL PLATES, FREE-FLOWING
BRUNCH COCKTAILS & BLOODY BAR

DD BRUNCH (BOTTOMLESS FOOD ONLY) | 25
KIDS 12 & UNDER | 10

to ensure fun for all, bottomless brunch must be
enjoyed by the entire table. 2 hour limit per table.

bloody bar
the adult way of getting a daily serving of 
vegetables. start with vodka or tequila, then
build your own from over 30 fixings & hot sauces
to create your perfect bloody mary or maria

BOTTOMLESS BRUNCH | 39

BRUNCH COCKTAILS
BLOODY MARY
BLOODY MARIA
SANGRIA
MIMOSA TRADITIONAL
PASSION FRUIT MIMOSA
GUAVA MIMOSA
ZENGO MIMOSA
MARGARITA

EDAMAME SALTED

SHRIMP - VEGETABLE POTSTICKERS
chile-dashi sauce

BACON & EGG STEAMED BUNS
ancho bacon / egg / salsa verde

GIVE & TAKE CHICKEN SALAD *
togarashi pecan / orange / cabbage
mixed greens / piloncillo-ginger vinaigrette
(can be vegetarian)

BABY BEET SALAD
miso cotija vinaigrette  / pepitas / cotija

SEASONAL MIXED FRUIT
lemon / chile tajin

JAPANESE CHICKEN MEATBALLS
teriyaki glaze / sesame

THAI CHICKEN EMPANADAS
chile poblano / oaxaca cheese / mango-curry salsa

DIM SUM & ANTOJITOS

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)

ANCHO BACON & EGG *
ancho cured bacon / black bean / pico de gallo

PANDAN WAFFLE
strawberry-guava sauce / whipped cream

ROASTED PLANTAINS *
honey / butter / ginger mojo / crema

STEAMED JASMINE RICE WITH FURIKAKE *

ACHIOTE GRILLED SALMON
achiote ponzu / shiitake / broccolini

BANANA BREAD PUDDING 
miso cajeta sauce / pecans

BACON ROASTED BRUSSELS
applewood smoked bacon / oyster sauce

BRUNCH PLATES

CEVICHES / SUSHI / SALAD

COFFEE, TEA & JUICE
ORANGE JUICE  4
GRAPEFRUIT JUICE  4
STRAWBERRY OR MANGO LEMONADE  4
CAPPUCCINO  4
ESPRESSO  3.50
FIJI  6
SAN PELLEGRINO  7

SMALL PLATES

CEVICHE DORADO
mahi mahi / charred pineapple / coconut
basil / bonito

ANGRY ZENGO ROLL *
tuna / wasabi tobiko / avocado
cucumber / sesame chipotle rouille

VEGETARIANO ROLL *
grilled asparagus / scallion / red pepper
avocado / sweet sambal aioli

*available as gluten-free, by request*

CHEF DE CUISINE - ROBERT JUAN

CONSUMPTION OF RAW OR PARTIALLY COOKED FOODS,
ALTHOUGH QUITE TASTY, MAY BE HAZARDOUS TO YOUR HEALTH
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