Brunch
BRUNCH
PAIN AU CHOCOLAT 4
Freshly baked premium chocolate croissant

SHORT RIB HASH
Chopped slow braised short rib, potatoes and onions topped
with two eggs and a side salad

16

TRUFFLE OMELETTE
13
Three-egg black truffle omelette with spinach, sour cream atop,
with pan con tomate, mixed greens and bacon

LAMORAGA BENEDICT
15
English muffin, Serrano ham, manchego cheese, arugula, poached
eggs & truffle Hollandaise with crispy Serrano atop creamy polenta

LOBSTER QUICHE
Maine lobster, asparagus and goat cheese quiche over puff
pastry topped with Hollandaise sauce and a side salad

SWEET DELIGHT
Coconut laced baguette cooked in house made
caramel and finished on the griddle, topped with
cinnamon sugar, whipped cream and fresh fruit

SCOTTISH BENEDICT
14
English muffin, smoked salmon, sautéed spinach, poached egg &
creamy Hollandaise with creamy polenta topped w/ crispy Serrano

9

STEAK & EGGS GF
Grilled, grass-fed hanger steak, two eggs, caramelized
onions, patatas fritas and chipotle Hollandaise sauce

19

VEGETABLE OMELETTE
Three-egg omelette with onions, sun dried tomatoes,
spinach, mushrooms, feta cheese and mixed greens

11

GF

CHICKEN & CHURROS
House-made cinnamon churros and crispy fried
chicken with a cayenne maple syrup

15

13

PANCAKES V
11
Stack of Fluffy pancakes from the griddle, maple syrup & fresh fruit

LUNCH ENTREES
PIRI-PIRI SWORDFISH GF
20
Portuguese inspired piri-piri marinated swordfish, onion, red pepper
skewer, grilled and served over soft polenta and sautéed arugula

LOCAL MAHI MAHI GF
23
Grilled Mahi Mahi with orange-ginger-chili sauce, lemongrass rice,
shiitake mushrooms, bok choy & mango salsa

BEEF SHORT RIBS GF
25
Slow-braised short ribs in a red wine reduction with homemade
mashed potatoes & our vegetable of the day

CHICKEN RIGATONI
Imported rigatoni pasta, grilled chicken, crimini mushrooms
& peas tossed in house made vodka sauce

TRUFFLE FETTUCCINE
Imported pasta tossed with a mushroom truffle sauce and
topped with a quail egg

21

4 OZ FILET MIGNON GF
25
Grilled filet of beef with patatas bravas and vegetable of the day

SEARED SCALLOPS
*Pan seared scallops with roasted tomato risotto,
grilled asparagus & a coconut pesto

24

10 OZ PRIME RIB
Prime rib roast with au-jus, homemade
mashed potatoes and haricot vert

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF - Denotes a Gluten-Free items.

V - Denotes Vegan items.

20% gratuity is added to check for parties of 6 or more
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