
B A R  M E N U    

 

HEIRLOOM TOMATO SALAD  
+ Basil Pesto

pickled red onions, whipped smoked feta,  
bread crisps

Smoked Salmon + 
BUNUELOS

seasonal giardiniera, marigolds, herb salad 

Breakfast Sausage  
CORN DOGS

smoked carrot mustard, english pea relish

Braised Short Rib  
EGGS BENEDICT

chipotle bbq hollandaise, ají verde,   
apple fennel slaw 

FRIED CHICKEN
corn bread french toast, honey butter,  

buffalo sauce

Smoked Elote  
CORN RIBS

queso fresco, lime chili butter, aioli, cilantro

BRUNCH MENU

CHEF CHOICE
 PER PERSON–35 

We invite you to try this unique, seasonal dining 
experience. This menu is designed to be shared,  

so we ask for a minimum of two people to participate.  
A la carte options are available.

RESTAURANT WEEK


