
RAW & REFRESHING
Tequila Lime Shrimp

Scallop Ceviche with Fresh Tortilla Chips

Lobster & Grilled Pineapple with Cayenne Honey  

Black Bean and Smashed Avocado Salad 
sour cream. crispy tortilla. cilantro

Melon & Cucumber Salad 
pistachio. ricotta salata. mint. chili vinaigrette. 

Grilled Mexican Street Corn Wedge Salad
mayonnaise. cilantro. lime

Traditonal Caesar Salad 
grated egg. parmesan  cheese. croutons                             

CINCO DE BRUNCH

Sunday, May 5th
10am to 2pmBITES

$ 75 per person

BREAKFAST BAR
Verde Chilaquiles with Shredded Chicken

cheese. chorizo. queso fresca.

Huevos Rancheros with Refried Beans

sunny side up eggs. roasted tomato. 

Carnitas Taco Station 

tortillas. pico de gallo. guacamole

Mexican Shredded Short Rib Hash

yellow beets. spinach. radish. chipotle hollandaise.

Roasted Cod Vera Cruz

tomato. olives. capers.
                                          

Sweet Treats
Tres Leches Cake

Cinnamon Sugar Churros

Dulce de Leches Cheesecake
                                           



CINCO DE BRUNCH

Be greeted with a

‘Mayamosa’ upon arrival!
What is a ‘Mayamosa?’

A Mimosa with Codigo Tequila,

Grapefruit, Prosecco!

Sunday, May 5th
10am to 2pm

LIBAYTIONS

Mezcalita    

del maguey mezcal. cointreau. lime. orange.                 

Hot Mango-Rita     

codigo tequila blanco. cointreau. mango-jalapeño purée. tajin                           

Bloody Maria    

codigo tequila. bloody mary mix                                                                                             

Carajillo      

codigo tequila reposado. kahlua. orange liqueur. espresso.                                             

$ 75 per person

Cipi Sauvignon Blanc, Valle de San Vicente, Baja, Mexico

Tres Raices Tempranillo, Guanajuato, Mexico                                        

Wine                        
Corona

Sol

Dos Equis                  

Beer

Specialty   $15


