
 

20% gratuity will be added to all orders 
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 

WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California to cause cancer and 
birth defects or other reproductive harm. For additional information go to www.P65Warnings.ca.gov/hotels 

 

 

 

Brunch Prix-Fixe Menu #1 
(3 Courses) 

 
 

Starters 
Choice of: 

 
 Market Salad  

Radish, Heirloom Carrots, Cherry Tomato, Beet 
Fennel, Cucumber, Manchego, Sherry Vinaigrette  

  
Local Caught Fish Ceviche  

Avocado, Cucumber, Red Onion, Serrano, Cilantro Oil  
  

Entrées 
Choice of: 

 
Avocado Toast   

Grilled Country Bread, Avocado, Aleppo  
Pickled Onion, Heirloom Tomato   

Arugula, Sal de Mar  
  

Breakfast Burrito  
Scrambled Eggs, Jack Cheese, Crispy Potato  

Scallion, Salsa Quemada  
  

Grilled Fish Taco   
Horseradish & Pepper Crema, Cucumber Slaw   

Salsa Fresca   
  

Thick Cut French Toast   
Whipped Dulce De Leche, Berry Compote  

Fresh Berries   
 

                                                                          Dessert: 
Chef’s Choice of Dessert 

 
$55++ per person  

 



 

20% gratuity will be added to all orders 
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 

WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California to cause cancer and 
birth defects or other reproductive harm. For additional information go to www.P65Warnings.ca.gov/hotels 

 

 

Brunch Prix-Fixe Menu #2 
(3 Courses) 

 
Starters 

Choice of: 
 

Market Salad  
Radish, Heirloom Carrots, Cherry Tomato, Beet  

Fennel, Cucumber, Manchego, Sherry Vinaigrette  
  

Crab Cakes   
Jumbo Lump, Roasted Poblano Tartar Sauce  

Pickled Cucumbers, Arugula  
 

Entrées 
Choice of: 

 
Eggs Benedict   

Poached Eggs, Crispy Pork Belly, Arugula  
Ciabatta, Guajillo Hollandaise  

  
Ropa Vieja   

Braised Short Rib, Black Beans, Roasted Peppers  
Onions, Escabeche, Caramelized Plantins   

Cilantro Crema  
  

Shrimp & Crab Crepes   
Sautéed Garlic Shrimp & Crab, Pepperjack  

Ancho Brandy Cream, Pickled Carrots  
  

Masa Buttermilk Pancakes   
Lemon Ricotta, Spiced Blueberry 

 
 

Dessert: 
Chef’s Choice of Dessert 

 
$70++ per person  


