
May 12 

Mother’s Day Brunch Menu 

Chilaquiles Verde $19 
Housemade White Corn Chips Tossed in Salsa Verde 

Topped with Oaxaca Cheese, Lime Crema, Pickled Red Onions, Avocado 

and Cilantro Topped with Two Sunnyside Eggs 

 

Stuffed Brioche Sandwich $20 
Eggs scrambled with Cream Cheese and Chives, Bacon,  

 nestled into sliced Brioche 

Topped with Sriracha Sauce 

Served with Fresh Fruit or Breakfast Potatoes 

 

Quiche Lorraine $18.50 
Ham, Gruyere, and a touch of Nutmeg 

Topped with Sour Cream 

Served with Breakfast Potatoes or Fresh Fruit  

 

Eggs Florentine $18 
Scrambled Eggs with Spinach Broccoli, Green Onions, Jalapenos,  

Cheddar, Avocado and Lime Crema                                                                               

Served with Sourdough Toast 

 

Grilled Chorizo Breakfast Burrito $19.50 
With Seasoned Potatoes, Sauteed Red Peppers and Onions,  

Oaxaca Cheese, Scrambled Eggs, Avocado and a Lime Crema 

Served with Fresh Fruit or Breakfast Potatoes 

 

Eggs Benedict $20 
Poached Eggs, Applewood Smoked Ham on an English Muffin 

 with Hollandaise, 

Served with Fresh Fruit or Breakfast Potatoes 

 

The Hangover $18.50 
Breakfast Potatoes, Scrambled Eggs, Pico de Gallo, Peppers & onions,  

Hollandaise sauce, Avocado and Topped with Green Onions 

 

Granola Bowl $15 
Vanilla Greek Yogurt, Raspberries, Bananas, Kiwi,  

Almonds, Chia Seeds, and Coconut with an Agave Drizzle 

 

Avocado Toast $12 
Sliced Avocados on a native grain bread 

Topped with Sriracha, Lemon Zest, Sesame Seeds and microgreens. 
 

Add Poached Eggs $6 

 

Belgian Waffle $18 
Topped with Strawberries, Bananas, Candied Pecans,  

Lemon Zest, and Vanilla Bean Whipped Cream 


