
Sides
Salad
French Fries
Potato Hash
Grilled Vegetables
Seasonal Fruits
Toast

6
8
8
8

6

4

Extras
Pancakes
French Toast 

Bacon
Smoked Ham

6
4

8
8

SunDaY BRuNCH

Coffee Bar

Egg Benedicts
Two poached eggs, sautéed spinach and
Hollandaise sauce on top of French
Baguette  ~ includes one side

14

18

16

Smoked Ham
Duck Confit
Fresh Tuna

Silver Dollar 
Pancakes

Banana
Blueberries

14

16

Steak & Eggs
Sliced 10oz NY Steak topped with two fried
eggs ~ includes one side

28

Open Toasts
Bread choices: multigrain or sourdough ~
includes one side

Avocado
Fresh sliced avocado, tomatoes, radishes
and hard boiled eggs

Burrata and Pancetta
Burrata spread, arugula,  tomato jam, crispy
pancetta bites

Duck Prosciutto
Fontina cheese spread, green onions, cured
egg yolk zest,  duck prosciutto

14

16

18

Coconut
Magdalena
Fig’s cream, banana and berries

French Toasts

14

17

10am to 2pm

Espresso 
Cortadito
Americano
Cappuccino
Mochaccino

Latte
Iced Latte
Hot Chocolate

3.50
3.50
3.50
4

4.50
6

4

5
milk alternatives: cow,
2%, almond or oat

Espresso Martini

Mimosa
Sparkling wine ~ Orange, Passionfruit or 
Pink Grapefruit

Spritz
Sparkling wine ~ Soda ~ Aperol, 
Homemade Limoncello or St. Germain 

14

16

10



CLASSICS

Smoked Old Fashioned
Whiskey of choice or Remy Martin 

~ Rosemary Infused Syrup ~ Angostura Bitters 

Martini
Gin or Vodka ~ Organic Olives or Lemon Peel

Clarified New York Sour
Milk-Washed Maker’s Mark  ~ Fresh Lime ~ Red Wine

COCKTAILS 

Inspiración
 Rosemary Infused Suncliffe ~ Prosecco ~ Fresh Lime - 

Simple Syrup ~ Apple Juice

Limoncello Spritz

Homemade Limoncello ~ Prosecco ~ Soda

Piel de Naranja
Bravada ~ Homemade Limoncello ~ Simple Syrup ~ Orange Juice

~ Ginger Beer ~ Sugar Rim

La Margarita
Tequila  ~ Orange liqueur infused with Cilantro and Red Onions ~ 

Lemon ~ Simple Syrup ~ Salt Rim

Mateo
Bravada  ~ Cucumber Vodka ~ Fresh Cucumber ~ Mint ~ Lemon Soda



ENTRÉES

Soup of the Day

8
White Beans & Kale

8

Tropical Burrata
Heirloom cherry tomatoes, charred mango,
baby lettuce mix, fresh basil-passionfruit
dressing, passionfruit chutney
21

Caesar 
Romaine hearts, hard boiled eggs, croutons,
boquerones, caesar dressing
16

Soups

Salads

Appetizers

Sautéed Prawns
White wine, butter, fresh
lemon juice, herbs
25

Crab Cakes
Blue crab, sweet chilli aioli
18

Chorizo & Asiago 
Empanadas
Sauteéd Argentinian chorizo, and asiago
cheese on puff pastry dough
11

Wild Boar Dumplings
Braised wild boar shoulder, orange chili
sauce
12

Hare Dumplings
Hare confit, chipotle aioli
12

Beets Terrine
Yellow and red beets, baby arugula, pickled
shallots, candied walnuts, vegan parmesan
16

Bresaola Carpaccio
Thin sliced bresaola, baby arugula, picked shallots,
candied walnuts, truffle scented pecorino
25

Charcutterie Board
Duck prosciutto, bresaola, acorn-fed Iberian ham,
compound goat cheese, truffle pecorino
49

Tuna Poke
Yellowfin tuna, edamame, sesame seeds, wonton
chips
18

vegan option

Panzanella
Cucumbers, cherry tomatoes, red onions, fresh
basil, croutons, baby lettuce mix, basil cream
16

Quinoa
White and red quinoa, cucumbers, roasted corn,
cherry tomatoes, dried figs and cranberries,
walnuts, spring mix, honey vinaigrette
16



Main courses

Pasta
Eggplant Sorrentinos
Fresh tomato sauce, basil, garlic, butter, shallots
28

Cappelletti a la Caruso
Ham and cheese stuffed pasta, pancetta,
Portobello mushrooms, basil on a creamy Marsala
sauce
28

Lobster Ravioli
Creamy leek and herbs sauce
37

Truffle Duck
Sorrentinos
Creamy asiago cheese and herbs  sauce
49

Doña María
Tagliatelle, house tomato sauce, diced filet
mignon
29

Fish

trout
Capers sauce, mameya sweet potato, crispy
pancetta bites
35

Seared Yellowfin Tuna
Papas a la Huancaína, broccolini
32

From the Grill
Charcoal and leña grilled steaks

10oz Wagyu Skirt Steak

59

8oz Wagyu Short Rib

52

12oz  Grass-Fed Ribeye Steak

44

14oz Grass-Fed New York
Steak
38

8oz Filet Mignon

51

La Parrillada
Serving for 2 - NY steak, lamb, pork loin, duck
leg, wild boar sausage, and local smoked
longaniza
79



Main Courses

Specialties

Grilled Air-Line Chicken
Breast
Saffron and lemon risotto
28

Duck Magret
Grill seared duck breast, roasted fingerling
potatoes and broccolini on garlic herbs marinade,
dates and citrus sauce
39

Duck Paella
Bomba rice, shredded duck leg, sweet peas
39

Wild Boar Ragú
Celery root gnocchi butter and cheese
sauce
35

Lamb Rack
12oz herbs crusted grilled lamb ribs, paprika
roasted polenta,  broccoli, and crisp Brussel
sprouts
44

Lobster and Scallops
Risotto
6oz lobster tail, U10 scallops and baby
scallops with asiago risotto
69

Homemade French Fries
9

Truffle French Fries 
with Pecorino Cheese
12

Potato Gratin
12

Asiago Risotto
12

Yuca al mojo in
pancetta and duck fat
9

Sides

Guanaja Chocolate Soufflé
19

Lavender Cheesecake
14

Jasmine Crème-Brûlée
9

Desserts

vegan option

Panzanella Salad
9

Quinoa Salad
9

House salad
9

Roasted Seasonal Vegetables
12

Dulce de Leche Ice-cream
12

Cannoli
9

Chocolate Crêpes 
seasonal fruits fill
12


