
BRUNCH MENUBRUNCH MENU
Unlimited tapas made fresh to order from the list below (full or half order*). 

A la carte option available.  
$19.95 per person

Hibiscus Tacos
Corn tacos filled with heavenly hibiscus flower 
petals green and Spanish onions, cilantro, 
garlic, and mozzarella cheese, then topped 
with red pepper sauce. $13.95

Arepas de Carnitas
Arepas topped with shredded pork carnitas 
and spring mix, drizzled with creamy avocado 
dressing with a sprinkle of sun dried tomatoes 
and fresh queso blanco. (contains tree nuts) $13.95

Banderillas
Made with chicken, or cheese, with 
zucchini squash and roasted peppers, 
infused with a mango vinaigrette.
Served with rice. $14.95

Plantain Tacitas
Sweet plantains topped with caramelized 
hibiscus flower infused with red wine, 
balsamic, and sprinkled with fresh Mexican 
cheese, cilantro, and red pepper. $10.95

Empanadas
Homemade empanadas stuffed with your 
choice of chorizo, chicken, or cheese topped with 
our homemade chile con queso sauce. $10.95

Chilitos Rellenos
Steamed sweet peppers filled with 
Argentinian chorizo, a bit of corn, and 
green onions. Topped with a mild red 
pepper sauce and melted mozzarella 
cheese. Served over rice. $11.95

Aspirinas
Delicious cornmeal patties topped 
with beans, tomato, onion, cheese, 
and sour cream. $11.95

Chicken Mole Rice Balls
A mixture of rice, mozzarella cheese, and 
tender chicken formed into four balls over a 
bed of mole sauce and sesame seeds, 
topped with a bit of cilantro. (contains peanuts and 
sesame seeds) $13.95

UNLIMITED BRUNCH TAPAS  

Brunch Cocktails

Bottomless Mimosas: $16.95

AVAILABLE FLAVORS:

Orange
Grapefruit

Pineapple

Cinnamon

Hibiscus

Blueberry

Raspberry

Watermelon

* Half orders are only available for parties of 5 or less

Bloody Marias: $7.00

LATIN EGG CREATIONS

Huevos con Sabor
Sweet plantains, with two fried eggs (easy, 
medium, or hard), zucchini, cilantro, red 
onions and red peppers. Topped with a 
dash of avocado dressing. $10.95

Huevos De La Vega
Crispy tostones, with two fried eggs (easy, 
medium, or hard), ham, refried black beans 
and creamy chile con queso sauce. $10.95

Breakfast Cuban Sandwich
Scrambled or fried eggs inside a Cuban 
brioche with pork, mozzarella cheese, 
mustard, and pickles. $11.95

Huevos Rancheros con Chorizo
Corn tortillas topped with two fried eggs 
(easy, medium or hard), black bean sauce, 
chorizo and flavorful Mexican cheese. $10.95

Avocado Toast & Eggs 
Two eggs (fried or scrambled) with two 
pieces of avocado toast. Served with sweet 
plantains. (contains peanuts) $9.95

BRUNCH FAVORITES

Enchilado Combo
Four enchiladas with chicken & cheese with 
four different sauces (verde, mole, roja, & 
bean). Topped with cabbage, onion, 
tomato, cheese, and sour cream. (contains 
peanuts and sesame seeds) $14.95

› Vegetarian option available
› Gluten Free

› Vegan option available

Breakfast Burrito
Filled with your choice of chorizo, chicken, 
steak, or veggies with lettuce, queso fresco, 
scrambled eggs, tomato, onion, and avocado 
dressing. Served with chips & pico. $11.95

El Trio
Chips with guacamole, chile con queso dip, 
and your choice of salsa. $8.95

Chicken, seasonal greens, queso fresco, 
apple, avocado, cranberries, red onion, and 
walnuts, with passion fruit vinaigrette. $12.95

Passion Fruit Salad 

SOUPS $5 each

Plantain Soup

Black Bean Soup

Steak or Chicken Omelet
Filled with steak or chicken with cheese, 
tomatoes, onions, and cilantro. Served with 
yuca fries & sweet plantains. $12.95


