
Mother’s Day
B R U N C H  S P E C I A L S

MAKE IT UNFORGETTABLE

Sunday, May 10 , 2026t h

8 :00 am to 1 :00 pm

Executive Chef José Rolón

Taxes and service charges may apply.  Please inform your server of any al lergies. Consuming raw or undercooked items
may increase the risk of foodborne i l lness.

J O S É  R O L Ó N

Steak & Eggs                                                 $30

Grilled Angus NY striploin cooked to your preference, served

with two eggs any style and sautéed sweet potatoes.

Churrasco Angus NY a la parrilla, cocido a su gusto, servido con dos

huevos al estilo que prefiera y batatas salteadas.

 

Pastrami Paradise                                           $17

Griddled pastrami with onions and spices, served on

Mallorca bread with Swiss cheese, spicy brown mustard, and

French fries.

Pastrami a la plancha con cebollas y especias, servido en pan Mallorca

con queso suizo, mostaza spicy y papas fritas.

 

Ropa Vieja Eggs Benedict                                $20

Two poached eggs served over English muffins with braised

pulled beef, topped with classic Hollandaise sauce and a

side of sautéed sweet potatoes.

Dos huevos pochados servidos sobre muffins ingleses con ropa vieja

guisada, cubiertos con salsa holandesa clásica y acompañados de

batatas salteadas.

 

Chicken & Bacon Cheddar Waffles                     $18

Crispy battered chicken bites over cheddar waffles with

applewood bacon, served with honey, syrup, and a side of

seasonal berries.

Trozos de pollo crujiente sobre waffles de queso cheddar con tocineta

applewood, servidos con miel, sirope y frutas de temporada.

 

Croissant French Toast                                          $16

Two croissants filled with sweet cream cheese, served with

syrup, seasonal berries, and applewood bacon.

Dos croissants rellenos de queso crema dulce, servidos con sirope,

frutas de temporada y tocineta applewood.


