
beef tenderloin benedict
poached egg / kimchee / hollandaise

peking duck hash
poached egg  / poblanos rajas / caramelized onion
plantain 

asparagus
slow poached egg / lemon / xo sauce  / togarashi 

pan dulce
mexican sweet bread / cinnamon whipped cream / 
licor 43 / star anise / orange agave syrup

petite house cured salmon omelet
goat cheese / spinach / caramelized onion / tomato 

veggie benedict
poached egg / pea shoots / tomato / toasted bread /
chipotle hollandaise

bacon fried rice
fried egg / scallion / shiitake mushroom

grilled achiote salmon
bacon / shiitake mushroom / ponzu

banh mi sliders
achiote pork / pickled vegetables / citrus aioli 

house ground beef sliders
manchego cheese / lettuce / tomato / onion / 
miso mustard

market vegetable omelet
mushrooms / pea shoots / roasted peppers /
avocado / tomato

CEVICHES / SUSHI / SALAD

seafood ceviche
shrimp / octopus / calamari / aji panca /  
heart of palm / orange / serrano / bonito

sea bass ceviche
aji amarillo / red onion / cucumber / apple / 
tomato / shiso

chipotle yellow fin tuna roll
wasabi tobiko / avocado / sesame chipotle rouille

vegetarian roll
grilled asparagus / red pepper / avocado / 
lemon sake aioli                                                                                 

wakame-hijiki seaweed salad
cucumber / carrot / daikon / apple / ginger dressing

give and take chicken salad
togarashi candied pecan / orange / cabbage / 
piloncillo-ginger vinaigrette

DIM SUM & ANTOJITOS

edamame salted 

shrimp-vegetable potstickers
red chile-dashi sauce

thai shrimp lettuce wraps
chorizo / peanut / cilantro / tamarind chutney

pork-mushroom gyoza
black vinegar-soy sauce

house made meatballs
ginger / garlic / tomato / kaffir lime sauce / 
cilantro / parsley

thai chicken empanadas
chile poblano / oaxaca cheese / mango salsa

SIDES

yucca fries / miso mustard / lemon sake
roasted sweet plantains
fingerlings potatoes

bloody mary        8
vodka / house-made mix

bacon bloody mary        9
bacon-infused rye whiskey / house-made mix

mimosa traditional   
sparkling wine / orange juice

mango mimosa 
sparkling wine / mango puree / blood orange puree

 

sake sangria        9
sake / red wine / mango /  
apple / passion fruit / pineapple

lychee bellini                10  
sparkling wine / lychee

BRUNCH COCKTAILS
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BRUNCH
SMALL PLATES

/ cotija cheese

orange juice          4

grapefruit juice                 4
 
strawberry lemonade         4

mango lemonade          4

lemonade           4

             

           

              

 

cappuccino        4

espresso             3.5

coffee                                                                   3

fiji         6

san pellegrino       6

             

 

BEVERAGES

18% gratuity for parties of 6 or more guests-unlimited small plates must be enjoyed by entire table
consumption of raw or partially cooked foods,while quite tasty, may be hazardous to your health

please note that menu items may change based on the availability of ingredients

A RICHARD SANDOVAL RESTAURANT 

brunch
unlimited small plates & brunch cocktails- 

bloody mary / bacon bloody mary  / mango mimosa / 
traditional mimosa / sake sangria / lychee bellini

$35 per guest
sundays 11:30 am - 3:00 pm

unlimited brunch menu must be enjoyed by the entire table 
not valid with any other promotional offer or discount


