BrunCh SAT & SUN 9 AM-2 PM

BOTTOMLESS BRUNCH 25

All parties must participate.

= Bottomless Starters + One Entree
= S ﬂ “ ﬁ h l ﬂ $2 Mimosas / +$1 with Passoa / $5 TSB Bloody Mary
[
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Starters

CHEESE AND GUAVA BITES (V) 5 POTATO BITES 7 ~

Diced queso blanco and guava paste

Diced potatoes wrapped in applewood
smoked bacon, topped with a dash of hot

PLANTAINS (V) 6 sauce
Maduros (sweet plantains), side of

FRIED CHEESE (V) 5

crema
Tostones (fried green plantains), side of CARAMEL APPLE CINNAMON BUN
mojito garlic sauce (V) 3
BAGUETTE (V) 4 Caramgl and cinnamon glazed apples

: , baked in the center of a cinnamon bun
Served with butter and jam

Main Dish

SPANISH TORTILLA (V) 6

Spanish omelette served at room temperature, made with eggs, potatoes
and onions

MALLORCA SANDWICH 8

Egg, ham and cheese served in semi-sweet bread covered with powdered
sugar

TSB TOSTONES 12
Fried plantains topped with ropa vieja and poached eggs

PINCHOS 9

Three skewers filled with mango glazed shrimp, pineapple and onion.
Served with a side of avocado and toasted bread

CHICKEN & WAFFLES 8

WAFFLES & FRUIT (V) 7

SODA 2.50 MIMOSA 4

Sierrﬁ Mist, Pepji, Diet Pepsi, grange Sparkling wine and orange juice

Crush, Lemonade, Fruit Punch,

Schweppes Ginger Ale GUAVA PASSION FRUIT
MIMOSA 6

JUICE 3 Sparkling wine, Passoa, guava nectar

Pineapple Juice, Cranberry, Orange Juice, BLOODY MARY 5

Grapefruit

TSB BLOODY MARY 12
Garnished with a fried plantain, old
bay shrimp, old bay chicken, olives,
and celery

*Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert
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your server if you have special dietary requirements.
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