RESTAVRANT WEEK BRVNCH MENY

Three Courses S35

FIRST COURSE

(selection of one)

[ nsalada de Sandia a

yellow and red walermelon. orange cilaniro vinaigrelle. mint, fela

Reides Frillers aem

shrimp. filo dough. poblano. corn quinoa salad. labneh crema

Hummus con LEsquiles ae

chickpea hummus, grilled corn. colija. aleppo pepper

W\/\/\
SECOND COVRSE

(selection of one)

Pan con Aguacalc ae
pumpernickel toasl. labneh crema. guacamole. chard avocado. fresh herbs. smoked salmon
- Add Poached Egg -S4

Halloumi Sandwich a+
halloumi & Oaxaca cheese. heirloom lomaloes, habanero sweel crema,
pickled cucumbers. Mexican za‘alar. brioche

Choice( batala harra or pickled turnips)

Kafla Torla a+
wagyu beel kafla. serrano labneh. pickled sweel peppers. arugula. brioche
Choice of: batala harra or pickled turnips

\/\/\/—\/\
THIRD COVRSE

(selection of one)

Churros ae+
pistachio sugar. chocolale. cajela de cacahuale

Pistacho Tres Leches ao+

sponge cake. milk. while chocolale ganache. pisiachios.
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A Dairy @ Gluten B Shellfish 4+ Nuts



