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Sorra BEBIDAS

(serves 4-5 people)

Vamos Habibi S80
Experience the magic of our iconic

Vamos Habibi Cocklail. poured from a

Disco Ball for an unmatched vibe

Salma Bolella S70

Mezcal. Fig. Black Lemon. Cilrus. Aquafaba

W
BOCADITOS

Hummus con Esquiles ae  S13
chickpea hummus, grilled corn.
colija. Aleppo pepper

Zayloun y SI15
Azolada IFela ae+

whipped fela. 10asled almonds. lemon honey.
castelvetrano olives, ancho chili

Batala Harra a S1i
crispy polaloes, black toum.
jalapeno crema. herbs

[nsalada de Sandia a SI3
yellow and red watermelon.
orange-cilanlro vinaigrelle. mint. fela

[Labneh y Tomales ao+ SI5
labneh. heirloom tomaloes. pine nuts,
ligs. olive oil

\/\/\/\/\
NOS B’ NOS

Tosladas y Salsas ae 21
papi ghanoush with Salsa Macha,

molcajele salsa. tomatlillo salsa de arbol.
guacamole, mouneh

[ Hamachi Crudo
passion fruil aguachile. cilantro. serrano.
smoked troul roe

Reides Frillers aom $19
shrimp. filo dough. poblano.
corn quinoa salad. labneh crema

Pan con Aguacalc ae SI8
pumpernickel 1oasl. labneh crema.

guacamole. chard avocado. fresh herbs,
smoked salmon

Add Poached Egg +S4

A Dairy @ Gluten B Shellfish 4+ Nuts

Hafla Brunch experience is subject to 20% Auto gratuity which is directly distributed to service workers & entertainment while 2%
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service charge helps offset the impact of Initiative 82 by contributing to staff costs such as base wages.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.

BRVNCH BEBIDAS

Vera Maria S16
Tequila. wood fire grilled tomaloes.
harissa, Mexican zaatar, mounch

Michelada SI6

Monopolio Clara lager.
wood fire grilled tomaloes. lajin
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TORTAS ¥ SANDWICHES

Brunch Torla ae
Wagyu Beel Kafla S22
or Falafel S19

serrano labneh. pickled sweel peppers.
arugula, brioche
- Choice of: balata harra or pickled turnips

Halloumi ae SI8
halloumi & Oaxaca cheese. heirloom

lomaloes. habanero sweel crema. pickled
cucumbers, Mexican zaalar, brioche

- Choice of: balala harra or pickled urnips

Dijaj Kabob ae
pita bread. grilled chicken.
lomalto cucumber salad. feta, Mexican toum

W
DULCES

Churros ae+ SI15
pistachio sugar. chocolale.
cajela de cacahuale

S20

Pistacho Tres Leches ao#  si7
sponge cake. milk. white chocolate
ganache. pistachios




