
C O C K T A I L S
Bottomless Mimosa's, 

Bellini's, or Bloody Mary's 
$25 

c h a u f fe u r ' s  c h o i c e

Two hour limit on bottomless
INTERLUDE 13
Tequila | Grapefruit | Elderflower | Lemon
Crisp | Refreshing | Easy Drinker

MARGARITA 12
Blanco Tequila | Lime | Agave | Salt Rim
Make it Spicy!

APEROL SPRITZ 12
Aperol | Prosecco | Soda | Orange

WHITE TIGER 13
Gin | Lychee Ginger Syrup | Cucumber |
Lemon
Not a gin fan? try it with tequila

NERO'S FIDDLE 15
Mezcal | Ancho Chile Verde Liqueur |
Passion Fruit | Lime | Black Lava Salt
Smokey * Tropical * Spicy

TEQUILA OLD FASHIONED 16
Casamigos Reposado | Cinnamon Agave |
Barrel Aged Bitters
Tequila old fashioned's just hit different

 

BLOODY MARY 10
Vodka | Zing Zang Bloody Mary Mix

MIMOSA 10
Natalie's Freshly Squeezed OJ |
Prosecco

RASPBERRY PISCO SOUR 13
Pisco | Lemon | Muddled Raspberry | Egg
White
Peruvian Classic

PAINKILLER 14
Rum | Pineapple | Orange | Coconut Cream |
Nutmeg
Creamy & Tropical Island Vibes

CAIPIRNHA 13
Cachaca | Muddled Lime | Cane Sugar
Brazil's National Cocktail

BRUNCH BOOZE

ESPRESSO 4

FRENCH PRESSED COFFEE SERVICE (SERVES
TWO) 7

OJ 4

FRESH BREWED ICED TEA 3.5

LEMONADE 4



-SMALL PLATES-

-RAW-

BAGEL & CREAM CHEESE 6
NY Style Plain or ET Bagel | Plain Cream Cheese

PECAN SMOKED BACON 6

LATIN BREAKFAST POTATOES 5
Huancaina Aioli | Pickled Peppers

EMPANADAS 13
Ropa Vieja | Mozzarella Cheese | Cilantro Lime Crema |
Chipotle Aioli

CRISPY BRUSSELS FLATBREAD 16
Pecan Smoked Bacon | Provolone | Black Truffle Honey |
Pistachio Pesto

SHISHITO PEPPERS 10
Blistered | Cilantro Lime Crema | Roasted Peanuts

LETTUCE WRAPS 14
Ginger Fried Chicken | Sesame Citrus Slaw | Sambaal
Soy Glaze | Cilantro | Peanuts

-MAIN-
STEAK & EGGS 34
8 Oz Skirt Steak | Chimichurri | Poached Eggs | Breakfast Potatoes

BREAKFAST BURGER 18
Sunny Side Up Egg | White American | Crispy Onions | Lettuce |
Tomato | Parsley & Garlic Jalapeno Aioli | Breakfast Potatoes

NOVA BENEDICT 19
Smoked Salmon | Poached Eggs Served on English Muffin |
Housemade Hollandaise | Breakfast Potatoes

EGG SANDWICH 16
NY Style Bagel | Fried Eggs | Bacon | American | Breakfast
Potatoes

ROPA VIEJA HASH 21
Braised & Pulled Beef | Salsa Criolla | Guacamole | Fresh Herbs |
Poached Eggs | Cheese | Potatoes

BREAKFAST QUESADILLAS 16
Al Pastor Pork | Pico de Gallo | Eggs | Cheese | Sour Cream

TRES LECHES FRENCH TOAST 18
Tres Leches Bread Pudding | Vanilla Ice Cream | Seasonal jam

-BUFFET $40-

TUNA TIRADITO 19
Local Yellowfin Tuna | Avocado | Watermelon Radish | Crispy
Nori | Hibiscus Aguachile | Sesame

OYSTERS BY THE 1/2 SHELL 16
1/2 Dozen Daily Selection | Pink Peppercorn Mignonette

MIAMI ROLL 19
Yellowtail Snapper | Crispy Shrimp | Cucumber | Mango |
Plantains | Avocado | Eel Sauce

TUNA JALAPENO ROLL 18
Shrimp | Avocado | Mango | Jalapeno | Cilantro | Tuna

SEAFOOD
Jumbo Shrimp Cocktail | Crab Legs | Oysters | Sushi
Rolls | Nigiri | Smoked Salmon

BREAKFAST
Eggs | Bacon | Sausage | Latin Breakfast Potatoes |
Bagels & Spreads | Bread Pudding French Toast |
Sausage McMuffins |

ETC
Charcuterie | Pork Belly Fried Rice | Peruvian Salad |
Melon | Berries & Dipping Sauce | Chocolate Covered
Strawberries | Guava Cream Cheese Pastries | Churros
| Prime Rib Carving Station

PERUVIAN GUACAMOLE 12
Mashed Avocado | Green Goddess | Aji Amarillo |
Cancha Corn

STEAMED LAMB DUMPLINGS 12
Crispy Garlic & Shallots | Fresh Herbs | Sweet Soy &
Ginger

-SIDES-


