
BRUNCH

BRUNCH BITES
HAWAIIAN TROPICAL FRUIT PARFAIT (VG) (GF)

haupia coconut pudding, tropical fruit, toasted coconut   10

MORNING CHURROS   (V)
Mexican dipping chocolate, cajeta, cinnamon sugar      9

JAPANESE TAIYAKI FISH-SHAPED WAFFLES   (V)
ube and vanilla waffles, yuzu custard filling      10

BUTTER CHICKEN SAMOSAS   (H)
flaky pastries, smoked yogurt-marinated chicken, tomato masala   11

CHINESE BREAKFAST DUMPLINGS
Chinese sausage, eggs, chives, ginger, Michiu wine, sambal-oyster-soy sauce     12

SWEET & SAVORY SECONDS
BAZAAR AVOCADO TOAST    (V) or (VG)*

sliced avocado, roasted beet hummus, arugula, mint, parsley, pickled red onions, feta, za’atar seasoning, lemon,
sea salt, pumpernickel bread, cucumbers, tomatoes     14

 (*Make It Vegan – Substitute Vegan Queso Fresco – No Charge)     (Egg Any Style – Add $2)     (Falafel – Add $3)
PANDAN SOUFFLE PANCAKES   (V)

pandan, toasted coconut, brown sugar bursting boba, lemongrass Chantilly cream, seasonal fruit, 
brown sugar syrup    16

PERSIAN FRENCH TOAST   (V)
brioche, cardamom, orange blossom, cinnamon, poached pears, peaches, Chantilly cream, orange zest,

brown sugar syrup    16
BOUNCE BACK BREAKFAST SANDWICH

pork sausage patty, folded egg, chives, American cheese, piquillo aioli, bacon jam, English muffin,
crispy potatoes    15

HUEVOS RANCHEROS TOSTADAS DE POLLO   (GF) (H)
shredded chicken, black refried beans, corn tortillas, salsa verde, ranchero salsa, sunny side up egg, pico de gallo,

avocado, cilantro, lime   16
TURKISH CILBIR EGGS   (V)

poached eggs, herbed Greek yogurt, Aleppo pepper oil, smoked paprika, garlic, cucumbers, tomatoes, grilled flatbread, za’atar oil     15
(Add: Lamb Sausage $5)

SPAM MUSUBI EGGS BENEDICT   (GF)
Spam, poached eggs, furikake, sesame hollandaise, nishiki rice cakes, crispy potatoes, pineapple ketchup,

pineapple-papaya-carrot slaw    17
JAMAICAN JERK PORK FRIED RICE   (GF)  Y

jerk pork rib, jerk pork fried rice, peas, carrots, corn, green onions, sunny side up egg     18
TRAVELER'S CART BRUNCH BOARD

Greek spinach & feta scrambled eggs or 2 eggs any style, applewood-smoked bacon or pork sausage, grilled flatbread or English muffin, 
Caribbean-style sweet plantains or diced mango     19

MENU LEGEND
(V) Vegetarian   (VG) Vegan   (GF) Gluten Free   (N) Contains Nuts   (H) Halal Certified Protein                                                                                       

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of a foodborne illness.
Please note that some food items we prepare may contain nuts or trace amounts of nuts. Many of our dishes contain ingredients that are not listed     Please advise staff of any allergies or concerns.

 SIDE TRIPS   5 each
BREAKFAST POTATOES  (VG)(GF)

CRISPY FRIES WITH MAYO-KETCHUP (V)(GF)
2 EGGS ANY STYLE (V)(GF)

APPLEWOOD-SMOKED BACON  (GF)  
PORK BREAKFAST SAUSAGE  (GF)

LITTLE EXPLORER’S
BRUNCH BOARD 

Persian French toast or pandan souffle pancake, 
applewood-smoked bacon or pork sausage, one egg any style   10

(Little Explorer’s Brunch Board available for 12 Years of Age and 
Under and for Dine-In Only)

Y Mild-Medium       Y Y     Medium-Hot



UNDERNEATH THE MANGO TREE
(MANGONADA MARGARITA)
reposado tequila, passion fruit liqueur, chili liqueur, mango syrup, 
chamoy, lime juice, tajin, chamoy straw     13

UNPACK YOUR BAGS
(”PLASTIC BAG” COLONCHE)
blanco tequila, prickly pear syrup, lemon juice, soda, lemon wheel    12

ENTER THE DRAGON
(DRAGON FRUIT COOLER)
vodka, dragon fruit-soursop syrup, lemon juice, soda,
dragon fruit wheel    12

BANGKOK 8  Y
(TOM YUM MULE)
vodka, lemongrass syrup, ginger beer, lime juice, bird’s eye chilis, 
Thai spice bitters, lemongrass, lime wheel    13

SLUMDOG MILLIONAIRE
(INDIAN GIN & TONIC)
gin, Indian tonic, garam masala syrup, candied ginger slice     12

BUBBLY FOR BREAKFAST
AROUND THE WORLD MIMOSAS

TRAVELER’S CART COCKTAILS
THE AMALFI COAST 
(LIMONCELLO APEROL SPRITZ)
Aperol, limoncello, sparkling wine, lemongrass syrup,
lemon bitters, soda water, orange slice   13

BLAME IT ON RIO
(SUGARCANE CAIPIRINHA)
cachaça, muddled lime, turbinado, dehydrated lime wheel, 
sugarcane    12

FEELIN’ NO PAIN
(BANANA PAINKILLER)
dark rum, banana liqueur, pineapple juice, orange juice,
cream of coconut, pineapple wedge    14

PEACHES DOWN IN GEORGIA
(PEACH COBBLER OLD FASHIONED)
bourbon, peach simple, old fashioned bitters, dehydrated peach     14    

CLASSIC
prosecco, orange juice, orange slice

Glass  8 / Carafe  24

CARIBBEAN
prosecco, passion fruit, mango, 

dehydrated lime, mint sprig
Glass  8 / Carafe  24

JAPANESE
prosecco, plum wine, ginger, yuzu,

lemongrass, candied ginger
Glass  8 / Carafe  24

TRAVELER’S CART “HOUSE”  BLOODY MARY
vodka, tomato juice, crab boil, hot sauce, Worcestershire, pineapple-lime juice, cumin, baby corn, olives   13

FROZEN COCKTAILS
FAST BOAT TO HAVANA
(PASSION FRUIT MANGO MOJITO)
coconut rum, light rum, passion fruit, mango, mint, lime juice, 
dehydrated lime, mint sprig     13  

GOOD MORNING VIETNAM
(PANDAN CREAM VIETNAMESE COFFEE)
brandy, coffee liqueur, cold brew, honey, pandan three cream     13 

COFFEES 
DRIP COFFEE    3.5
AMERICANO    5
ESPRESSO    4
DOUBLE ESPRESSO    5
CAPPUCCINO    6
LATTE    6

NON-ALCOHOLIC 
BEVERAGES

FOUNTAIN SODA   3.5
GRAB & GO COOLER ITEMS   5
CAPRI SUN   2.5
ICED TEA (UNSWEETENED BLACK TEA)    3.5

BRUNCH COCKTAILS
LA ISLA BONITA
(TROPICAL SANGRIA)

red wine, brandy, coconut rum, grenadine, orange juice, 
pineapple juice, orange slice, pineapple wedge   13

DON’T STOP THE CARNIVAL
(BRAZILIAN COFFEE COCKTAIL)

dark rum, coconut rum, sweetened condensed milk, 
espresso, toasted coconut, cinnamon   13

Y Mild-Medium       Y Y     Medium-Hot


