
SUNDAY BRUNCH

Scrambled Eggs & Chorizo 
Fluffy scrambled eggs and pork chorizo

Hickory Bacon & Pork Sausage 
Oven roasted Texas hickory bacon and pork
sausage links

French Toast & Pancakes
Texas toast soaked in a house specialty custard
and freshly made buttermilk pancakes that can
be topped with your choice of toppings 

Country Potatoes
 Yukon gold potatoes cooked with peppers and onions. 

Eggs Benedict
English muffins topped with a poached egg, Canadian
bacon, hollandaise and paprika

Slow Roasted Ribs 
St. Louis pork ribs slow roasted in the over for hours
and glaze with BBQ sauce

Pozole & Soup of the Day
Traditional pork stew with hominy, and house-made
chile caldo and Chefs choice of the week

Glazed Salmon 
Oven roasted Coho salmon topped with a house-made
sweet and spicy glaze

“ALL YOU CAN EAT” ADULT BRUNCH          $35   

PRICING

“ALL YOU CAN EAT” CHILD BRUNCH           $20
Includes brunch buffet, Brewjee hot coffee, hot tea, & juice 

AT JAMES DEAN RESTAURANT & BAR

BOTTOMLESS PACKAGE                               + $15
”Mix & Match” bottomless mimosas & bloody mary’s 
 “All you cant eat” brunch purchase required

NOT THAT HUNGRY? ASK ABOUT A LA CARTE

TABLE SERVICE VALID FOR 2 HRS MAZX. 20% GRATUITY FOR PARTIES OF 6+. CHECKS SPLIT A MAX OF 3 WAYS. TO GO IS NOT AVAILABLE.
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF

FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

BOTTOMLESS A LA CARTE                                              $25
A LA CARTE BRUNCH PLATE                                           $30

MADE-TO-ORDER

Two Eggs 
Over easy, Over Medium,  or
Sunny Side Up 

BYO Omelette 
Choice of ham, bacon, sausage,
mushrooms, spinach, bell peppers,
tomatoes, onions, jalapenos, & cheese

Ordered through your server

FEATURING
Three Chef Specials

Chef choices inspired by
today’s theme. A way to keep
our food and flavors fresh &
new !
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Fajitas
Rotating selection of fajitas with bell peppers
and onions 

Spanish Rice & Beans 
House-made Spanish rice and pinto beans

Birria
Beef chuck slow roasted in a chile broth

Corn Tortillas
Flour tortillas available upon request

Join us for Fiesta Brunch to enjoy
these delicious items

Pozole & Menudo
Traditional Mexican soups including Pozole and
Menudo

Includes brunch buffet & juice. Ages 6 yrs old to 12 yrs old

STATIONS

Assorted Desserts
Various selection of desserts
ranging from cookies, cakes, dessert
bars & more! 

Carving Station
Weekly rotating selection of
specialty meats carved to order 

Made-To-Order Waffles
Freshly made waffles that you can
dress up to your liking 

Salad Bar 
Need some greens? Create a salad to
your taste

Chilaquile Bar 
Make it your way! Choice of our salsa
roja or verde and an assortment of
toppings

PRICING SUBJECT TO CHANGE FOR HOLIDAYS

TRADITIONAL ITEMS

FIESTA ITEMS



SUNDAY BRUNCH
SOCIAL SIPS

The Tough Guy - 20 
Don Julio Blanco, house mix, lemon & lime,
and your choice of beer

It’s Peachy Keen - 14
Crown Royal Peach, peach puree, house
lemonade

Pink Palms Spritz - 13
White Rum, raspberry puree, mango puree, lime,
simple syrup, mint & soda water

Morning Pick Me Up - 13
21 Seeds Grapefruit Hibiscus, jamaica agua fresca,
lime, and squirt

Night Owl - 15
Zacapa no. 23 Rum, Brewjee cold brew, simple
syrup, and cinnamon

Early Riser - 14
Bulleit Bourbon, Brewjee cold brew, kahlua,
horchata, baileys and cinnamon

1  & 3  SUNDAY OF THE MONTHST rd

BRUNCH CALENDAR

2  & 4   SUNDAY OF THE MONTHND TH

Traditional Brunch items with 3 chef specials 

USUAL SUSPECTS

Beverages - 3
Pepsi, diet pepsi, orange crush, dr.
pepper, mug root beer, starry
lemon-lime, minute maid lemonade,
flavored lemonades, lipton ice tea,
horchata, jamaica agua fresca, pina
agua fresca, tropical fruit punch,
milk, and chocolate milk 

AT JAMES DEAN RESTAURANT & BAR

TABLE SERVICE VALID FOR 2 HRS MAZX. 20% GRATUITY FOR PARTIES OF 6+. CHECKS SPLIT A MAX OF 3 WAYS. TO GO IS NOT AVAILABLE

Weddings, Birthdays, Company Events & More! Submit an inquiry on our website 201complex.com
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Fiesta Brunch with a Live Mariachi from 12pm-1pm

CALENDAR SUBJECT TO CHANGE

Racing Fuels - 5
Redbull original, redbull flavors
and sugar free

SIPS TO SHARE

Don’s Trio  - 40
Three Don Julio cantarito’s made
with jamaica, mango and classic

Margarita Pitcher - 45
Flavored margarita +$10

Beer Bucket - 40
Your choice of five beers

Lemon Lovers Flight - 35 
Four specialty lemon drops made
with watermelon, strawberry,
raspberry, and jamaica

4 the Love of Patron - 50
Choice of 4 flavors:
strawberry, mango, peach,
raspberry, guava, watermelon, 
or classic

LET’S CONNECT

201 Main St Salinas, CA
93901

For Info & Reservations
831-800-6447

201complex.com

@jamesdeanrestaurant&bar

HOLD THE ALCOHOL PLZ

Taking it slow Nojito - 6
Mango puree, raspberry puree, lime, simple
syrup, soda water and mint

Paloma Cansada - 7
Jamaica agua fresca, lime, and squirt

None of your Biz Spritz - 7
Non-alcoholic spirit, strawberry puree,
raspberry puree, lemon, and soda water

All the fun without the alcohol! 
Non-alcoholic spirits available.

Berry Bliss - 7
Non-alcoholic spirit, muddled strawberries,
house lemonade and mint
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