ViZcAYa

crafted cuisine from S'PaSTrQHU
BRUNCH MENU
TAPAS

PAN CON TOMATE
Toasted artisan bread brushed with garlic, EVOO topped with ripe tomatoes
Add on: Serrano Ham — Manchego Cheese

TORTILLA DE PATATAS
Classic Spanish potato and onion omelette
MONTADITO DE LA CASA
Serrano ham and Spanish chorizo in a balsamic glaze topped with Manchego cheese in a bed of toasted
rustic bread
MONTADITO AHUMADO
Cream cheese, smoked salmon, capers and pickled onions in a bed of toasted rustic bread
MONTADITO DE PIQUILLO
Goat cheese topped with sliced piquillo peppers in a bed of toasted rustic bread
MONTADITO CHORIZO
Chorizo sautéed with olive oil in a rioja wine topped with Manchego cheese in a bed of toasted rustic bread
PAN CON AGUACATE
Mashed avocado, freshly squeezed lemon with arugula in a bed of toasted artisan bread
Add on: Sunny side up egg $ 3

ENTREES

MIGAS
Sautéed pancetta, chorizo, chucks of crusty bread, piquillo peppers, onions topped with sunny side up eggs
HUEVOS ALA FLAMENCA (GYPSY EGGS)
Spanish chorizo, potatoes, peas and eggs cooked in sofrito tomatoes sauce
HUEVOS CON PATATAS Y CHORIZO
Chorizo sautéed in a rioja wine sauce with rustic potatoes topped with a sunny side up eggs
VIZCAYAS BENEDICTOS
Toasted bread topped with serrano ham, Poached eggs, in a chorizo hollandaise sauce served with rustic
potatoes
BISTEC Y HUEVOS
Grilled hanger steak with rustic potatoes and sunny side up eggs
BISTEC ALO POBRE
Hanger Steak tips sautéed with chorizo, piquillo peppers, caramelized onions served with rustic potatoes
topped with a sunny side up eggs



