
BRUNCH MENU

steak, chimichurri, pickled red onions, 
arugula, chipotle mayo, artisan 
sesame bun, choice of fruit or country 
potatoes 24

SHAKSHUKA WITH HUMMUS
tomato, onions, bell pepper, fresno chili, 
cilantro, feta cheese. served with two 
eggs, homemade hummus, and 
homemade artisan flatbread bread 25

BELGIAN WAFFLE
served with pecan butter, maple syrup, 
house-made vanilla whipped cream, 
fresh berries 16

CHURRO FRENCH TOAST
cinnamon sugar brioche, house-made 
salted caramel, vanilla anglaise. topped 
with toasted walnuts, fresh strawberries, 
house-made vanilla whipped cream 17

CHICKEN & WAFFLE
fried chicken, pecan butter, spicy maple 
syrup 22

LALLA COMBO
two eggs, country potatoes, bacon, 
and choice of  toast, slice of french 
toast, or 1/2 belgian waffle 19

OAXACAN CHILAQUILES
tortilla strips simmered in spicy 
guajillo red salsa, chicken, crema, 
queso fresco, two eggs any style 22 
SUB carne asada 5

3 credit card limit per party | 1 check per party | corkage fee $20 | cake cutting fee $20
 | water served upon request | 

A 20% service charge will be added to parties of 6 or more. This goes to our team to 
support wages and benefits and is not a gratuity

GAUCHO EGG SANDWICH

( available till 3:30pm )

fried egg, thinly sliced hanger
GAUCHO EGG SANDWICH



BRUNCH COCKTAILS

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. our 
kitchen offers products with all major allergens including but not limited to, tree nuts, 

peanuts, soy, dairy, eggs, seafood, and shellfish. while we take steps to minimize the risk 
of cross contamination, we cannot guarantee that any of our products are safe to 

consume for people with but not limited to tree nuts, peanuts, soy, milk, egg, seafood, 
and shellfish allergies.

PROMENADE MARY
house-crafted bloody mary mix, tito’s 
vodka, citrus, signature wasabi celery 
foam, black lava salt rim 12

MIMOSA 
j vineyards, cuvee brut, orange juice 16
SUB grapefruit juice 1

FRENCH 75
hendricks gin, simple syrup, lemon juice, 
champagne topper, lemon twist 15

SALTY DOG
tito’s vodka, grapefruit juice, salted rim 14

O’CONNOR IRISH COFFEE
drip coffee, tullamore dew whiskey, 
brown sugar, whipped heavy cream 13

LALLA MICHELADA
modelo especial, bloody mary mix, 
tajin 12

j vineyards cuvee brut, orange juice 16



