
RAW
HALF SHELL OYSTERS S 

tomatillo mignonette / lemon / fresh horseradish
9

PULPO ENAMORADO DIP
aioli / cilantro / pickled jalapeño / chile morita oil / plantain chips 

15
SHRIMP COCKTAIL AGUACHILE* S

shrimp / aji rocoto sauce / avocado / horseradish / cilantro oil 
15

SPRING CEVICHE VG

jicama / pineapple / cucumber / orange / spicy canchas 
lemon leche de tigre

15

 GRILLED
SMOKED BRISKET SKEWER

peruvian sweet potato / chipotle bbq / napa slaw / citrus vinaigrette 
14

CHICKEN AL PASTOR 
anticuchos / achiote & kimchi sauce / pineapple pico / salsa verde 

13
MAHI MAHI TACOS

adobo / carrot & jicama slaw / chipotle rouille / avocado
blue corn tortilla

16

DESSERT
SWEET PLANTAINS D

honey butter / tequila flambé / crema fresca
8

CARROT CAKE WAFFLES D

cream cheese frosting / dulce de leche sauce / stranahan’s ice cream 
12

EXECUTIVE CHEF OSCAR PADILLA
(G) CONTAINS GLUTEN | (V) VEGETARIAN | (D) CONTAINS DAIRY | (S) CONTAINS SHELLFISH | (N)

CONTAINS NUTS | (VG) VEGAN

Taxes are service charge are not included.
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

ToroDenver | ToroDenver.com

EASTER BRUNCH BY TORO
ENHANCE YOUR BRUNCH WITH A SELECTION OF 

EXCLUSIVE OPTIONS 
ONLY AVAILABLE EASTER SUNDAY

$20.00 FOR BOTTOMLESS EASTER FOOD ENHANCEMENT 
PER GUEST OR AVAILABLE A LA CARTE




