
STARTER

DESSERT

Salsa Brunch Menu
CINNAMON BUNUELOS

DULCE DE LECHE, CHOCOLATE SAUCE

SECOND COURSE
choice of 

ROPA VIEJA
BRAISED BEEF, PICKLED ONION, AJI

AMARILLO, QUESO FRESCO

JALEA PERUANA,
CRISPY CALAMARI, CRISPY SHRIMP,

CRISPY FISH, YUCA, SOY-CHILI GLACE

BACON WRAPPED DATES
TOMATO SOFRITO, CHIPOTLE AIOLI, 

CANDIED ALMOND

THIRD COURSE
choice of 

LAMB EMPANADA
CHIMICHUIRRI, CHIPOTLE AIOLI,
CLOSED LOOP FARMS GREENS

STEAK & EGG
ROASTED POTATOES, AREPA, 

BLACK BEANS, EGGS YOUR WAY

SHORT RIB SKILLET
ROASTED POTATOES, PEPPERS,

ONION, AVOCADO, EGGS YOUR WAY

BLUE CRAB ENCHILADAS
ROASTED TOMATO SAUCE, QUESO FRESCO, 

CREMA, EGGS YOUR WAY

TRES LECHES
VANILLA SPONGE CAKE, PASSION
FRUIT MOUSSE, DULCE DE LECHE,

CHOCOLATE SAUCE, BERRIES

$70 PER PERSON | $30 PER CHILD (10 UNDER) 

v: vegetarian    vgn: vegan    gf: gluten free  
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