BRUNCH

SERVED TAPAS STYLE
AVAILABLE SATURDAY & SUNDAY, 11am — 3pm

+ BREAKFAST PAELLA - 18
chorizo, chicken, prawns, roasted grape tomatoes,
piquillo peppers, soft poached eggs

+ MORCILLA - 9
spanish black sausage, potatoes, caramelized onions,
fried egg, espelette

PAN CON TOMATE - 5

grilled bread with tomato and olive oil

TORRIJAS - 10

baguette, berry compote, vanilla mascarpone, maple syrup

WAFFLES - 8
a savoury waffle, brandy maple syrup
+ add a piece of pollo frito $3

TORTILLA ESPANOLA - 8

potato omelette, aioli, mixed olives

t+ BREAKFAST TOSTA - 12
baguette, grilled pork loin, fried egg, grated manchego cheese

+ HUEVOS BENEDICTINOS - 12
poached eggs, prawns, mushrooms, toasted baguette,
piquillo relish, saffron hollandaise

+ HUEVOS FLAMENCOS - ¢

potatoes, stewed vegetables, peas, fried eggs

t+ EGGS “COCOTTE” - 10

baked eggs, mushrooms, iberian ham shavings, cheese, cream

MAGDALENA MUFFINS - 6

petit muffins, made with anise

CHURROS - 8

served with hot dipping chocolate and vanilla mascarpone

patatas (small cubes) ~ 3

side saffron hollandaise ~ 2 1/2
grilled chorizo ~ 3

t poached or fried egg - 2

half avocado ~ 3

ensalada ~ 6

(choice of caesar, mixta, or arugula)

t+ dishes made with free run eggs




BRUNCH DRINK SPECIALS

AVAILABLE SATURDAY & SUNDAY, 11am — 3pm

GREEN JUICE - 6

cucumber, celery, spinach, apple, lemon, ginger

PREMIUM DOUBLE CAESAR - 12
walter caesar mix, prawn, olive, pearl onion, jamon garnish,
and your choice of:
- sons of vancouver chili vodka
- altos blanco tequila, or
- ford’s gin

DOUBLE BLOODY MARIA - 6
V38 juice, stoli vodka

DOUBLE CAESAR - 6

clamato, stoli vodka

CAVA MIMOSA - 6

segura viudas & orange juice

WINE (RED, WHITE, ROSE) - 6 (60z), 9 (90z)

HIGH BALLS - well brand liquors ~ 4

PINTS OF BODEGA LAGER - 5 (200z2)

MIMOSA COCKTAIL PITCHERS - 27

#1 tequila, manzanilla sherry, ginger, pineapple,
pineapple star anise bitters, cava

#2 vermut, rubato, mint, lemon, orange,
green strawberry may kwan bitters, rosé cava

#3 blanco vermut, pimms, lemon, grapefruit,
black pepper cardamom bitters, cucumber, cava




