
BRUNCH MENU

-----------------------------------  APPETIZERS  -----------------------------------
CHOICE OF

TUNA TARTARE NACHOS
GINGER ∞ SOY ∞ AVOCADO SMASH

MANGO MOLE ∞ CITRUS FOAM

MM HOUSE SALAD
ORGANIC GREENS ∞ PECANS ∞ GOAT CHEESE

ROMAINE ∞ TOASTED PARMESAN

MEAT MARKET DEVILED EGGS
TRUFFLE CAVIAR PEARLS ∞ CHIVES

PICKLED RED ONION

CUCUMBER ROLL
PICKLED CARROT ∞ KAIWARE

GARLIC AIOLI ∞ BLACK SESAME SEED 

-----------------------------------  ENTRÉES  -----------------------------------
CHOICE OF

TURKEY & BRIE
OVEN ROASTED TURKEY BREAST ∞ BRIE

ARUGULA ∞ GREEN APPLE ∞ APRICOT SPREAD

AVOCADO TOAST
WOOD GRILLED MULTIGRAIN TOAST

AVOCADO MASH ∞ TOMATO ∞ POACHED EGG

CHOPPED QUINOA SALAD
ENJOY W/ CHICKEN OR SALMON

KALE ∞ SPINACH ∞ DICED CUCUMBER
PURPLE CABBAGE ∞ ROASTED PEPPERS ∞ CORN 

ALMONDS ∞ CHERRY TOMATO ∞ RICOTTA
AJI PANCA DIJON

SOUR CREAM PANCAKES
FRESH BERRY MEDLEY ∞ NUTELLA

CHOCOLATE CHIPS ∞ MAPLE SYRUP

SMOKED SALMON BAGEL
EVERYTHING BAGEL ∞ SMOKED SALMON 

PISTACHIO ∞ CREAM CHEESE ∞ RED ONION 
CAPERS ∞ ARUGULA ∞ HARD BOILED EGG

WOOD-GRILLED KALE CAESAR
ENJOY W/ CHICKEN OR SALMON

RED WINE VINAIGRETTE
PANKO SOURDOUGH CROUTONS

-----------------------------------  DESSERTS  ----------------------------------
CHOICE OF

SORBET & FRESH FRUIT
ASK YOUR SERVER FOR TODAY’S SELECTION

MINI CINNAMON ROLL
CREAM CHEESE ICING ∞ RUM CARAMEL ∞ CANDIED PECANS

ARGENTINIAN EMPANADAS
MANGO BBQ SAUCE


