
brunch

31. PER PERSON | COFFEE AND SOFT DRINKS INCLUDED

WATERMELON SALAD 
Roma tomatoes, crispy serrano, 

truffle honey, goat cheese

CROQUETAS DE JAMÓN 
Serrano ham, fig jelly

SMOKED SALMON MONTADITOS 
Cream cheese, truffle honey

appetizers 
Served sharing style, select 3

BRAISED PORK HASH  
Poached egg, breakfast potatoes

HUEVOS BRAVOS   
Two fried eggs, shoestring potatoes, 

sautéed onions and peppers, brava sauce

HUEVOS ‘BULLA’  
Eggs, homemade potato chips, Serrano ham, 

potato foam, truffle oil

CHICKEN & WAFFLES 
Rosemary maple syrup, buttermilk waffles

entrées 
Served sharing style, select 3

CHURROS CON CHOCOLATE 
Traditional fried dough, chocolate sauce, dulce de leche

TORRIJA 
Caramelized brioche, 

vanilla ice cream, honey 

desserts 
Select 1 

05.24

AVOCADO TOAST 
Tomatoes, Idiazábal, pan de cristal, EVOO 

CRISPY CALAMARI 
Homemade tartar sauce 

CHORIZO FLATBREAD 
 Spanish tomato sauce, roma tomatoes, 

mozzarella cheese, chorizo, oregano

BULLA BENEDICT 
Poached eggs, hollandaise sauce, 

crispy chorizo, asparagus

HAZELNUT WAFFLES 
Nutella, chocolate shavings, 

white chocolate Chantilly, toasted almonds

BLUEBERRY & RICOTTA PANCAKES 
Blueberry compote, lemon gel

FLAN DE COCO 
Coconut flan, passion fruit sorbet

 The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. 
Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 



PREMIUM brunch

41. PER PERSON | COFFEE AND SOFT DRINKS INCLUDED

AVOCADO TOAST 
Tomatoes, Idiazábal, pan de cristal,  

EVOO 

HUEVOS ‘BULLA’ 
Eggs, homemade potato chips, Serrano,  

potato foam, truffle oil*

CROQUETAS DE JAMÓN 
Serrano ham, fig jelly 

appetizers 
Served sharing style, select 3

BRUNCH PAELLA 
Valencia rice, bacon, chorizo, sofrito rojo, 

picada, spinach, roma tomatoes, manchego, 
brava sauce, aioli, sunny side up eggs, saffron*

BLUEBERRY & RICOTTA PANCAKES 
Blueberry compote, lemon gel

STEAK & EGGS 
Fried eggs, shoestring potatoes, mojo verde, 

Sriracha aioli*

desserts 
Select 1 

The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. 
Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination.

05.24

CHURROS CON CHOCOLATE 
Traditional fried dough, chocolate sauce, dulce de leche

ALMOND CAKE 
Toasted almond slivers, goat cheese frosting 

*Contains Licor 43 

ENTRÉES 
Served sharing style, select 3

CHICKEN & WAFFLES 
Rosemary maple syrup,  

buttermilk waffles

BRAISED PORK HASH 
Braised shredded pork, poached egg, 

breakfast potatoes

FRENCH TOAST 
Caramelized brioche, mixed berry compote, 

white chocolate Chantilly

WATERMELON SALAD 
Roma tomatoes, crispy serrano,  

truffle honey, goat cheese

SMOKED SALMON MONTADITOS 
Cream cheese, truffle honey

GRILLED FLATBREAD 
 Mozzarella, poached egg, caramelized 

onions, oyster mushrooms, bacon*

FLAN DE COCO 
Coconut flan, passion fruit sorbet


