
WEEK END
BRUNCH

$ 1 1 . 9 5

$ 1 2 . 5 0

$ 1 2 . 5 0

$ 1 1 . 5 0

$ 1 2 . 5 0

Project  Waff les

Avocado Toast

Breakfast  Burr ito

T a c o  P r o j e c t  C a e s e r  S a l a d

Chicken Enchi ladas

Corn Masa Waffle, served with strawberries, and
blueberries,  topped with torched meringue,
strawberry butter, and maple syrup. 
Add Egg: $2.50

Served with Smashed Avocado, citrus, served on a
buttered locally sourced artisan slice and topped with
cherry tomatoes, onion, pickled jalapeño, cilantro,
balsamic glaze.  Add Egg: $2.50

Scrambled Eggs with Sidewinder Potato hash on a
flour tortilla with salsa roja, queso Oaxaca, pickled
jalapeños, and sour cream. 
Add Chorizo $3.00    Add Guac $1.75

Romaine Greens with house-made Caesar Dressing
(contains anchovies, eggs) Topped with croutons,
pickled jalapeños, and shaved cheese.

Add Grilled Chicken $5.00     Add Grilled Shrimp $5.00

Three Chicken Enchiladas rolled in organic yellow
corn tortillas and served with house-made salsa
verde and salsa roja, then topped with queso
fresco, sour cream, and pickled onions. 

* P l e a s e  A d v i s e  Y o u r  S e r v e  o f  A l l e r g i e s  w h e n  O r d e r i n g !

S A T U R D A Y  +  S U N D A Y
1 1 A M  -  3 P M

B l o o d y  M a r y  •  B r u n c h  P u n c h  •  M i m o s a

Signature Brunch Cocktai ls    $12.50


