
BRUNCH

GRATUITY IS AUTOMATICALLY ADDED TO PARTIES OF 6 OR MORE 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

Breakfast  Focaccia   10
fermented for 48hrs and topped with Za’atar and sea
salt ,  served with harissa infused o l ive  o i l  and raspberry

balsamic for  dipping

SHAREABLE MAIN

BENEDICTS

COCKTAILS

Breakfast  Empanadas*    13
ham, scrambled eggs  and melted cheese  wrapped in two

sugar dusted turnovers

Add 1  empanada 6 .75

Picarones   11
Peruvian “doughnut”  made with sweet  potato and squash,

served with chancaca,  a  spiced orange syrup 

Mac & Cheese    18 
Add Lobster* $8

four cheese  blend thickened with Huancaina béchamel

Fish & Chips*    19
beer  battered,  dry brined cod f i le t ,  large  cut  fr ies ,  serrano

tartar  sauce

Shrimp & Chorizo*    $22
sautéed shrimp and chorizo  with corn chowder and sautéed

spinach

Omelette*    20 .5
queso fresco and bacon omelette  topped with red onions ,

and c i lantro .  Served with salsa roja ,  roasted potatoes ,  and

gri l led bread

Chicken & Waffles*    24 .5
buttermilk  chicken tenders  tossed in rocoto-gochujang honey

and housemade waff les

Salar Breakfast*    21
organic  eggs ,  ham OR bacon,  and gr i l led bread,  served with

yogurt  & fresh fruit ,  and a spinach and balsamic salad

*no subst i tut ions*

Huevos Rancheros*    18 .5
oven-baked ski l le t  f i l l ed with morita pepper  sofr i to ,  over

easy eggs ,  mexican chorizo ,  re fr ied pinto beans ,  with fresh

tostadas

Brioche Sliders*    19 .5
three  beef  s l iders  with bacon,  mozzarel la ,  and aj i  amari l lo

mayo on a gr i l led brioche bun,  served with sweet  potato

fr ies

Lamb Shakshuka*    28.5
oven-baked ski l le t  f i l l ed with c i lantro-braised lamb shank,

spinach,  potatoes ,  sp icy tomato sauce ,  feta ,  over  easy eggs ,

with pi ta bread

Smoked Salmon Benedict*    25
toasted seeded bagel ,  smoked salmon,  poached eggs

and di l l  hol landaise  with spinach & balsamic salad

Eggs Benedict*
Ham* 19.5  or Filet  Mignon* 28.5

brioche bun,  choice  of  smoked ham OR f i let  mignon,

sautéed spinach,  poached eggs ,  and fresh made

hol landaise ,  with roasted potatoes  and balsamic salad

Chicken Benedict*    19
marinated and gr i l led chicken bites  on fresh pi ta bread,

poached eggs ,  green onion salsa ,  and an arugula salad

DetoxRetox    13 .75
Reposado Tequi la ,  p ineapple ,  ja lapeño,  c i lantro,  bas i l ,  and

cucumber

Co Co Cartegena   13 .75
espresso ,  cof fee  l iqueur,  Liquor 43 ,  Black Strap Rum,coconut

cream, toasted coconut syrup,  c innamon,  heavy cream Bloody Mary    13 .75
Sl ight ly spicy house  made mix made from yel low tomatoes

and aj i  amari jo .  Make i t  sp ic ier  with choice  of  Bel le  of

Dayton Hel l s  Vodka or  ja lapeño infused Monte  Alban

Si lver  Tequi la

Mimosa  
Toso Brut  and choice  of  orange,  cactus  blossom, blackberry

mint ,  or  blood orange & rose

gls  9      carafe  34

Summer Berry Salad $13 
arugula,  blueberries ,  s trawberries ,  toasted almonds,  and

goat  cheese ,  tossed with a grape vinaigrette

Fruit  Loop Forever  13 .75
Fruit  Loop infused Wheatley Vodka,  Sandeman's  Tawny

Port ,  Earl  Grey tea,  Fruit  Loop milk ,  s imple ,  l emon,  and

l ime.  

 

Breakfast  Focaccia Panino   15
breakfast  focaccia layered with arugula,  prosciutto,
mozzarel la ,  and calabrian chil i  & sun dried tomato

pesto


