EL BRUNCH

DRINKS

Premium FuN Bucker 42

BoTTLE oF CHARLES SMITH Pop UP « 100% CHARDONNAY
WaSHINGTON STATE & CARAFE oF PrRemium OJ

SuB FRESH SQUEEZED OJ, PARCHA ¢ PAPAYA « MANGO ADD $8

FuN Bucker 32

BoTTLE oF ourR House SPARKLING WINE & CARAFE OF

Premium OJ

SuB FRESH SQUEEZED OJ, PARCHA  PapAYA « Manco AbD $8

MimMosA 8 (sM) / 12 (LraG.)

Juco DE PARCHA ¢ Juco DE Papaya « Juco DE MANGO
ADD 2(SM) / 4(LRrG.)

FRESH POUR
MR. GREEN 12

KALE ¢« GREEN APPLES ¢ CUCUMBER ¢ CELERY ¢ SPINACH

MoRNING Kick 12

RED BEETS ¢ FRESH GINGER © ORANGE JUICE * CARROTS ¢ KALE

Sunrise 10

CARROTS JUICE « ORANGE JUICE

EARLY AND FRESH 10
CUCUMBER AND FRESH LIME Juice

WATER MELON JuicE 8
PrReMIUM ORANGE JUICE 6
FRESHLY SQUEEZED ORANGE JuicE 10

WIiLD BERRY LEMONADE 10
SEASONAL BERRIES « HOUSE LEMONADE « GINGER SIMPLE

LiGHT & HEALTHY...

FrResH SEasoNAL FrRuUIT PLaTE 14
FresH SEasoNAL FrRuIT Cup 8

GReek Yogurt 10
HoME MADE GRANOLA AND SEASONAL BERRIES

THE EcLipse Acal Bowr 14
SEASONAL TROPICAL FRITS « WILD BERRIES * ToASTED CocoNuT &
Mixep Nuts HoME MADE GRANOLA

GREEK YOGURT & CHIA Parrair 10
SEASONAL TRoPICAL FRUITS ¢ CHIA SEEDS « HOME MADE GRANOLA

SMALL PLATES

PUERTORRICAN BiTES 12/18
CHICHARRONES * SORULLITOS DE MAIZ ¢« BEEF TURNOVER
GuAvA AND CHEESE TURNOVER ¢ CORNED BEEF ALCAPURRIAS

AHI TUNA TARTAR TACcOs 12
WasaBI MAYO o LIME SCENT ¢ CILANTRO *Sovy SAUCE
ADD AvocaDo RELISH 2

LocaL CatcH CevicHE MP
MINI AREPAS

TerraNO Borincano 10
House RoasTED GARLIC TOASTED SESAME SEED HUMMUS
RooT VEGETABLE CHIPs ¢ DaiLy BREAD ¢ MARKET TOMATOES

MARKET INSPIRED Soup MP

SWEETS AND SAVORY

FRrReSHLY BAKED LARGE PLAIN OR

CHocoLATE FiLLeED CroissanT 4
SERVED WHITH FRUIT PRESERVES AND BUTTER

Pancake FLcHT 14

CHOOSE ANY 3:

SERVED WITH HONEY ¢ BUTTER AND MAPLE SYRUP
CHOoCOLATE CHIP « BANANA FOSTER « BUTTER MILK
PeEANUT BUTTER ¢ WILD BERRIES

INDIVIDUAL PANCAKES 4 EACH

STUFFED FRENCH ToasT 14

House MADE CINNAMON PAN SoBAO ¢ BERRIES INFUSED MASCARPONE
HoNEy PEcaN BUTTER

ADD WILD BERRIES SYRUP 2

CLassic ButTeErMILK WAFFLES 14

ADD YOUR FAVORITEFILLINGS 2 EACH

CHoco CHiP « BANANA FOSTER ¢ PEANUT BUTTER » WILD BERRIES
CHIA SEEDS * FLAX SEEDS

LARGE PLATES

Eccs SERVED WITH CHoICE OF NEWBORN ROASTED

Potatoes OrR QuINOA SALAD

CHolce or: AppLE WooD SMOKED BAcoN ¢ CHORIZO OR
SEASONAL SAUTEED VEGETABLES

CHolce ofF: CHALLAH OR WHEAT BREAD

Two Farm Ecgs 11
CooKeD ANY STYLE

THREE EGG OMELET 12

.50 EacH: ONIONS ¢ PEPPERS « MUSHROOMS ¢ TOMATOES » HAM
Swiss e DALY MozzARELLA ¢ AMERICAN CHEESE « PROVOLONE
GoAT CHEESE » FETA

Cast IRON SEARED CrAB CAKE 18
AVOCADO REMOULADE * SofFT BolL Ecas « “AJi CABALLERO”
HoLLANDAISE ¢ LIME SCENTED & PicKLE VEGETABLES ARUGULA SALAD

Eccs & Avocabo Wrap 16

FRENCH STYLE WHOLE OMELET * FRESH AvocADO ¢ CHIVES « ONIONS
CILANTRO FETA CHEESE

ADD SMOKED SALMON 6

STEAK AND EGGgs 34
80z. 1855 Brack ANGUs NEW YORK STEAK ¢ PoAcHED EGaGs
BEARNAISE SAUCE ¢« RoASTED NEWBORN PoTATOES « CONFIT TOMATOES

Burcer A CaaLLo 20

80z. WaAGYU BURGER * SLICED CORNED BEEF « SUNNY SIDE EGGs
RoasTED TomaTo AloLl « HickoRY SMOKED BuN

RoasTED NEWBORN POTATOES

THE Ecuipse HasH 14

SUNNY SIDE EGGs ¢« ROASTED YUKON POTATOES
DaiLy MusHrRooMs e FResH HERBS

ADD AvocADO RELISH 2

ADD SALSA FRESCA 2

Avocapo & Ecas Toasts 14

BARRA GALLEGA * CHIVE SOUR CREAM ¢ SUNNY SIDE EGas
LiME SCENTED ARUGULA » CHERRY TOMATOES

ADD SMOKED SALMON FOR 6

CHickeN AND WAFFLES 16
SpPICED CONFIT CHICKEN ¢ BUTTERMILK TEMPURA
BACON INFUSED MAPLE SYRUP

THE GRrILLED CoB Salap 18

AvocaDO ¢ SMOKED CHICKEN » HARD BolILED EGGS ¢ RED ONIONS
CHERRY ToMATOES ¢ AppLE Wo0OD SMOKED BACON ¢ FETA CHEESE
SMOKED PAPRIKA ¢ GRAIN DiJON MUSTARD DRESSING

La Nicoise SaLap 22
GRILLED AHi TuNA ¢ HARICOTS VERTS  BoOILED EGG ¢ ANCHOVIES
BoiLED PoTaTOES ¢ ORGANIC GREENS ¢ CHAMPAGNE VINAIGRETTE

80z. SHAcks WaGYu BurRGer 14

MAKE Your OwN BURGER .50 EAcH:

SAUTEED ONIONS » ROASTED PEPPERS ¢ MUSHROOMS » BACON
RoASTED TOMATOES ¢ Swiss CHEESE « AMERICAN CHEESE
GORGONZOLA » GOAT CHEESE » PROVOLONE

REUBEN SANDWICH 16
House MaADE CoRrNED BEEF ¢ PickLED RED ONIONS

EcGs BENEDICT « PLEASE SELECT:
Ecuipse 14

PuLLeD Pork 14

SMOKED SALMON 16

LoBstErR 20

ADD AVOCADO RELISH 2

LocaL CatcH oF THE Day MP

MARKET Pasta MP
ADD CHICKEN 8 ¢ ADD GamBASs 12

Rosca DE SALMON 32

GREAT To SHARE!

TRADITIONAL SPANISH RoscA ¢ NORWEGIAN SMOKED SALMON
CAPERS » PickLeD RED ONIONS ¢ DaAily TOMATOES
ARUGULA & MANCHEGO CHEESE

Searoob Tower MP

1 LB. KING CRraB LEGS * 12 EasT CoasT OYSTERS

% 1B. BoILED JUMBO SHRIMP ¢ % Dz. BoILED CLAMS ¢ MARKET CEVICHE
1 LoBsTER TAIL. Sauces: CocKTAIL « DRAWN BUTTER * MIGNONETTE
HORSERADISH

2 DOLLARS SURCHARGE FOR MozzARELLA DI BuFraLO

GARLIC & CHEESE STicks 12
OREGANO AND GARLIC INFUSE OLIVE OIL

CHEESE Pizza 12
CRUSHED TOMATOES  DAILY MOZZARELLA
SUBSTITUTE THE CHEESE FOR FRESH M0OZZARELLA 2

MARGUERITA 14
CRUSHED TOMATOES » DALY MozzZARELLA « ROASTED TOMATOES
FRrRESH BasIL ¢ SuBsTITUTE DAILY CHEESE FOR FRESH MOZZARELLA 2

Mep 16
RoasTED GARLIC HuMMUS ¢ DALY MOZZARELLA
MEDITERRANEAN Mix OLIVES ¢ PiQuiLLO PEPPERS  FETA

JacinTo 18
CRUSHED TOMATOES  DAILY M0zZARELLA ¢ PROScCIUTTO  PEPPERONI
CaPICOLA » CRUSHED TOMATOES » DALY M0OZZARELLA

THE EcLipse 16
Prosciutto bi PARMA  DAILY M0zzZARELLA ¢ CRUSHED TOMATOES
LocAL ARUGULA « BasIL « BaLsamic REDUCTION

MippbLes 20

FENNEL ROASTED SHRIMP « BECHAMEL ¢ ROASTED TOMATOES ¢ TURN BASIL

Guavate 17
RoasTED PuLLED PoRrk ¢ SWEET PLANTAIN ¢ PickLED RED ONIONS
CILANTRO PESTO ¢ CHIPOTLE GouDA CHEESE

MaKE Your OwN Pizza
START PRICE 8

SAUCES CHEESE

CRUSHED TOMATOES SAUCE 2 MozzARELLA 2
OuveOlL 2 FRrRESH MozzARELLA 4
BECHAMEL 2 Feta 4

RoasTeD GARLICc HuMMus 3

TOPPINGS

BaLsamic REDUCTION 1

MEDITERRANEAN Mix OLIVES 3

PiquiLLo PeppPERs. ToRN BasiL. ArRuGuLA. PEpPERONI. CaPPiCOLA 2
Prosciutto DI PARMA. SHRIMP 4



