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Brunch Appetizers

ITEM
Calamari Al Pepperoncini Flatbread

Serrano Ham Croquettes

Just like at "Dolores but you can call me lolita".

Huevos Estrellados

3 eggs over easy, potatoes, mushrooms and white truffle oil.

Smoked Mahi Mahi Dip
Fried plantain chips.

Cornbread

Wisconsin cheddar, chives and Irish whipped butter.

Asian Vegetable Spring Rolls

Spicy. Sweet chili sauce.

Chihuahua Cheese Casserole

With pesto and a touch of chorizo.

Homemade Lentil Soup

With chorizo cantimpalo.

Imported Burrata Caprese Toast with Avocado

Sourdough, plum tomato, balsamic and extra-virgin olive oil.

Kale Caesar Salad

Romaine and kale mix. "Shaken, not stirred".

Spinach and Organic Quinoa Salad

Beets, spinach, quinoa, avocado, strawberries and toasted sesame dressing.

Tostones and Bruschetta

Roma tomato, strawberries, basil, balsamic, parmesan and extra-virgin olive oil.

Tuna Tataki

Seared raw with ponzu.

Brunch Entrées

ITEM

Southern Fried Chicken

Cheddar mashed potatoes.

Crazy Buddha Bowl

Sweet potato sautéed with kale and organic quinoa. Dos huevos Fritos (2 fried eggs) and guacamole.

Kobe Beef Mini Burgers

Caramelized onions, arugula, tomato, applewood bacon, truffle parmesan fries.

Breakfast Bbq Bacon Double Cheeseburger

Double angus beef patties, applewood bacon, cheddar cheese, a fried egg, Zak the baker brioche (cooked medium to med wel...

Eggs Benedict Royale

Buttery croissant with Canadian bacon, poached eggs and hollandaise sauce. Breakfast chips.

Baby Back Ribs

So tender they "fall off the bone" with shoestring fries and a pair of gloves.

Breakfast Sandwich

3 scrambled eggs, cheddar cheese, ham, bacon in an oven baked cheddar and onion bun. Breakfast chips.

Chicken and Waffles

Belgian waffle topped with southern fried chicken and applewood smoked bacon. Maple syrup.

PRICE

$11.49

$11.49

$11.49

$11.49

$4.99

$11.49

$11.49

$11.49

$14.48

$11.49

$11.49

$11.49

$14.49

PRICE

$29.99

$24.99

$33.99

$24.99

$24.99

$29.99

$24.99

$24.99



ITEM

Grilled Churrasco and Eggs
Grilled skirt steak, 3 fried eggs and breakfast chips.

Nutella French Toast

Brioche French toast stuffed with Nutella and topped with strawberries and cream. Maple syrup.

Sunny Side Brunch Pizza

Ham, smoked applewood bacon, red onion, roasted cherry tomatoes and mozzarella cheese. Topped with 3 sunny side-up eggs.

Tuna Poke Bowl

Raw ahi tuna, avocado, mango, watercress, radish and jasmine rice.

Brunch Desserts

ITEM
The Best Chocolate Cake in the World

Oh Wow! Spanish Cheesecake

Hecha with love.

Lunch Appetizers

ITEM

Cornbread (Lunch Appetizers)

Wisconsin cheddar, chives and Irish whipped butter.

Chihuahua Cheese Casserole (Lunch Appetizers)

With pesto and a touch of chorizo.

Asian Vegetable Spring Rolls (Lunch Appetizers)

Spicy. With sweet chili sauce.

Burrata Caprese Toast with Avocado

Sourdough, plum tomato, balsamic and extra- virgin olive oil.

Homemade Lentil Soup (Lunch Appetizers)

With chorizo cantimpalo.

Huevos Estrellados (Lunch Appetizers)

3 eggs over easy, potatoes, mushrooms and white truffle oil.
Serrano Ham Croquettes (Lunch Appetizers)

Smoked Mahi Mahi Dip (Lunch Appetizers)

Fried plantain chips.

Tuna Tataki (Lunch Appetizers)

Seared raw with ponzu.

Lunch Salads

ITEM

Grilled Salmon Salad

Mango and strawberries tossed in a mango vinaigrette.

Certified Angus Steak Wedge Salad

Roquefort blue cheese and applewood smoked bacon.

Garden Kale Salad with Chicken

Chopped kale with cranberries, candied pecans, carrots and apples topped with grilled chicken, poppy seed dressing.

Grilled Shrimp Caesar Salad

Grilled gulf shrimp with chopped romaine, house-made croutons and our classic Caesar dressing.

PRICE

$33.99

$24.99

$24.99

$29.99

PRICE

$9.99

$9.99

PRICE

$4.99

$10.00

$9.00

$13.00

$9.00

$9.00

$10.00

$10.00

$13.00

PRICE

$16.99

$16.99

$16.99

$16.99



Lunch Sandwiches

ITEM PRICE

Chicken Avocado Club $17.99

Grilled chicken breast, applewood bacon, avocado, swiss cheese and mustard on a Zak the baker brioche bun.

Blackened Tuna Sandwich $17.99

Spicy. Seared ahi tuna, avocado, fresh pico and spicy mayo on a Zak the baker brioche bun.

American BBQ Double Cheeseburger $17.99

Zak the baker brioche bun, double angus burger, cheddar cheese applewood bacon and BBQ sauce (cooked medium to med well)...

Lunch Entrées

ITEM PRICE

Blackened Ahi Tuna $29.99

Almond cream sauce, bok choy, fried ginger and ponzu glaze reduction.

Low Carb Zucchini Carbonara $20.99

Zucchini pasta carbonara with grilled chicken.

Grilled Ponzu Salmon $20.99

Soy and brown sugar miso glazed salmon.

Hawaiian Tuna Poke Bowl $20.99

Raw ahi tuna, avocado, mango, watercress, radish, jasmine rice, sesame seeds.

Slim and Fit Chicken Paillard $20.99

Thinly pounded chicken breast served with snow peas and cauliflower.

Cauliflower Crust Pizza $20.99

Chef Ralph's creation. Mozzarella and Chihuahua cheese, mushrooms, cauliflower and onion.

Usda Certified Angus Steak $29.99

Cut fresh daily (ask your server), French fries.

Lunch Desserts

ITEM PRICE

Oh Wow! Spanish Cheesecake (Lunch Desserts) $9.99

Hecha with love.

Best Chocolate Cake in the World $9.99
The Best Chocolate Cake in the World.

Dinner Appetizers

ITEM PRICE

Tuna Tataki (Dinner Appetizers) $14.48

Seared raw with ponzu.
Calamari Al Pepperoncini Flatbread (Dinner Appetizers) $11.49

Chihuahua Cheese Casserole (Dinner Appetizers) $11.49

With pesto and a touch of chorizo.

Spinach and Organic Quinoa Salad (Dinner Appetizers) $11.49

Beets, spinach, quinoa, avocado, strawberries and toasted sesame dressing.

Fresh Baked Cornbread $4.99

Wisconsin cheddar, chives and Irish whipped butter.



ITEM

Asian Vegetable Spring Rolls (Dinner Appetizers)

Spicy. Sweet chili sauce.

Burrata Caprese Toast with Avocado (Dinner Appetizers)

Sourdough, plum tomato, balsamic and extra virgin olive oil.
Homemade Lentil Soup with Chorizo Cantimpalo

Huevos Estrellados (Dinner Appetizers)

3 eggs over easy potatoes, mushrooms and white truffle oil.

Kale Caesar Salad (Dinner Appetizers)

Romaine and kale mix. "Shaken, not stirred". Caesar cardini dressing. Add chicken or shrimp $6.

Mediterranean Antipasto

Italian mortadella, chorizo cantimpalo and manchego cheese.

Serrano Ham Croquettes (Dinner Appetizers)

Just like at "Dolores but you can call me lolita".

Smoked Mahi Mahi Fish Dip

Served with homemade plantain chips.

Tostones and Bruschetta (Dinner Appetizers)

Roma tomato, strawberries, basil, balsamic, parmesan and extra-virgin olive oil.

Dinner Entrées

ITEM

Baby Back Ribs. "They Fall Off the Bone"

Shoestring fries and a pair of gloves.

Kobe Beef Mini Burgers (Dinner Entrées)

Caramelized onions, arugula, tomato, applewood bacon. Truffle parmesan fries.

Mexican Ox-Tail Tacos

Spicy. 3 tacos, chipotle mayo, red onion, avocado, cilantro and mango.

Porcini Mushroom Tortellini with Shrimp

Porcini, ricotta and grana padano cheese tortellini in a cream sauce with spinach and shrimp.

Argentinian Churrasco

Cut fresh daily with shoestring fries.

Slow Braised Boneless Short Rib

Served with smashed potatoes.

All American Bbq Bacon Double Cheeseburger

Double certified angus burger patties, cheddar cheese, applewood bacon, BBQ sauce and Zak the baker brioche. (Cooked to...

Blackened Ahi Tuna with Baby Bok Choy

Fried ginger in an almond cream sauce and ponzu glaze reduction.

"I'm Crazy About You" Margherita Pizza

Fresh mozzarella and hand crushed tomato. (Add pepperoni $1).

"Skinny Lolita"

Free-range grilled chicken paillard.

Artichoke Hearts Alla Romana

Orzo pasta with sundried tomato pesto.

Black Angus Filet Mignon

6 oz certified black angus. Served with smashed potatoes.

Chilean Sea Bass
Topped with basil pesto. Served with spinach. Mashed potatoes.

PRICE

$11.49

$14.48

$11.49

$11.49

$11.49

$11.49

$11.49

$11.49

$11.49

PRICE

$32.99

$32.99

$28.99

$32.99

$38.99

$38.99

$28.99

$38.99

$28.99

$32.99

$28.99

$46.99

$46.99



ITEM PRICE

Gluten Free Cauliflower Pizza $32.99

Gluten free. Cauliflower crust and mushrooms.

Miso Glazed Salmon $32.99

Soy and brown sugar miso glazed salmon.

Seared Toro Salmon $32.99

Jasmine rice and citrus infused soy sauce.

Dinner Desserts

ITEM PRICE
The Best Chocolate Cake in the World (Dinner Desserts) $9.99
Oh Wow! Spanish Cheesecake (Dinner Desserts) $9.99

Hecha with love.

Kids Menu
ITEM PRICE
Chicken Tenders $9.99
Grilled Chicken $9.99
Kobe Burger $9.99
Pizza $9.99
Red Sauce Pasta $9.99

White Sauce Pasta $9.99



