BRUNCH MINU Y 4\
Drinks Specials

Spt:t:i:l]ﬁ Brunch Borromless
(Enjoy for two hours)

Bottomiess Prosecco 25 PP Bottomless Breakfast Cocktails 25 PP

Prosecco, Mimosas, Bellinis, Kir Royal, and Rossinis. Bloody Mary, Songrias, Rumpunch, and Micheladas. j
Specials Brunch Coffees

white Chocolate Affogato & 26 Dark Chocaolate Affogato Sk 26

Yanilla lce cream, espresso shot, white Hazelnut ice cream, espresso shot, dark

checolate liguor, and Disaronno Amoretto. chocolate liquor, and Disaronno Amaretto.

Qur 26 Irish Coffee f 18 Expresso Martini 18

Jomeson Irish Whiskey, Disaronno Amaretio with Organika Vodko, espresso shot with simple

a simple syrup, espresso shot, and whipped cream, syrup. ond coffee liquor.

The Moka & 2

House-made chocolate souce, espresso shot,
hot milk, ond whipped cream.

Innﬂ Menu

EXOTIC FRUITS PARFAIT S AREPAS DULCES &% 18
Greek yogurt and crumble Served with Royal Mozzarella cheese.
CRISPY FRIED FREMCH TOAST BITES Hhe 18 ISRAELI SALAD Fe 16
Berries, hozelnut praline, ond the chaoice of Cucumber, red onions, tomatoes, cilantro, ond
Maple surup, chocolate, or caromel sauce, mint, in lemon vinalgrette and feta cheese Foom.
BELGIAN STYLE WAFFLES Ghe 16 AVOCADD SALMON AND Sk 20
Yuzu and cream cheese frosting, berries, SOFT EGG TOAST
and hazelnut praline Guocomole, homemode cured salmaon, cherry
tomatoes, feta cheese, and soft yolk hard-boiled egg.
26 SHAKSHUKA bho 22 VEG FRITTATA e 20
Eggs pooched in a little splcy tomato souce served Frittata served with breakfost pototoes,
with truffle roasted tomatoes, schug, and a crolssant, truffle roasted tomatoes, and a croissont
Add feto cheese +5
EGGS ANY STYLE & 19 HOMEMADE CURED SALMON Sk 19
Served with breakfast potatoes, truffle roasted EVERYTHING BAGEL
tomatoes, homemaode cured salmaon, guacamaole Our specilal cream cheeze, pickled veg,
and o crolssant (Fried, Scrambled, Bolled). red onlon, arugula, and lime,
26 EGGS BEMEDICT B 23 HOMEY & SPICY CURED Swik 20
Eggs Benedict of homemade cured salmon and SALMON KMAFEH
mixed mushrooms, served with hollondoise souce, Served with mozzarella cheese and
truffle roosted tomotoes, and breokfost potatoes feto cheese.
TEQUERIOS a 17 Chef's Premium Addicions
Mozzarella cheese wrapped In homemaode dough, deep BLACK TRUFFLES 2%
fried, served with huancaina foom, and tamarind souce. WILD BOWFIN CAVIAR 29
- . FRESH WASABI 23
Side Dishes
WILD ALASKAN IKURA/SALMON ROE 22
SEA SALT FRENCH FRIES 15 HOLLAMDAISE SAUCE ]
SWEET POTATO FRIES 13 f = ™
REAL TRUFFLE FRIES WITH AGED PARMESAN 26 206 U'L‘llgl'lfﬂ
" CINNAMON ROLL To shore Sk 26
k [[ q A\ I [1 | A freshly baked skillet cinnamon roll topped
' [ ’ " " with vanllla cream cheese frosting, crushed
WAFFLES a 13 haze!nut.s vonilia ice cream, and caramelized
CRISPY FRENCH TOAST ﬂp 13 mandarin with lovender,
EGGS ANY STYLE 13 26 UBE CHEESECAKE To share & 22
KIDS SUSHI ROLL 13 Served with a possion frult sorbet.




Sushi Brunch Rolls

Ask the 26 team for our 26 special sashimi's and nigiri's

KIMBAP ROLL Mew & 20
Soy paper, tamagoyaki, truffle creom cheese, avocodo
termpura roll, fried shallots, ond cilontro souce.

JAPANESE EGG ROLL Mew War 22

Mari, tamoagoyaki, salmon, scallions, ond aosparagus roll
topped with cured salmon crispy scollions, and our
special souce,

OMNO KATSU ROLL Mew Ser 25
waohoo katsu, cilentro, ovocodo roll, topped with
solmon tatakl, yuzu lBmon oioli. ond Jopanese yam
chips.

Specialty Maki Rolls (Raw)

TOWER ROLL S5 26

Spicy tung and crispy onions roll, topped with avocado,
glazed shiitake mushrooms, spicy mayo, sweet soy
sauce, and sesame seeds.

oMG Haer 27
Tuna, avocado, jolapefio, ond crispy onion roll topped
with yellowtall hamachi, tuna tatakl, and spicy ponzu
SOuCE.

YUZU SWEET ROLL o I3
Mari outside, salmon, wohoo, and scallion roll, topped
with tempura crumbs, yuzu glaze, and rocoto ponzuw.

EL HEAT So 23
Spicy tuna ond scallion roll, topped with avocado,
crispy onion, and splcy mayo.

SASHIMI ROLL e 45
(Mo rice, anly protein)

Salmon, amberjack, and tuna sashimi filling with
kanikarna, white asparagus, and scollions roll topped
with Ikura, sweet and spicy bibimbap souce.

BATTER AND CRUMBS k1]

(Deep fried)

Yellowtall hamachi, salmon, dynomite mix, avoecodo roll,
tempura breaded and deep fried, served on top of
wakame salod, wasabi aloll, and sweet soy souce.

Specialey Maki Rolls (Cooked)

CRUMCHY TIGER 19
Salmon tempura, dynomite, ond ovocado roll, topped
with sweet soy souce, and wasabi penos.

SAKI TERIYAKI 19
Soy paper, salmon tempura, and sweet potato roll,
topped with avocado and sweet soy saouce.

THE CHIQUIS VOLCAND & 27

(Hot, baked, and spicy)

Krab, cucumber, and avocado roll baked with valcano
topping, spicy mayo, tempura crumbs, scollions,

and lkura.,

PiMK DRAGON 19
Krab tempura and ovocodo roll topped with dunamite
mix and sweet 50U Sauce.

THE ELI BEER ROLL &, 22
Krab termpura, cream cheese, scallions, and avocado
rall, topped with fried plantain, yuzu-sweet peppers
gloze, and crispy coconut.

BiGAN Sh 23
Kimchi, cucumber, avocado, and white asparagus roll,
topped with roasted bell peppers glazed with sweet
ond spley tamaring bibimbap souce, scollions, and
orange zest.

Classic Maki Rolls

CALIFORMIA 14
Krab, cucumber, avocado,

PHILADELPHIA e 17
Salmon, cream cheess, scolllons, and avocado,

SPECIAL RAINBOW o 29
Kraob and cucumber roll, topped with ovocado, salmon,
tung, hamachi, wokame, and salmon roe.

VEGGIE ROLL ® 14
Cucumber, avocodo.

SALMON & AVOCADO ar 15
RAINBOW e N

Krab and cucumber roll, topped with avocado,
salmon, tuno, and hamachi,

SPICY TUNA Saer 16
Small diced Tuno in o creamiy, spicy mix

SPICY SALMON Qer 15
Small diced Salmon 0 a creamy, spicy mis

(% = Dishes thot hove nuts and treg nuts.
{51 - Dishes that are spicy
i = Dishes thot ore vegelanan
ff. - Dishas that comain dalmy.
4% - Dishes that are row.
* Consuming raw or undercooked seafood, eggs, or unpasteurized
milk moy Increase your risk of foodbome iness

* Mo returns on modified dighes. 18% service charge will be
incheded in your bill,

Please ler our team know about any allergies in your parcy.



