restaurant and menu design by siempre-design.com

BRUNCH

(9am - 2pm,) weekends

MARGARITA 14
cimarron tequila / lime / naranja / very nice salt

MEZCAL MARGARITA 14
ray camparo mezcal /lime / naranja / very nice salt
BLOODY MARY 14
vodka / tomato / lovage / cilantro / red chile

MIMOSA 14
gruet sauvage / orange

GREY HOUND 14
gin / grapfruit

SPRITZ 14
sparkling rose / amaro

JUICE

cold pressed orange juice 5
market juice 7
COFFEE AND TEA

coffee - with or without milk 4
espresso - with or without milk 4/5
matcha - with or without milk 4/5
hot or iced tea 4

- juliette herbal, matcha mint, forest floor black

FOOD

thick cut bacon - applewood smoked

house made english muffin - butter and preserves

smashed potatoes - fried in beef fat

grassfed milk yogurt - fruit, honey, beepollen and juliette granola
salted salmon - allysa’s toast, capers and blood orange

dutch pancake

- ricotta, fruits and their syrup

juliette breakfast
- two eggs, english muffin, smashed potatoes, bacon or avocado

smothered breakfast burrito
- potato, egg, cheese, bacon or avocado and red or green chile

eggs benedict

- frissée salad, english muffin, poached egg, speck and hollandaise

COMES WITH FRIES OR SALAD

beef tartar - classic
egg salad sandwich
juliette burger - carmalized onion, green chile, white chedder

steak and eggs - fried egg, hanger steak and chopped herbs

SWEETS

affogato - vanilla ice cream and espresso

pastry from the pastry case
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