‘Brunch cMenu J:\,

dppetizers SIGNATURE DRINKS

STEAK 954 BLOODY MARY
spices, tomato juice

13
big eye tuna tacos 16
BAHIA
crab cake 18 Bacardi Coco, prosecco, mint
3
tomato & mozzarella 13
. . CORTEZ
snapper tiradito 12 Veev acai, riesling, fresh berries
I3
BAYSHORE

Grey Goose citron vodka, ginger,
lime, ginger beer

13

‘Breakfast Favorites

CORDOVA CAIPIRINHA

cachaga, cucumber, cilantro, lime
13
omelets served with potatoes lyonnaise & toast. egg whites on request.

AIA COLADA
coconut rum, pineapple juice, lemongrass sake
I

buttermilk pancakes maple syrup I

blueberry pancakes chantilly cream I

serrano ham crépes membrillo, manchego, dulce de leche 13

vanilla french toast dulce de leche 14 RAW BAR
mushroom & white cheddar omelet 12

ham & fontina omelet 3 EAST & WEST COAST OYSTERS
chorizo, manchego & roasted tomato omelet 13 15

cuban style egg sandwich fried egg, pulled pork, swiss 14 JUMEBO LO(I:QL SHIRIME
smoked salmon bagel romato, onion, capers 135 SEAFOOD PLATTER
egg white omelet spinach, feta 15 FOR TWO: §8, FOR FOUR : 85
seasonal fruit 3

BREADS & PASTRIES

‘Benedicts

CROISSANT

butter or pain au chocolat
4

shortrib porato pancake 14 MUFFIN
raisin bran or blueberry crumb
4

smoked salmon porato pancake, dill hollandaise 16

canadian bacon english muffin 12

CINNAMON BUN
4

TOAST
seven-grain, sourdough

Entrées & Salads )

turkey club applewood smoked bacon, avocado, bibb lettuce 135 SIDES
steak 954 burger aged cheddar, sautéed onions 9.54
caesar salad with herb chicken 17 APPLEWOOD SMOKED BACON
chopped salad wizh grilled jumbo shrimp 21 5

. . . SAUSAGE
steak 954 salad wizh filet mignon 24 pork or turkey
mushroom pappardelle 18
roasted natural chicken 19 GRILL?’ HAM
miso-glazed black cod 21 . .

WHIPPED POTATOES

6 oz. filet béarnaise, truffle fries 22

TRUFFLE FRENCH FRIES
8

ASPARAGUS
8
CREAMED SPINACH

An 18% gratuity will be added to parties of 8 or more. 8

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness: especially if you have certain medical conditions.

Consumer Information: There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach, blood or have immune disorders, you are at greater risk of serious illness from raw
oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.
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