
BRUNCH COCKTAILS

KIR ROYALE MIMOSA   clot d’ivern brut 
sparkling wine, raspberry liqueur, splash of 
elderflower liqueur   9

MIMOSAS   mango, peach, raspberry or classic 
orange juice; all with clot d’ivern sparkling    9

BLOODY MARY   house-prepared, spicy bloody 
mary mismirnoff vodka, seasonal garnish    9

RED SANGRIA   red wine, apples, oranges, 
orange liqueur, brandy  10

SPARKLING SANGRIA   clot d’ivern brut 
sparkling, blueberries, brandy, orange juice   10

SEASONAL SANGRIA   we offer a seasonal 
option to keep things fun   10

CLOT D’IVERN BRUT   slightly sweet and nicely 
balanced   8

PINEAPPLE MARTINI   tito’s vodka soaked in 
fresh pineapple   12

MAKE IT BOTTOMLESS   enjoy unlimited 
mimosas, bloody marys, sangrias, mahou draft 
and sparkling wine (up to two hours)   25

BRUNCH SIDES

HAM AND CHEESE EMPANADAS   pastry 
shellS stuffed with ham and white cheddar 
cheese, parsley aioli   10

HOME FRIED POTATOES   herb-seasoned, 
sautéed baby potatoes, onions, red pepper, 
yellow pepper aioli   8

SPINACH AND BACON QUICHE   sautéed 
spinach, applewood bacon, white cheddar, farm 
eggs, pastry puff   10

HOUSE BISCUITS   freshly baked biscuits, 
whipped butter, local jam   8

MANCHEGO GRITS   herbs, manchego cheese, 
creamy grits   8

FRESHLY SLICED FRUIT   melon, pineapple, 
berries   8

CHEDDAR MAC AND CHEESE   pasta shells, 
white cheddar cream sauce   9

APPLEWOOD BACON   four slices   8

BOTANERO BEIGNETS   fried dough, powdered 
sugar and cinnamon, strawberry compote   9

WEEKEND BRUNCH
saturdays and sundays, 10:30-3 

jaime planas, chef EGGS BENEDICT

PROSCIUTTO EGGS BENEDICT   prosciutto, 
poached eggs, arugula, toasted english muffin, 
hollandaise sauce, home fried potatoes   16

SMOKED SALMON EGGS BENEDICT   smoked 
salmon, poached eggs, arugula, red onion, english 
muffin, hollandaise sauce, home fried potatoes   16

CRAB CAKE EGGS BENEDICT   maryland crab 
cake, poached eggs, arugula, red onion, english 
muffin, hollandaise, home fried potatoes   17

EGGS FLORENTINE   sautéed spinach, piquillo 
pepper, poached eggs, english muffin, hollandaise, 
home fried potatoes   15

OMELETS

HAM AND BACON OMELET   virginia ham, 
bacon, arugula, red pepper, caramelized onion, 
white cheddar, home fried potatoes   16.5

BRAISED BEEF OMELET   shishito pepper, red 
pepper, cremini mushroom, caramelized onion, 
white cheddar, home fried potatoes   17

GARDEN OMELET   mushrooms, arugula, red 
pepper, caramelized onion, white cheddar, home 
fried potatoes   15

CLASSICS AND MORE

FRENCH VANILLA WAFFLE   house prepared 
waffle, whipped cream, maple syrup, berries   13

SHRIMP AND GRITS   seared shrimp, spanish 
chorizo, white wine, tomato compote, manchego 
grits, poached egg, herbs    18

STEAK AND EGGS   grilled flank steak, red wine 
reduction, two sunny side up eggs, home fried 
potatoes   19

CHICKEN AND WAFFLE   deep fried chicken 
thigh, house waffle, sweet fresno pepper butter, 
rosemary maple syrup   18

BOTANERO BURGER   angus beef, grilled bell 
pepper, iceberg lettuce, grilled onion, white 
cheddar, roasted mushroom, tomato jam, dijon 
mustard aioli, fried egg, brioche bun   18.5

CRAB CAKE SANDWICH   maryland crab, 
arugula, red onion, sriracha aioli, brioche bun   18  

SMOKED SALMON BAGEL   toasted bagel, chive 
cream cheese, arugula, red onion, sweety drop 
peppers, capers, home fried potatoes   15

BACON AND EGG BAGEL   scrambled eggs, 
applewood bacon, white cheddar, home fries   15

in order to accommodate all of our guests, table 
reservations are for two hours


