*POPCORN SHRIMP 20
CRISPY SHRIMP, CHILE HABANERO AIOLI

MISO ELOTE 76

CHARRED CORN ON THE COB TOPPED WITH
NORI KOMI, MISO BUTTER, COTIJA CHEESE,
AND A CITRUS TOGARASHI FINISH

CHICKEN KARAAGE 21

CRISPY FRIED CHICKEN MARINATED IN
GINGER, FRESH GARLIC, SOY SAUCE, AND
CITRUS, SERVED WITH A CHILE MORITA-LIME
AIOLI.

GUACAMOLE 20

FRESH AVOCADO, CILANTRO, CHILI SERRANO,
SESAME SEEDS

CREAMY SPINACH DIP 21

SPICY SPINACH DIP WITH TOASTED GARLIC,
KOREAN CHILES IN MEXICAN CHEESE BLEND
TOPPED WITH FRESH PICO DE GALLO,
SERVED WITH TORTILLA CHIPS

WAGYU SLIDERS 24

TWO SLIDERS SERVED ON MINI BRIOCHE BUNS
WITH HABANERO SWEET CHILI AIOLI, CRISP
COLESLAW, AND PEPPER JACK CHEESE.

PONZU STEAK & FRITES 38

GRILLED NY STEAK TOPPED WITH MISO
COMPOUND BUTTER AND SERVED WITH
TOGARASHI-CHILE FRENCH FRIES.

ADD 2 EGGS ANY STYLE +6

KANIMISO BEEF BOWL 31

STIR FRIED SKIRT STEAK, SWEET SOY SAUCE,
MISO, CARAMELIZED ONIONS, SERVED OVER
HASHBROWNS WITH A POACHED EGG AND FRESH
CILANTRO LEAVES

FRENCH TOAST 26

BATTERED CRISPY COUNTRY BREAD WITH
MEZCAL INFUSED WILD BERRIES DRIZZLED WITH
AMARETTO BERRY SAUCE AND CREAM ANGLAISE
CUSTARD

CHICKEN & WAFFLES 27

CRISPY FRIED CHICKEN WITH GRILLED PINEAPPLE
COMPOTE WAFFLES WITH A YUZU AGAVE GLAZE
SERVED WITH FRESH STRAWBERRIES

CHICKEN SAUSAGE 70

TOGARASHI FRIES 74
WITH SESAME CHILI AIOLI

BRUNCH MENU

BOTTOMLESS
90-MINUTE UNLIMITED DRINKS

40
MIMOSA, SANGRIA, MICHELADAS,
BLOODY MARIAS

60
MIMOSA, SANGRIA, MICHELADAS,
BLOODY MARIAS, ESPRESSO
MARTINIS

MIMOSA TOWER
FIVE SIGNATURE MIMOSA FLAVORS

CRISPY BABY POTATOES 70

BACON 70

50
LYCHEE, SOUR APPLE, WILD BERRY,
BOURBONTINI AND GALAXTINI

AVOCADO & EGGS 24

FRESH AVOCADO ON TOASTED WHOLE GRAIN
BREAD TOPPED WITH POACHED EGGS, CILANTRO,
SPICY SESAME AIOLI MANCHEGO CHEESE AND
ARUGULA

SHORT RIB BENEDICTS 29

SHREDDED BRAISED SHORT RIBS COOKED IN
TOASTED DRIED CHILES AND PLUMS. SERVED
OVER TOASTED ENGLISH MUFFINS TOPPED WITH
CREAM OF CHILE POBLANO SAUCE AND QUESO
FRESCO

HANGOVER BIRRIA 25

SHORT RIBS BIRRIA BRAISED IN MEXICAN BEER,
TOASTED CHILES AND SPICES, SERVED WITH
CORN TOSTADAS TOPPED WITH BLACK BEAN AND
QUESO FRESCO, CILANTRO AND FRESH WHITE
ONIONS

AVOCADO & PICO 12

GRILLED ASPARAGUS 12

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

18% SERVICE CHARGE APPLIED TO ALL CHECKS | 20% SERVICE CHARGE APPLIED TO PARTIES OF 6 OR MORE |
3% CREDIT CARD RECOVERY APPLIED TO ALL CARD PAYMENTS.
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