
*These items are cooked-to-order. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Please alert your server if you have special dietary restrictions due to a food allergy or intolerance.
A 3% customer service charge is added to all credit card transactions. Posted prices are in cash.

Parties of 6 or more are subject to a 20% service charge.

LAKEVIEW: 2901 N SHEFFIELD AVE Executive Chef Ramiro Piza WEST TOWN: 1814 W CHICAGO AVE

AVAILABLE SATURDAY & SUNDAY 11AM-3PM

$60pp (2 HOURS**)

D R I N K S
MODELO + SKINNY PUNCH + HOUSE MARG + MIMOSA +

HIGH NOON + BLOODY MARY + MICHELADA

FOOD
CHIPS & SALSA, ONE BRUNCH DISH OR ONE ORDER OF TACOS FROM BELOW

& ACCESS TO OUR BOTTOMLESS BREAKFAST BUFFET

CHURRO WAFFLE 11
nutella + chocolate & strawberry syrup +
seasonal fruits

BANANA FRENCH TOAST 15
fresh fruit + banana + ice cream + sweet chocolate
and strawberry drizzle

SUNNY-SIDE-UP AVOCADO TOAST 14
egg + avocado + capers + scallions + tomatillo

CORNBREAD BENEDICT 18
poached egg + smoked short rib + spinach
hollandaise

BREAKFAST QUESADILLA 16
egg + potato + bacon + chihuahua cheese +
calabrian peppers + pico de gallo

WAKE UP TACO 16
scrambled eggs + bacon + breakfast sausage +
jalapeño syrup

CHICKEN TINGA 17
jalapeño lime slaw + pickled onions

PINEAPPLE PORK 17
braised pork shoulder + crema + charred
pineapple salsa

GREEK CHICKEN 17
herb marinade + feta cheese + cucumbers

CHORIZO SAMMIE 16
english muffin + beans + pepper jack cheese +
chorizo + sunny-side-up egg + guacamole

BALSAMIC BLACKBERRY GRILLED CHEESE 17
sourdough + blackberry-balsamic jam + pepper jack +
jalapeño + crispy bacon

CHILAQUILES 18
pork carnitas + morita salsa + queso fresco + lime +
onion + crema

BIRRIA TOSTADA 18
deep fried tortilla + braised short rib +
chihuahua cheese + sunny-side-up egg +
avocado sauce + au jus

LOADED SKILLET 19
steak + chorizo + bacon + pepper jack cheese
+ served over hash potatoes + sunny side eggs

BRAISED BRISKET 17
guajillo marinade + avocado salsa + cilantro

BANG BANG SHRIMP 19
BANG BANG CAULIFLOWER 16
tempura battered + togarashi + sweet chili sauce

T A C O ST A C O ST A C O ST A C O ST A C O S

A  L A  C A R T EA  L A  C A R T EA  L A  C A R T EA  L A  C A R T EA  L A  C A R T E

W I T H  C H I P SW I T H  C H I P SW I T H  C H I P SW I T H  C H I P SW I T H  C H I P S

B O T T O M L E S SB O T T O M L E S SB O T T O M L E S SB O T T O M L E S SB O T T O M L E S S

THE GARDEN 15
sauteed carrot + cabbage + lettuce, goat cheese +
diced tomatoes + salsa verde

BARCOCINA GUACAMOLE 16 
cotija cheese + pasilla balsamic reduction

ELOTES CORN SALSA 12 
crema + cotija cheese + árbol chile

SALSA 11
roja + verde + fresh cheese

TRUFFLE STREET CORN GUACAMOLE 18
black truffle shavings + cotija cheese + árbol chile

QUESO FUNDIDO 14
chorizo + poblano rojas + egg
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