
Mother’s Day Brunch with Latin Flair
Treat Mom to the bold and exciting flavors of Mexico with Mother’s Day brunch at Border Grill!

Menu Highlights

Banana Pancakes
buttermilk pancakes with fresh bananas, coconut syrup, and turkey cilantro sausage   

Huevos Rancheros
fried eggs served over a handmade corn tortilla with homemade chorizo, black beans, 

avocado, mexican cheeses, and a roasted tomato and pepper sauce   

Mexican Chopped Salad
grilled turkey, roasted corn, avocado, tomato, apple, pinto beans, red onion, 

roasted peppers, and romaine tossed in cumin vinaigrette

Grilled Filet Mignon
with a poached egg, micro greens, torta espanola, roasted tomato vinaigrette, and hollandaise sauce

Seafood Paella Salad
with shrimp, mussels, dungeness crab, chorizo, chicken, asparagus, peas, 

saffron infused rice, and aji amarillo vinaigrette

Ancho Vegetable Enchilada
layers of homemade corn tortillas, sautéed mushrooms, roasted beets, grilled peppers, 

and manchego cheese in ancho chile sauce; served with guacamole and sour cream   

Chef’s Selection of Homebaked Pastries

Specialty Drink Highlights

Sandia Margarita chinaco silver tequila, cointreau, fresh watermelon, and lime   
Blackberry Caipirinha muddled blackberries with leblon cachaca and a sugar rim

Watermelon Lemonade homemade lemonade with fresh watermelon juice   
Café de Olla spiced latte with cinnamon, piloncillo, star anise, and orange zest

Call 310.451.1655 for reservations
border grill santa monica - 1445 4th street, santa monica, ca - www.bordergrill.com

Sunday, May 13, 2007 – Open at 10 a.m.
$34 per person
$12 special kids menu for children 10 years old and under

Mother’s Day Dinner
Or, celebrate the evening with the ultimate Mom’s day dinner, a special 3-course, environmentally-friendly

menu honoring both Mom and Mother Earth.  Regular dinner menu also available.


