
Bring a Bunch to Easter Brunch
Sunday, April 8, 2007 – Open at 11:30 a.m.
Hop on over for a delicious Easter Brunch with all your modern Mexican favorites!

SPECIALTY DRINK HIGHLIGHTS

Blackberry Caipirinha   muddled blackberries with leblon cachaca and a sugar rim
Kiwi Sour   peruvian pisco, fresh kiwi, lemon, and strawberries
Mojito Ocho   bacardi 8 year old rum hand muddled with fresh mint, lime, and sugar   
Pomegranate Lemonade   fresh pomegranate juice and homemade lemonade   
Café de Olla   spiced latte with cinnamon, piloncillo, star anise, and orange zest   

MENU HIGHLIGHTS

Plantain Empanadas
roasted plantains stuffed with black beans, poblano, and cotija cheese

Crispy Yuca Cakes 
with roasted garlic, scallions, tomato mint sauce, and green papaya slaw   

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

Stacked Enchilada Manchego
layers of homemade corn tortillas, sautéed mushrooms, roasted beets, grilled peppers, 
and manchego cheese in ancho chile sauce; served with guacamole and sour cream   

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   

Chicken Sabana 
thinly pounded chicken breast with refried white beans, 
watercress jicama salad, chimichurri, and a fried egg 

Poached White Salmon
with tangerines, hearts of palm, avocado, roasted purple potatoes, 
micro arugula, and mustard orange vinaigrette 

DESSERT HIGHLIGHTS

Spiced Apple Cake   with cinnamon whipped cream and dulce de leche
Homemade Lemon Bar   with farmers’ market granola and blackberry sauce
Aztec Chocolate Cake   with whipped crema and spicy pecans
Pastel Rufina   layers of puff pastry, sweetened cream cheese, chocolate chunks, and fresh berries

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


