
Mother’s Day Brunch with Latin Flair

MENU HIGHLIGHTS

Huarache con Flor de Calabaza 
handmade tortilla • sautéed squash blossom • shredded oaxacan cheese • roasted tomatillo salsa  

Plantain Empanadas 
roasted plantain • black beans • poblano chile • cotija cheese

Buttermilk Banana Pancakes
warm coconut syrup • homemade turkey sausage

Beef Sabana 
chipotle chimichurri • beef tenderloin • two over easy eggs • mexican chilaquiles 

Mercado Shrimp Salad 
grilled shrimp • homemade croutons • spiced potato • panela cheese • creamy avocado 
farmers market vegetables • tomato chipotle vinaigrette   

Breakfast Quesadilla
mexican chorizo • spanish manchego • mizuna salad • potato hash • salsa fresca • guacamole

Machaca con Huevos 
braised beef brisket • scrambled eggs • salsa fresca • handmade corn tortillas

DESSERT HIGHLIGHTS

Kahlua Flan homemade caramel sauce

Chocolate Tres Leches fresh berries   

Banana Cream Pie homemade whipped cream • graham cracker crust

SPECIALTY DRINK HIGHLIGHTS

Ginger Pomegranate Margarita 1800 silver • ginger • pomegranate • orange juice   12
Cucumber Margarita 1800 silver • cucumber • jalapeno • fresh lime   12
Paloma Blanca herradura silver • cointreau • homemade citrus blend   14

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

Sunday, May 9, 2010 - Open at 10:00 a.m.
$36 per person - 3-Course Brunch Kids Menu (10 years old and under)


