
brunch menu

* These food items may be served raw or undercooked. 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.

As a way to offset rising costs, we have added a 3.5% surcharge to all checks.
You may request to have this taken off your check should you choose

gluten-free.GF

(v) - vegetarian

Fri., January 23 - Sat., February 7, 2026
CHICAGO RESTAURANT WEEK

dessert tapas
choose one

chocolate truffle cake (v)

seasonal flan (v)

seasonal sorbet(vegan)

marcona almond caramel bar (v)

GF

GF

GF

brunch includes
a glass of classic Red

or White Sangria

$30
per person

plus tax, gratuity not included

Available weekends • 10AM-3PM

brunch tapas
choose two

 brunch patatas bravas*
ba-ba! spicy potatoes, sun-dried 
tomato aioli, sunny-side up egg

chorizo mac ’n cheese*
poached egg

txistorra sausage, 
egg & manchego empanada

sherry aioli

tortilla española (v)
piquillo peppers, sherry aioli

torrijas (v)
seasonal farm fruit compote, 

whipped cream

churros con chocolate (v)
three churros,

chocolate & strawberry-membrillo 
sauces

GF


