Saturday & Sunday from 7 a.m. to 4 p.m
Wine and other alcohol not included
Reservations recommended

WEEKEND BRUNCH AT SOMERSET GRILL
Starters
SEAFOOD POZOLE 14
clam | shrimp| halibut | heirloom hominy | ancho guajillo broth
OATMEAL 12
strawberry pecan sugar
AVOCADO TOAST WITH POACHED EGG 16
avocado smash | pea shoots | watermelon radish | flax seeds
chia seeds | poached egg
YOGURT PARFAIT BRULÉE 12
strawberry compote | greek yogurt | caramelized sugar
CHEESE BLINTZ 10
sweet ricotta filling | orange buttermilk sauce
QUICHE FLORENTINE 15
spinach | swiss
BAJA COCTEL 18
octopus | shrimp | crab | avocado | peanuts | tortilla chips

From The Griddle
CHURRO PANCAKES 19
cinnamon pancakes | dulce de leche syrup
CINNAMON SKILLET FRENCH TOAST 19
salted caramel sauce
BREAKFAST BURGER 22
house patty blend | fried egg | applewood smoked bacon
vespera sauce | lettuce | tomato | onion
TRI TIP TACO 14
house marinated tri tip | arbol salsa | onion | cilantro
POLLO ASADO TACOS 14
crispy cheese | salsa verde | pickled onion | cilantro
FRIED CHICKEN AND CHURROS 22
hot honey | mexican chocolate sauce

Egg Dishes
EGGS BENEDICT 28
canadian bacon | hollandaise sauce
CRAB BENEDICT 32
lump crab | old bay hollandaise

CHILAQUILES 28
salsa pequin | fried egg | avocado | pickled onion | crema
HUEVOS RANCHEROS 28
pinto bean | fried egg | salsa ranchera | avocado | cilantro
pickled onion | crema
3 EGGS ANY STYLE 22
house made sausage or applewood bacon | scalloped potatoes
BUILD YOUR OWN OMELET 22
choice of : bell pepper, onion, mushroom, ham, bacon, sausage,
feta, kale, jack, cheddar. served with chef’s market fresh greens

Salads
BAJA CAESAR 17
cilantro pepita dressing | tortilla strips | onion
AVOCADO CITRUS SALAD 18
cara cara, valencia, and blood orange | avocado | watercress
heirloom tomato | citrus vinaigrette
WALDORF 16
celery | apple | pecan

Sides
SCALLOPED POTATOES 8
HOUSE MADE BREAKFAST SAUSAGE 10
APPLEWOOD SMOKED BACON 10
APPLEWOOD SMOKED HAM 10
AMBROSIA 8
caramelized pineapple | citrus | marshmallow | coconut
mexican yogurt

