REFRESH & SIP

DAILY BRUNCH
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BREAKFAST

Deloitlone

FRESH BEGINNNIGS

DAILY
BOTTOMLESS
MIMOSA
(25 PER PERSON 90 MIN)

11-:00AM-3:45PM
MON THRU FRIDAY

9:00AM-3:45PM
SAT/SUNDAY

BRUNCH FAVORITES

FRESH ORANGE JUICE 6 FRESH FRUIT & SEASONAL BERRIES 7 3 EGGS WITH STYLE 16
LIGHT HONEY MINT GLAZE, TOUCH OF LIME CRISP POTATOES, SIMPLE SALAD,
WATERMELON JUICE 6 ZEST WHITE TOAST, BACON OR SAUSAGE
AVOCADO TOAST 15 SCRAMBLES YOUR WAY 18
o0 Gl o3 6 TOASTED SOURDOUCH AVOCADO CHUNKS, 3 EGGS, CRISP HERB POTATOES,
SRt g MORITA AIOL] SIMPLE SALAD, WHITE TOAST
SLOW-ROASTED TOMATOES, MICRO
CILANTRO, CHO®@SER AN ERIGAN @R EESE AN
2 POACHED ECGCS, MUSHROOMS, SPINACH, ONIONS,
MILKSHAKES ADD SKIRT STEAK 7 PEPPERS, TOMATOES
FUEGO BENEDICTO 22
BELGIAN WAFFLE 11
VANILLA MILKSHAKE WAFFLE, BERRIES, AND MAPLE WHIP B e e e O

CHOCOLATE MILKSHAKE

STRAWBERRY MILKSHAKE

CREAM, POWDERED SUCAR

FRENCH TOAST 12
THICK-CUT BRIOCHE, VANILLA-CINNAMON
CUSTARD, BERRIES, MAPLE SYRUP
POWDERED SUGCAR

DE CALLO, QUESO COTIJA, CRISP
HERB POTATOES, HOLLANDAISE AND
ENCLISH MUFFIN

EGGS BENEDICT 12
ENCLISH MUFFIN 2 POACHED EGGS,

OREO MILKSHAKE CRISP HERB POTATOES SIMPLE SALAD,
BUTTERMILK PANCAKES 10 HOLLANDAISE

MANGO MILKSSHAKE STACK OF THREE, MAPLE WHIP CREAM,

; MACERATED BERRIES ADD: SMOKED SALMON 6,

ANEEAB@ 3
ARl s 2 THE ANDALUSIAN BLT 14 BACON 4. SWEET PLANTAINS 3.
BACON, CREEN LEQFO@/OCADQ TOMATO, STEAK MEDALLIONS
p SOURDOUCH BREAD, CR’!SP HERB POTATOES

CHICKEN AND WAFFLES 19
FRIED CHICKEN THICH, BELGIAN WAFFLE,

EXTRAEGGC 2, BACON 4, SAUSACE 4

CAFE CON LECHE 4 MAPLE WHIPPED CREAM, POWDER SUGAR HAM 4, AVOCADO 3, TOAST 2
ESPRESSO 3

SIGNATURE COCKTAILS MOCKTAILS
CORTADITO 3

BELLINI 9 BLODDY MARY 10 RASPBERRY PASSION RELAXER 10

CAPPUCCINO 4 PROSECCO, PEACHPUREE  VODKA TOMATO JUICE.  TRESHMINT CENTLY MUDDLED WITH

PEACH SCHNAPPS : LEMON, RASPBERRY,
ICED COFFEE 4 CARNISH PASSION FRUIT, TOPPED WITH CRISP

MIMOSA 9 PALOMA 11 SELTZER

COLD BREW 4 ORANGE JUICE, REPOSADO TEQUILA, LIME, COOL AS A CUCUMBER 10
SR 4 SIGNATURE SANGRIAS HUGO SPRITZ 10 ey EEe RN

CHILLED SELTZER
AMALFI GLOW 10
NON-ALOCHOLIC APEROL, FRESH
LEMON JUICE, PROSSECO. SPLASH
OF CLUB SODA

GLASS 12 | PITCHER 38
WINE, TRIPLE SEC,
BRANDY, FRESH FRUIT

ST-GERMAIN, LEMON,
SPARKLING WINE, FRESH
BERRIES, MINT

HOT TEA SELECTIONS 3

— AN 20% GRATUITY IS ADDED TO PARTIES OF 5 OR MORE, SHARED BY OUR TEAM TO THANK THEM FOR MAKING YOUR VISIT GREAT.
CONSUMER ADVIS(S\}\": CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. ALLERGEN NOTICE: PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. WHILE WE TAKE PRECAUTIONS, OUR KITCHEN IS NOT A
NUT-, DAIRY-, GLUTEN-, OR ALLERGEN-FREE ENVIRONMENT.



APPETIZERS

MUSHROOM CROQUETTES 8
SHITAKE, PARMESAN CHEESE,
SPICY CARLIC AIOLI, HONEY

MUSTARD

CAESAR SALAD 10
ROMAINE, PARMESAN, CROUTONS
ADD CHICKEN 6 | CHURRASCO 10

AVOCADO SALAD 11
MIXED GREENS, CHOPPED
ASPARACUS, RED ONIONS,
DRIED BERRIES VINACRETTE

STEAK EMPANADAS 9
STEAK EMPANADA WITH MORITA
CHIPOTLE AIOLI

FRIED CALAMARI RINGS 14
LEMON, MARINARA, CHERRY
PEEPERS

FRENCH ONION SOUP 8
TOPPED WITH MELTED CHESSE AND
TOASTED CROUTONS

PULPO A LA PARRILLA 19
CRISP HERB POTATOES, AND

LOBSTER BISQUE 12
LOBSTER STOCK, CREAM, AND A

11:00AM-3:45 MON THRU FRIDAY

=g LU NCH

SOUPS & SALADS BURGERS & SANDWICHES ~

PRIME STEAKHOUSE BURGER 17
JUICY PAT LA FRIEDA PATTY TOPPED WITH
CARAMELIZED ONIONS, FRESH ARUGULA,
VINE-RIPENED TOMATOES, AND MELTED
SWISS CHEESE ON A TOASTED BRIOCHE

BUN.

BYO BURGER 14
GREEN LEAF LETTUCE, TOMATO,
PICKLES, FRIES
ADD: CHEDDAR 2.5, AMERICAN CHEESE 2,
AVOCADO 3, SUNNY ECG 2

CUBAN SANDWICH 14
A CRISPY PRESSED SANDWICH STACKED
WITH HAM, ROASTED PORK, SWISS

' LEMON AICLI T%S&g&%ﬁ& E')'\F"SL%EBDS%‘RTH CHEESE. PICKLES, AND MUSTARD
—. MIEAT AND AROIMATIE BERES, ROPA VIEJA DELIGHT SANDWICH 17
R, SLOWED BRAISED BEEF WITH TOMATOES
- AND LEMON AIOLI IN A CIABATA BREAD
LATIN FAVORITES PRIME STEAKHOUSE SEAFOOD SELECTION
SELECTION

LEMON CHICKEN FRANCESE 17
CHICKEN BREAST SAUTEED IN A LEMON
BUTTER SAUCE, SERVED WITH CREAMY
MASHED POTATOES

FRIED CHICKEN SANDWICH 16
FRIED CHICKEN THICH, GREEN LEAF, TOMATO, |

BBQ SAUCE, CIABATTA, FRIES . CHURRASQU'TO 29

.

PERUVIAN LOMO SALTEADO 21 NEW YORK STRIP 49

FILET MIGNON TIPS, ROASTED GARLIC, RED
AND GREEN BELL PEPPERS, RED ONION,
PLUM TOMATO, FRENCH FRIES
ADD: 2 FRIED EGGS 3

RIBEYE 52

ROPA VIEJA 18
SLOW BRAISED BEEF, MORO RICE, MADUROS ey
AND MALANGA CHIPS o
TN
CLASSIC CUBAN SLOW-ROASTED PORK
DISH 18

MARINATED PORK WITH GARLIC AND LIME
(MOJO CRIOLLO), SERVED WITH MORO RICE,

MIX SALAD AND SWEET FRIED PLANTAINS

SIDES

FRENCH FRIES 5
CRISPY HOME FRIES 5
MASHED POTATOES 5

served with one side

\)w __,\/

> PRIME FILET MIGNON 54

MADUROS 5
WHITE RICE 3
BLACK BEANS 3

PARGO FRITO 32
FRIED WHOLE RED SNAPPER. SERVED
WITH WHITE RICE. TOSTONES AND
SALAD

MAR Y TIERRA 35
100Z SKIRT STEAK, 5 SHRIMP TOSTONES.
SERVED WITH CHIMICHURRI

LEMON BUTTER TILAPIA 18
TILAPIA FILLET SERVED WITH MASHED
POTATOES AND A LEMON BUTTER SAUCE
INFUSED WITH SHALLOTS, GARLIC, SUN-
DRIED TOMATOES,

AND FENNEL

PAN-SEARED ATLANTIC SALMON 27
PAN-SEARED SALMON, MASHED
POTATO, CAPER LEMON BUTTER

ASPARAGUS

s J

2
MOR@IR|CESS HOUSE SALAD 5 ‘ 4

TOSTONES-S 3 =

\

e n Pete

\ {34
AN 20% GRATUITY IS ADDED TO PARTIES OF SIX OR MORE AND IS SHARED AMONG OUR TEAM. THANK YOU FOR VISITING FUEGO. V- &, ; )

CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, e PN My \\

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALLERGEN NOTICE: PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. WHILE WE

TAKE PRECAUTIONS, OUR KITCHEN IS NOT A

NUT-, DAIRY-, GLUTEN-, OR ALLERGEN-FREE ENVIRONMENT.
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