Ca’s\ablanca BREAKFAST

CAf e/l;n H[gﬁﬁlﬁzﬁtl;m];g?ar Monday - Friday, 8:30AM-11:00AM
MORNING COCKTAILS
MIMOSA 6 DESIGNATED DRIVER 12

(ALCOHOL FREE MOCKTAIL)

Ritual Rum Alternative, blueberries,
BLOODY MARY 6 raspberries, mint, citrus, club soda

= BREAKFAST =

THE CLASSIC 14
Two eqgs, choice of bacon or sausage, home fries or cheddar grits, toast

THREE CHEESE OMELET 14
Choice of bacon or sausage, home fries or cheddar grits, toast

AVOCADO TOAST 16
Two eqggs, multigrain, smashed avocado, goat cheese, fresh herbs

GREEK EGG WHITE OMELET 13
Spinach, roasted tomato, feta, choice of home fries or cheddar grits, toast

SMOKED SALMON BAGEL 13
ET bagel, whipped cream cheese, arugula, sliced tomato, onions, capers

FRENCH TOAST 11
Honey cream cheese, pistachio dust, maple syrup

EGG SANDWICH 13
Scrambled eggs, bacon, american cheese, toasted brioche bun,
choice of home fries or cheddar grits

GREEK YOGURT BANANA SPLIT PARFAIT 10
Fresh berries, granola, honey

*CHURRASCO STEAK & EGGS 32
60z coffee rubbed steak, 2 sunny side eqgs, yucca fries,
peruvian “saltado” stir fry, chimichurri hollandaise

BUTTERMILK PANCAKES 14
Whipped buttermilk pancakes, choice of bacon or sausage

HEARTY OATMEAL 7
Toasted coconut, almonds, fresh berries

BANANA BREAD 9
Macerated strawberries, honey cream cheese, pecans

= SIDES e

Bacon 6 | Sausage 6 | Cheddar Grits 5 | Home Fries 6
Toast 2 | Bagel 3 | Egg 4 | Fresh Cut Fruit 4

20% gratuity added to parties of six or more. *The consumption of raw or undercooked proteins may increase the
risk of food-borne illness. Consumption of raw shellfish may cause illness to persons with serious health disorders.




COCKTAILS -

TROPICAL MULE 14 “CASA” RITA 14
Tito’s Vodka, Pineapple, Ginger Beer, Lime Cazadores, Citrus, Orange, Agave

CAPTAIN BLACKBEARD 14
Cruzan Dark Rum, Pineapple, Orange, Coconut

HAVANA MOJITO 14

#NOSLEEP MARTINI 16
ET1EVEN Vodka, Espresso, Frangelico, Kahlua

SITTING IN THE SHADE SPRITZ 16 Bacardi Superior Rum, Lime, Mint
Grey Goose Strawberry & Lemongrass Vodka, Prosecco, Basil
Strawberry, Lemon COASTAL WATERS 15

Hendrick’s Gin, St. Germain, Muddled Cucumber, Lime, Tonic

LEMON DROP MARTINI 15
Grey Goose Citron Vodka, Sugar Rim

PINK SUNSET PALOMA 14
(azadores Blanco Tequila, Citrus, Agave, Pink Grapefruit

BEACH BONFIRE OLD-FASHIONED 17 SANGRIA 13

Bulleit Bourbon, Demerara, Chocolate Bitters, Smoke Treatment House Blend of Red or White Wine, Brandy, Fresh Fruit

BEER )
LOCAL

Tarpon River Good as Gold e Tarpon River Deflated IPA ® Wynwood La Rubia ® Funky Buddha Hop Gun
IMPORT
Alhambra Reserva 1925 e Stella Artois ® Corona ® Heineken 0.0 (NA)
DOMESTIC

Blue Moon ® Bud Light ® Coors Light ® Miller Light

WINE =

GLASS  BOTTLE GLASS  BOTTLE

Bubbles Reds
Sparkling /J.P. Chenet “Blancs de Blancs” / FR Split 12 Pinot Noir / Carmel Road / Monterey, CA 11 4
Sparkling / Schramsberg "Blanc de Blancs" / Calistoga, CA 9% Pinot Noir / Meiomi / CA 48
Sparkling Rosé / Chandon / Napa, CA Split 19 Pinot Noir / Banshee / Sonoma County, CA 15 58
Sparkling Rosé / Piper Sonoma / Sonoma County, CA 76 Pinot Noir / La Crema / Monterey, CA 17 66
Prosecca RUfﬁm{/ )Ienetq, II SpI.it 2 Pinot Noir / Colene Clemens “Dopp Creek” / Chehalem Mtns., OR 88
E:ngg:z ; gﬂé(:fiterl.r;izlleé i L gg Pinot Noir / Shea Estates / Willamette Valley, OR 138
G nagne Rove. Bier-Heidkeck | R 174 Pinot Noir / Row 11 “Vinas 3" / CA Half bottle 32

Merlot / J.Lohr / Monterey, CA Halfbottle 24
Whites Merlot / Drumheller / Columbia Valley, WA 10 s
Pinot Grigio / Stemmari / Sicily, IT 12 46 Merlot / Stags Leap / Napa, CA 88
Pinot Grigio / Scarpetta / Friul, IT 13 20 Zinfandel / Seghesio / Sonoma County, CA 14 54
P?not i / S Marghérita / Alto Adige, IT L Malbec / Ernesto Catena “Padrillos” / Mendoza, AR 11 42
Pmotfris / King Estate./ Wlll.amette Valley, OR 16 62 Tempranillo / Bodega Numanthia “Numanthia” / Toro, ES 104
Albarifio / Columna / Rias Baixas, ES 14 2t Montepulciano / Carpineto “Riserva” / Tuscany, IT 78
MBI AR BTG U e Chianti / La Spinetta “Casanova” Reserva / Tuscany, IT 76
Sancerre / Laurent Montagu / Loire Valley, FR 68 Brunello /Silvio Nardi / Tuscany, IT 17
Sauv?gnon e 1.3 R AT ) ¥ Barolo / Michele Chiarlo “Tortoniano”/ Piedmont, IT 140
Sauv!gnon Blanc/ S|Iv§rado R 5 o (otes du Rhone / Delas "St. Esprit" / Rhone, FR 13 50
oo Wh't‘?ha”"e" / Ma’,fb"m”gh' 1 62 Bordeaux/Chateau Chapelle & Aliénor / FR 14 54
Rles‘llng /Tholmas S_Chmm ilgie o Ul 2 - Bordeaux / Chateau Lasseque / St. Emilion Grand Cru / FR 130
Pouily-FREESRRALE* acot QRgEunay, R 78 (abernet Blend / Stratton Lumis “The Riddler”/ Napa, CA 66
Shardonnay RN MR, L (abernet Blend / Stag's Leap "Hands of Time" / Napa, CA 82
Chardonnay / Terrazas “Reserva” / Mendoza, AG 12 46 i ,/ w o
et e a o (Cabernet Sauv!gnon / V\'Ier'1te Southern Hills” Livermore, CA 12 46
Chardonnay / Sonoma Cutrer / Russian River Valley, CA 15 58 et Sauv!gnon Lol / Mlexancergcy, O I3 5
Chardonnay / Ferari-Carano / Sonoma County, CA 78 (abernet Sauvignon / Martin Ray / Sonoma County, CA 18 70
Chardonnay / Cakebread / Napa Valley, CA 110 (abernet Sauvignon / Sequoia Grove / Napa, CA 128
Chardonnay / Far Niente / Napa, CA 136 (abernet Sauvignon / Austin Hope / Paso Robles, CA 138
Rioril Cabernet Sauvignon / Caymus / Napa, CA 176
Chiteau Minuty “M" / Provence, FR 3 5 (Cabernet Sauvignon / Silver Oak / Alexander Valley, CA 208
Jean-Luc Colombo “Cape Bleue”/ FR 14 54 (abernet Sauvignon / Quintessa / Napa, CA Half bottle 220
Chateau D'Esclans "Whispering Angel” / Provence, FR 15 58 Cabernet Sauvignon / Nickel & Nickel "Hayne Vineyard" / Napa, CA 280

Shiraz / Two Hands "Gnarly Dudes" / Barossa Valley, AU 78



