PALOMA'S

MODERN EUROPEAN RESTAURANT

DRINKS Lava Hospitality Group ®
House Bloody Mary | 6 SIDES
Mimosa | 6 BRUNCH MENU House Fries
Bellini | 6 Bacon or Sausage
Coffee | 3 INTROS Sauteed Potatoes
Latte/Cappuccino | 4.50 (v) (gf) PALOMA'S SALAD | 9 Croissant

Mixed Greens, Goat Cheese, Green Apple, White Balsamic Dressing.

CHARCUTERIE | 18

Assorted Cured Meats, Cornichons, Dijon Mustard

FROMAGES | 18

Selection of 3 Premium Cheeses, Fig Jam, Berries, Toasted Nut Bread

(of) OYSTERS | 350

Mignonette Sauce

TUNATARTARE | 17

Ahi Tuna, Avocado, Pineapple, Wontons, Sriracha Aioli, Soy Ginger Sauce.

MAIN COURSES
EGGS BENEDICT | 12

English Muffin, Canadian Ham, Hollandaise, Potatoes

PALOMA'S STANDARD | 13
2 Eggs Any Style, Potatoes, Cheddar Biscuit, Sausage Links or Bacon

LEBURGER | 17

Lettuce, Tomato, Red Onion, House Fries.
Choice of: Cooper, Gruyere, Cheddar, Goat Cheese | 1  AddBacon | 2  Add Egg Sunny SideUp | 1

FRENCH TOAST |12
Mixed Fresh Berries, Maple Syrup, Whipped Cream

L'Omelette | 12
Ham & Cheddar Cheese Omelet, Potatoes

STEAK & EGGS | 17
2 Eggs Any Style, Sirloin Steak, Potatoes

SUNDAY FRITTATA | 14

Spinach, Mushroom, Swiss, Potatoes

CROQUE MONSIEUR/MADAME | 13/14
On Croissant: Ham, Cheese, Bechamel, Mixed Greens. Add Egg Sunny Side Up for Madame

BRISKET QUESADILL‘A\15

Cilantro, Onions, Queso Fresco, Fried Egg

GRAND FINALE

(GF) Butterscotch budino | 11
Hot Fudge, Spiced Pecans, Biscotti

Salted caramel apple tarte tatin | 11
Apple Cider Syrup, Vanilla Ice Cream

sticky toffee cheesecake trifle | 12
Toffee Sauce, Bourbon Ganache, Chocolate Pecan Crumble

Chris Siropaides (gf) CREME BRULEE |10 Chris Riordan

Executive Chef Tahitian Vanilla Executive Sous Chef



