
 

 

 

  

       Mother’s Day Brunch 2021  S i p .  S a v o r .  S h a r e .  

S e r v i n g  f r o m  1 0 a m - 2 p m 
  

 Brunch 
   y o u r  d i s h  &  y o u r  e x p e r i e n c e  w i t h  

f r i e n d s  a n d  f a m i l y  
 

W aff le  1 2  
caramelized peaches, bourbon maple sauce, 

whipped cream 
 

L ox  &  Bage l  1 8  
smoked salmon, pickled red onions,  

caper berries, herb roasted tomato, cucumber,  

pimento cream cheese, everything bagel 
 

 

Sav or  th e  L oca l   

Gr i l led  V ege tab les  1 7  

an array of Savor the Local vegetables,  
romesco, aioli   

 

Cu re d  M e ats  &  Chee ses  3 3  
Chef’s selection of 

 local and Spanish meats & cheese,  

grain mustard, country olives, pickled vegetables,  

membrilo, Ad Astra bread  
  

Se ason a l  M ont ad i to  2 0  

Spanish inspired open-faced sandwich 
 

 

Egg Dishes 
A l l  e g g  d i s h e s  c o m e  w i t h  S p a n i s h  p o t a t o e s

 

Ch ef ’ s  Fr enc h  Om ele t  1 5  
caviar, crème fresh, chives  

Ad Astra seeded sourdough 
 

Eg gs  Ben ed ic t  1 6  

2 eggs, english muffin, Baker’s bacon,  

avocado, hollandaise 
 

 

Ste ak  &  E gg s  2 2  

8 oz. NY Strip, 2 sunny side up duck eggs,  

Ad Astra seeded sourdough  
 

 

A l l  Span i sh  Bre akf ast  1 3  
2 eggs any style, Ad Astra seeded sourdough,  

choice of meat: 

    chorizo, longganisa, bacon 

  

 

SAVOR  

Gr i l led  S t one  Fru i t  Sa lad  1 6  
grilled stone fruit, field greens, burrata,  

sugar snap peas  
 

Sh av ed  A sp ar agu s  1 6  
asparagus, Lake Family Farms duck egg,  

Jamon serrano  
 

V eg et ab le  Tag in e  2 8  

Savor the Local’s bounty, couscous, 

tzatziki, lemon vinaigrette, flat bread 
 

Cr i spy  Pu lp o  1 9  
remoulade, Yukon potato, chorizo,  

rosemary chili oil 

 

Ch ef  Bur ger  &  Fr ie s  2 2  

 choice of cheese, grilled onions, aioli,  

Ad Astra bun  
 

SIP and relax

Bottomless Mimosa 
Keep traditional or mix it up… 
guava ~ kiwi ~ lychee ~ strawberry 

Cava  17 

Cuvée 19 

Single glass… 
Cava  13 

Cuvée 15 

“Brunch in a Glass” 

 Bloody Mary
 

House-made Bloody Mary 16 
bacon, prawns, quail egg,  

guandilla pepper 
 

Make it a Michelada for $2 more 

 



 

 

  

 

House-made 

Sangrias 
R o s e  S a n g r i a   1 0  

fresh pears, pear liquor, kumquat peel 

R e d  S a n g r i a   1 0  

lemon, orange, apple 

 
 

  
 

 

 

 

 

 

 

 

 

 

Bubbles 
M o n t - M a r c a l ,  C a v a ,  Penedés, Spain         1 3 / 4 3  

J  S p a r k l i n g ,  C u v é e ,  Russian River Valley        1 5 / 5 2  

M o n t - M a r c a l ,  B r u t  R o s e ,  Penedés, Spain           1 2 / 4 2  
 

White Wine 
F l u m e  C r o s s i n g ,  S a u v i g n o n  B l a n c ,  Monterey, CA, ’18 1 3 / 4 9  

M o r g a n ,  S a u v i g n o n  B l a n c ,  Monterey, CA, ’18 1 1 / 4 3  

S c h e i d  V i n e y a r d s ,  G r e n a c h e  B l a n c ,  Monterey, CA, ’18 1 3 / 4 9  

M o r g a d i o  L e g a d o  d e l  C o n d e ,  A l b a r i ñ o ,  Rias Baixas, Spain, ’19 1 1 / 4 3  

H o l m a n  R a n c h  P i n o t  G r i s ,  Monterey, CA, ’19 1 3 / 4 9  

H a h n ,  C h a r d o n n a y ,  Monterey, CA, ’19 1 1 / 4 3  

A r r o y o  V i s t a ,  C h a r d o n n a y ,  Arroyo Seco, CA, ’19 1 4 / 5 0  
 

Red Wine 
F a l c o n ’ s  P e r c h ,  P i n o t  N o i r ,  Monterey, CA, ‘18 1 1 / 4 3  

J o y c e  S u b m a r i n e  C a n y o n ,  P i n o t  N o i r ,  SLH, CA, ‘19 1 3 / 4 9  

M o n t a n a  C r i a n z a ,  R i o j a ,  Spain, ‘17 1 1 / 4 3  

B r a v e  &  M a i d e n ,  R e d  B l e n d ,  Santa Ynez, CA, ‘18 1 6 / 5 5  

I l a m a ,  M a l b e c ,  Mendoza, ‘18 1 1 / 4 3  

S c h e i d  V i n e y a r d s ,  C a b e r n e t ,  Monterey, CA, ‘16 1 6 / 5 5  

V D R ,  R e d  B l e n d ,  California, ‘15 1 6 / 5 5  

 

 

 

 

 

 

 

 

Specialty Cocktails 
S ie s t a  Thy me   1 4  

Fords Gin, cranberry, thyme, ginger beer, kumquat simple syrup 
 

Sq u ir re ly  Samb a  15 
Skrewball Peanut Butter Whiskey, St. George Pear, Cointreau, Fever-Tree soda 

water 
 

Sp an ish  P arad i se   1 5  
raspberry & coconut rums, pineapple & cranberry juice, coconut rim 

 

C in n am on T od dy   1 4  
Fireball, Bullet Bourbon, honey, cinnamon, orange peel 

 

Boss  An n a   small  1 6   large  2 0  
Herradura Silver tequila, Patrón Citron, lime,, Grand Marnier 

Named after Estéban’s award-winning bartender.  

Upgrade with Herradura Reposado for $2 
 

Bale str er i  M an hat t an  1 5  

Maker’s Mark, ginger liqueur, lemon, Vermont maple syrup, ginger beer 
 

  
 

 

 

 

 

 

 

 

 

 

Cervezas 
D r a f t s  

 

S c r i m s h a w  8  

F o g g y  D a y  I P A  8  

L a g u n a  B a j a  8   

B o t t l e s  

B u d  / B u d  L i g h t  7  

8 0 5  C e r v e z a  7  

B e c k s  N o n - A l c o h o l i c  7  

R a c e r  5  IPA, Healdsburg, CA  9  

S t e l l a  A r t o i s  Belgium 9  

8 0 5  Central Coast, CA  9  

E s t r e l l a  G a l i c i a  8  

B i g  S u r  G o l d e n  1 2  

Marina, CA, 16 oz. 

 

 

 

 

 

 

 

 

 

 

 

Aperitivo’s 
S h e r r i e s  

M a n z a n i l l a  “La Aurora”  1 3  

C l a s s i c  

A m o n t i l l a d o  “La Aurora”  1 3  

C a m p a r i  &  S o d a   1 2  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

Parties of 6 will be charged an 18% gratuity. 

A $4 fee will be charged per person for providing your own desserts. 

Menu items and prices are subject to change. 

 

         SIP  a n d  r e l a x  


