
FATHER’S DAY
_____ B B Q  B R U N C H _____

SUNDAY, JUNE 16TH | 10 AM – 2 PM
Adults $79, Children ages 5-12: $29, Children 4 & under are complimentary

CA RV I N G  S TAT I O N 
& BA K ED  P O TATO  BA R

Roasted Herb & Orange Zest Crusted Prime Rib 
Au jus, creamy horseradish

Herb-Crusted Salmon

Baked Potato  
Toppings: Applewood smoked bacon, 

sour cream, Manchego cheese, green onions, 
garlic, herb & Spanish paprika butter

M A D RI D  O N  I C E

Chilled Jumbo Shrimp 
Tangy cocktail sauce, lemon wedges

Seared Tuna 
Spanish Paprika Aioli

Green Lip Mussels

Lobster & Shrimp Ceviche  

O M ELE T  S TAT I O N 

Applewood smoked bacon, jamón serrano, chorizo, 
mushrooms, Pueblo green chiles, Ortega chiles, spinach, 

tomato, red onion, pepper jack cheese, goat cheese, 
cheddar cheese, whole eggs & egg whites

S W EE T  & S AVO RY 

Chicken & Waffle Bar 
Toppings: f resh strawberries, blueberries, 

caramelized bananas, hazelnut & cocoa spread, 
candied lemon & orange peel, peanut butter, 

cheesecake batter, whipped cream & maple syrup

F R U I T  & S W EE T S

Pineapple Empanadas

Peach Cobbler 

Apple & Pecan Pies

Melons & Berries
Watermelon, pineapple, honeydew, cantaloupe

S M O K E  & G RI LL  S TAT I O N

Char-Grilled Ribeye 
Creamy horseradish sauce

Smoked Baby Back Ribs 
Passion f ruit BBQ sauce

Spanish Chorizo 
& Butifarra Sausages

Macaroni & Cheese

Potato Salad 
Yukon gold potatoes, celery, onion, 
whole grain mustard vinaigrette

Charred Corn & Poblanos

Coleslaw 
Cabbage & carrots, house dressing

Jalapeño Cornbread
Honey butter

B U I LD - A - S LI D ER

El Matador Style & American Style 
Toppings: grilled onions, jalapeño, 

mushrooms, piquillo-Manchego cheese, 
lettuce, tomatoes, brioche bun

A  TA S T E  O F  S PA I N

Zarzuela de Pescado y Mariscos 
Shrimp, clams, squid & white f ish, 

white wine tomato saff ron broth

Huevos Benedictinos 
Poached eggs, sautéed spinach, braised pork, 
Spanish paprika hollandaise, pan de cristal

Ensalada Del Mercado 
de Agricuiltores 

Baby beets, ruby grapefruit, oranges, 
honey truffle goat cheese, pomegranate vinaigrette

JA M Ó N  & Q U E S O

Spanish Meat & Cheese 
Jamón serrano, Spanish chorizo & manchego, 

Marcona almonds, marinated olives, mixed nuts


