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RESTAURANT * LOUNGE ¢ ROOFTOP

BREAKFAST

Traditional 3
Free Range Eggs Anyway, Crispy Chicharron Bacon
or Castile Breakfast Chorizo, Boniato Soffrito Hash Browns

The Benedict

Castile Canadian Bacon, Serrano Braised Spanish Greens,
Poached Free Range Eqgs, Ciabatta Muffin, Preserved Lemon
Hollandaise, Boniato Soffrito Hash Browns

Cast Iron “Deep Dish” Pancake
Chantilly and Fresh Seasonal Fruit, Choice of Syrup

Steel Cut Oatmeal
Organic Irish Oats, Seasonal Fruit, Warm Cream, Choice of Syrup

Castile Parfait
Whipped Ricotta Yogurt, Cocoa Granola, Mimosa Pineapple,
Black Berries and Pickled Papaya

Seasonal French Toast
Castile Brioche, Coulis, Chantilly, Choice of Syrup
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Castile Omelette

Smoked Chicharrons, Mahon Cheddar, Guanciale Pepper,
Heirloom Tomatoes, Caramelized Onions, Avocado,
Boniato Soffrito Hash

Zamora Omelette

Ratatouille, Braised Wild Mushrooms, Spinach, Manchego cheese,

Lime Créme Fraiche, Boniato Soffrito Hash

Queso Omelette
Manchego cheese, Scallion, Boniato Soffrito Hash

Frittata
Roasted Pepper Piperade, Leeks, Wild Mushrooms,
Spinach, Creme Fraiche, Pumpernickel Toast
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Freshly brewed Coffee
Selection of International teas
V8 / Pineapple / Cranberry
Freshly squeezed Orange Juice
Fresh Milk

Fresh Smoothies

Banana / Strawberry / Mango
Saratoga Water

' V*Consummq raw or undercooked meats, eqgs, poultry, fish or shellﬂshmcreasesyour ik of (
b food hornelllness especially if you havecertammedlcal condmons‘ :




