
Executive Chef: Julian Medina

Unlimited Cocktails

To Start

Sides
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YB Cocktail

Margaritas 

Mimosas

Sangria

Ensalada de Pollo
chicken breast, baby spinach, avocado, jicama, 
cherry tomato, corn, sherry vinaigrette 

Huevos Rancheros
crispy tortilla, black beans, charred tomato 
cascabel salsa, queso fresco

Benedict Yerba Buena
berkshire ham, suckling pig, YerbaBuena jalapeño salsa

Tres Arepas 
BBQ short ribs, pork belly, chicken tinga, scramble eggs

Steak  “a Caballo” 
beef short ribs, fried eggs, congri, salsa criolla

Frita Cubana
beef and suckling pig burger, pickled jalapeño red onion 
slaw,  papas provenzal, swiss cheese

Sandwich Cubano
berkshire ham, BBQ suckling pig, swiss cheese, chipotle 
mustard, pickles, papas provenzal

Tacos de Pescado
crispy tilapia baja style, jicama cabbage 
chipotle slaw, rice & beans

Pan Dulce
french brioche toast, grilled manchego cheese, 
maple syrup, fresh fruit

Churros con Chocolate
Mexican hot chocolate, cinnamon dusted churros
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Guacamole
chunky avocado, chipotle, queso fresco

Ceviche Limeño
hamachi ceviche, citrus miso, jalapeño, cucumber, grapefruit

Chupe de Camaron
Peruvian shrimp soup, potato, aji amarillo, choclo
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Crispy Bacon

Arroz y Frijoles

Papas Provenzal

Chorizo Sausage

Wild Mushrooms

Brunch 
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(only for the first hour)

 

  We Accept American Express Only

SAT & SUN 11:30 - 3PM


