
HOUSE HUMMUS 
Served with Lavash

BREAD SERVICE 
House made focaccia, served with salmorejo, marinated olives, and herbs

CHARCUTERIE 
chef's selection of 3 international meats and cheeses. Served with fresh & dry fruit, nuts and crispy lavash
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SHRIMP & GRITS  
Tradition Low-country style shrimp
served with grits, andouille sausage.
Tasso ham, in a bold creamy sauce.

EGGS BENEDICT 
Poached Eggs over English

Muffins, served with Jamon .
Covered in house hollandaise, and

finished with Spanish spices. Served
with crispy potatoes

LEMON RICOTTA FRENCH
TOAST 

lemon-blueberry infused ricotta,
between slices of thick brioche.

served with mixed berries & maple
syrup

POLLO CHILAQUILES  
Marinated chicken with salsa verde,

queso fresco, over house made
soaked tortilla chips.

SMOKED SALMON BLT 
Smoked Salmon, Avocado, Bacon,
Arugula, and Tomato. Served with

crispy Potatoes

HUEVOS LA FLAMENCA 
Originating from Sevilla, this rustic
skillet dish is filled with Eggs and

chopped Potatoes, Chorizo, Peas, &
Peppers in house Spanish tomato
sauce. Served with foccacia on the

side.
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OYSTERS ON THE HALF SHELL 
Blue Point, NJ

PATATAS BRAVAS 
Spiced Crispy Potatoes, with a Smoked Harissa Aioli

CRISPY BRUSSELS  
with Honey and Balsamic, topped withPanchetta

CEVICHE MIXTO  
Scallops and shrimp served with tostones

EMPANADAS DE CARNE 
American Wagyu Ribeye , olives, onions, bell peppers,

dried cranberries stuffed empanadas, served with mango
pineapple sauce.
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SOPA DEL DIA 
lemon chicken orzo

STUBBORN CAESER 
Kale and Roasted Brussles Massaged in our house

Caesar Dressing. Served with Croutons, Crispy Jamon
Serano, & Manchego Cheese

ROCKIN' TO THE BEET  
Beets, Arugula with Goat Cheese, and Roasted

Pistachios. Served with Blood Orange Vinaigrette

MEDITERRANEAN WATERMELON SALAD 
watermelon, English cucumber, Bulgarian feta, mint,

basil, olive oil, house-made balsamic reduction.

ADD CHICKEN $10 ADD SHRIMP $12
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TAPAS

FOR THE TABLE

MAIN COURSE

at The  Stubborn Bull
BRUNCH 


