Brunchs o Ve &

SOUFLEE PANCAKES
I

Cloud-like and genthy whipped pancakes made fresh to order. Please
expect a 20-30 minute wait.

PISTACHIO SOUFFLE PANCAKES 22
Toasted Pistachios / Pistachio Créme / Maple Syrup

LEMON MARSHMALLOW SOUFFLE PANCAKES 22
Lemon Creéme / Marshmallow Fluff / Orange Segments

FRESAS CON CREMA SOUFFLE PANCAKES 23
Strawberries / Strawberry Creme / Maple syrup

COCONUT HORCHATA MATCHA
SOUFFLE PANCAKES 25

Toasted Coconut Chips / Matcha Créme / Caramelized Banana /

Horchata Syrup

POP TART BENEDICTS
I

Flaky, golden puff pastry baked crisp like a pop tart, then topped
with Benedict-styjle ingredients.

ALPASTOR PORK BELLY & EGGS BENEDICT 22
Sunny Side Up Eggs [ Avocado / Crema / Guajillo Salsa

MACHACA & EGGS BENEDICT 26
Poached eggs / Cilantro Slaw / Green Salsa / Avocado

CHILE RELLENO & EGGS BENEDICT 22

Poached eggs / Pasilla Crema de Elote / Crema / Queso Fresco /
Cilantro Slaw

BIRRIA & EGGS BENEDICT 24

Poached eggs / Consomé / Cilantro Slaw / Pickled Onions / Spicy
Salsa Matcha

FRENCH TOAST
==

Cinnamon-swirl brioche, thick-cut, caramelized and topped with a
flavorful selection.

CAFE DE OLLA TIRAMISU FRENCH TOAST 22

Brioche / Coffee Jello / Piloncillo Syrup / Cinnamon Cream /
Sweet Ricotta

CAPIROTADA FRENCH TOAST 20

Brioche / Dry Fruits / Almonds / Walnuts / Vanilla Ice Cream /
Caramel / Toasted Coconut

CREME BRULEE FRENCH TOAST 21
Brioche / Blueberry Compote / Vanilla Custard

OMELETTES & SKILLETS
=

All omelets served with houise potatoes or mixed greens.
Add (3) tortillas - $2, Add sourdough toast with piloncillo butter - $5

ALPASTOR PORK BELLY POTATO SKILLET 22

House Potatoes | Monterey Jack Cheese / Cilantro / Caramelized
Onions / Over Medium Eggs/ Beans / Queso Fresco / Tortillas /
Guajillo Salsa '

BIRRIA SKILLET 26

House Potatoes | Poached Eggs / Pickled Onions / Green Salsa /
Beans / Tortillas

CHICKEN FAJITAS OMELETTE 24

Three Eggs / Chicken / Crema [ Pico de Gallo / Queso Fresco /
Crema / Salsa Verde / Monterey Jack /

FLORI STEAK OMELETTE 32

Three Eggs / 60z Steak / Bell Peppers / Onions / Queso Fresco
/ Crema [ Avocado / Monterey Jack / Salsa Verde

SURF & TURF OMELETTE 38

Three Eggs / Steak [ Lobster / Hollandaise / Crema / Pico de
Gallo /

RAJAS CON QUESO OMELETTE 20

Three Eggs / Pasilla Peppers /| Monterey Jack / Crema de Elote
/ Queso Fresco [ Salsa Verde

1. ORI

BRUNCH IN FULL BLOOM

Please inform the serving staff of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may [ncrease your risk of food-
borne illness 18% gratuity will be added to parties of six (6) or more. A service charge of 3% will be applied to all credit card payments. (No surcharge will be
added on debit card or cash payments) R
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ALL DAY PLATES
E——

BACON BREAKFAST PIZZA 20
Sunny Side Up Egg / House Made Bacon / Monterey Jack Cheese

CHICKEN PIZZA 22

Grilled Chicken / Sweet potato / Blistered Tomatoes / Spinach /
Feta Cheese

CHICKEN & WAFFLES 23

Nixtamal Guajillo Waffle / Fried Chicken / Piloncillo syrup / Sweet
Potato Puree / Vanilla Ice Cream / Whipped Cream / Mole Seco

SMOKED SALMON AVOCADO TOAST 22
Smoked Salmon / Fresh Avocado / Blistered Tomatoes / Pasilla Cream
Cheese /| Red Onions / Poached Eggs/ Sourdough Bread

MACHACA WET BURRITO 22

Eggs / Pico De Gallo / Rice / Beans / Machaca / Roasted Red
Salsa / Guacamole / Chipotle Crema

STEAK & EGG BURRITO 24

Eggs / Pico De Gallo / Rice / Beans / Steak / Roasted Green
Salsa / Guacamole / Crema / Monterey Jack

SIDES
E—

MORITA MAPLE BACON (2) 4
TURKEY BACON (2) 4

EGGS (2) 6

HOUSE POTATOES 8
AVOCADO 5

BEANS 5

RICE 5

CHIPS & GUACAMOLE 12

SPECIALTY COFFEE
__________

(Medium § 5.25 ) (Large $6.25) can be ordered hot or iced and are
made prepared with whole milk Add-ons: Alternate Milk (oat,
almond, and coconut) .80 Add Shot $1.50 Add Cream Top (pistachio,
matcha, lavender) $1

Mexican Mocha Latte

Dulce de Leche Latte

Horchata Latte

Banana Bread Latte

Blueberry Matcha Latte

Matcha Chamomile Latte

Flori Dirty Matcha (includes espresso and pilencillo syrup)
Café De Holla 4.50

House Black Coffee 3.25

Hot tea 4.50

FOUNTAIN DRINKS 160z / $3.25

[ |

Unsweetened Tea Diet Coke
Raspberry Iced Tea Coca Cola
Lemonade Sprite
Coke Zero Ginger Ale

CHILAQUILES BAR
[EE—

Add-ons: avocado $4, 6oz steak-tasajo $12, chicken $7, birria $9, filet
mignon $20

CHILAQUILES VERDES 18

House Made Tomatillo Salsa / Crema / Queso Fresco / Beans /
Onions / Serrano / Cilantro

CHILAQUILES ROJOS 18

House Made Guajillo Salsa / Crema / Queso Fresco / Beans /
Onions / Cilantro

CHILAQUILES SQUIZOS 20

Salsa Suiza [ Crema / Queso Fresco / Beans / Onions / Cilantro

SIGNATURE BREAKFAST
E———

TASAJO STEAK & EGGS 32

6 oz. Tasajo / Two Eggs Your Way / House Potatoes / Beans /
Queso fresco [ Tortillas

FLORI BREAKFAST PLATE 22

Two Eggs Any Style /| Morita Maple Bacon / House Potatoes /
Side of Fruit

PORK BELLY BACON & EGGS 20
Thick Cut Pork Belly / Two Eggs Over Medium / House Potatoes

/ Sourdough Toast

FILET MIGNON & EGGS 42
Filet Mignon / House Potatoes /| Two Eggs Over Medium / Beans /

Queso

BLOOM SPRITZ 160z | $10
(e

A Flori inspired spritzer experience. Refreshing, non-alcoholic creations
crafted with fruit, herbs, and a touch of sweetness

Py
GUAVA GLOW =
Soft Era (Guava, Coconut, Lime, Sparkling) ¥ ‘Hi 1
PEPINO GARDEN

Con Calma al Alma (Cucumber, Lime, Mint, Sparkling)

FLORI BERRY
Bloom, Sin Miedo (Berries, Lemon, Vanilla, Sparkling) é%“_

MIEL DURAZNO
Golden Hour (Peach, Honey, Thyme, Lemon, Sparkling)

BEVERAGES 160z / $7
|

Coconut Horchata

Lavender Sparkling Lemonade

Jamaica Manzanilla (Hibiscus Chamomile)
Fresh Squeezed Orange Juice 7

Apple Juice 4

Cranberry Juice 4

Topo Chico 3.50

Mexican Bottled Coke 5

.
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Please inform the serving staff of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may [ncrease your risk of food-
borne illness 18% gratuity will be added to parties of six (6) or more. A service charge of 3% will be applied to all credit card payments. (No surcharge will be

added on debit card or cash payments)




