BACK YARD

KITCHEN & BAR

BRUNCH MENU

A LA CARTE MENU

Bananas Flambé = 86

Bananas, Caramel Sauce
Vanilla Ice Cream, Rum

Waffles ——— e ]

Berry Compote, Whipped Cream
Maple Syrup
Add Bacon $2 | Add Two Eggs $4
Add Smoked Salmon $6
Add Two Chicken Tenders $7

Chicken & Waffles e e 58

Four Waffle Pieces, Chicharron de Pollo
Honey Sriracha Sauce

Yuca Hash = = 859

Fried Yuca Bites, Sautéed Peppers
Onion, Two Poached Eggs, Hollandaise Sauce

Scrambled Eggs — $9
Three Eggs with Mozzarella Cheese

Toasted Sourdough

Classic Omelet = =510

Ham & Cheese

Brunch Bowl = S5

Jasmine Rice, Black Beans, Chorizo, Avocado
Toasted Bread, Pico de Gallo
Two Sunny Side Up Eggs

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. 18% service
charge & sales tax will be added to your check.

See our food specials on Instagram:
@doralbackyard

@doralparkcountryclub

Steak & Eggs E = S12

Churrasco, Chimichurri, Sliced Avocado
Toasted Bread, Two Sunny Side Up Eggs
Breakfast Potatoes

Avocado Toast = =5

Smashed Avocado, Multigrain Toast
Mixed Greens, Poached Egg

Add Bacon $2 | Add Two Eggs $4
Add Smoked Salmon $6

SIDES

Tomato e S
Bacon e e e eeh
Avocado —— 83
Two (2) Eggs Y
Smoked Salmon — S
Two (2) Chicken Tenders == %7
EOCICENES

Classic Mimosa == =58
Bloody Mary ——————uGR
Paloma = - <8
Aperol Spritz e L)
Breakfast Martini e = i od

Please drink responsibly

Select One Sweet Option + One Savory Option
+ Side of Roasted Potatoes —— §12
Sweet Options:
Three Waffle Pieces | Three Pancake Pieces
Bananas Flambé

Savory Options:
Avocado Toast | Omelet with Toast
Eggs of Choice with Toast

BUILD YOUR SWEET & SAVORY PAIRING




