Prasino
bbrunch — breakfast items end at 3pm

breakfast starters

lunch starters

roasted garlic hummus pesto, feta, tahini, grilled pita
wood fire grilled wings chilil garlic ol spicy feta dip
p.e.i. mMussels white wine, garlic chili butter, cilantro

funa tartare avocado, wonton, firecracker sauce

15
18
20
21

sesame crusted ahi tuna chinese salad, ginger soy vinaigrette 21

greek yogurt marcona almonds, date syrup, fresh mint, sea salt 12
avocado toast ¢ grain bread, spiced chutney, poached eggs 19
giardiniera, feta vg

€ggs

classic breakfast 2 eggs your way, red potato hash 16
choice of meat gf

gorden skillet tomatoes, zucchini, squash, onions ,mushrooms 19
bell peppers, potatoes, spinach, jack cheese, spicy salsa vg gf

austin texas jalapeno comn biscuit, bacon, cilantro, chorizo gravy 19
birria skillet potatoes, consume, white cheddar 19
red onion, cilantro gf

green chili pork skillet potatoes, salsa verde 19
white cheddar gf

morning sandwich over hard egg, jack cheese, bacon 19
grilled sourdough, tomato, butter lettuce, chipotle aioli

breakfast burrito pork belly, scrambled eggs, sauteed onions & peppers 19
guacamole, bacon jam, flour tortilla

steak & eggs eggs your way, red potato hash, salsa verde market
omelets of

farmer caramelized onion, roasted cremini mushroom 18
jack cheese vg

hippie spinach, basi, goat cheese, tomato jam vg 18
classic ham & swiss, herbs 18
guapPO green chili pork, cotija cheese, guacamole, spicy salsa 18
lobster omelet fine herb, trufile hollandaise 27
eggs benedict

traditional english mutfin, ham, poached eggs, hollandaise 19
paris pretzel croissant, ham, brie, poached eggs, truffle hollandaise 19
smoked salmon herb spread, poached eggs, french bread 19
hollandaise

crab cake poached eggs, hollandaise 26
cakes & toast vg

prosino cakes choice of buttermilk, multi-grain, gluten free 18
stuffed french toast raspberry, sweet cream, brioche 18
pretzel croissant french toast white chocolate 18
salted caramel

banana bread french toast candied pecans 18
foster’s sauce

crepes florentine scrambled eggs, spinach, fomato 18
green onion, feta, hollandaise

crepes nutelld fresh strawberries & bananas, whipped cream 18
sides

pancakes vg 8
bacon, sausage, ham, chicken apple sausage, 8
whole wheat & cream cheese 6
red skin breakfast potatoes vgr 6
sweet potato hash vgr 7
side of eggs vgof 7
wood fire grilled bread vg 6
fresh fruit vgr 8

*substitute gluten free bread 5

*automatic gratuity of 20% will be added to all parties of 6 or more

*consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of foodborne illness

lobster stuffed avocado poached lobster tail 27
chili beurre blanc, mango chutney, cilantro

tacos

crispy shrimp tempura shrimp, sweet chili asian slaw 19
sriracha aioli, flour tortilla

birria consume, red onion, guacamole, cilantro 19
monterey jack, flour tortilla

steak garlic chimi marinade, avocado mousse 19
grilled onion, arugula, cofija, serrano tomatillo salsa

flatbreads

bacon caramelized onion, white cheddar, thyme 15
margherita pesto, mozzarella, tomato basil vg 15
pepperoni mozzarella, san marzano tomato sauce 15
the hill volpi salami, pepperoni, giardiniera, mozzarella, oregano 15
the everything bagel cream cheese smear 19
smoked salmon, arugula, onion, caper

greens

prosino berries, orange supreme, sunflower seeds 8/] 4
goat cheese, red onion

kale & spinach caeser parmesan, lemon 8/14
anchovies, mushroom, garlic crumb

OI’UgU|O & sweet potato tuscan kale, goat cheese 8/14
mint, candied walnuts, apple, lemon, maple

beet & burrata pistachio, winter citrus, blueberries 16
basil, apple cider, evoo

greek tomato, cucumber, greek olives, onion 16
bell pepper, feta cheese, crispy chickpeas, evoo, lemon, fresh herbs
entrée

harissa chicken breast salad mixed greens 22
roasted red pepper, avocado, feta, grilled pineapple

salmon asparagus, grape tomato, summer pesto 25
marcona almonds, bocconcini mozz gf

steak & frites wood fire griled hanger steak 30
prasino truffle fries, chimichurri aioli

sandwiches

prosino burger smoked gouda, tomato jam, arugula 19
pickled onion, brioche bun

‘rurkey burger bleu cheese, sauteed onions, apples 19
spinach, brioche bun

el poIIo loco wood fire grilled chicken, smoked gouda 19
torn lettuce, tomato, chipotle aioli, guacamole, grilled sourdough bread
chicken QgYro fresh pita, shaved cucumber salad 19
crumbled feta, fzatziki

hanger steak sandwich maytag bleu cheese 24
crispy tobacco onions, truffled arugula, charred red peppers

grilled focaccia bread

sides

seasonal vegetables *see server for details 8
truffled potatoes aioli, chives, cofija vg gf 8
cauliflower gratin chives & parmesan vg gf 8
soup of the day *see server for details 8/10



