BRUNCH
CcoLDb

Serrano Jam & Manchego Salad on 3 bed of organic Greens Grilled Artichoke Hearts,
Sun Dried, Black Olives & Balsamic reduction
11
Tiger Shrimp Salad with crispy Yuca on a Bed of Baby Arugula,
French Lentils, “piquillo” peppers Sugarcane dressing
11

Nicoise Salad, Ahi Tuna on 3 bed of organic Greens Grilled Artichoke Hearts,
Tomatoes, Hard Boiled Eqgs, Black Olives & Balsamic reduction
11
Beef Carpaccio with Red Baby Aruqula, toasted Walnuts, finely shaved Granna Padanno Cheese
& Red Wine Pear Marmalade
11

HOT

Chicken Wrap, Tomato, Lettuce, Tahina Dressing
Fries or Salad
8

Capresse Sandwich, Prosciutto, Mozzarella, Fresh Tomatoes & Pesto Sauce
Fries or Salad
8

8oz Plain Or Jack Burger
Tomato, Lettuce, Onions, Infused Milk Mayo // Fries or Salad
Add and Eqq or Bacon/ 1

9
Quinoa Patties + Ahi Tuna l
Lemon Emulsion and Sweet and Spicy reduction B:s’cro
11.50

8oz Steak and Eqgs
French Fries or Home Style Country Potatos

12
BRAKEFAST
Eqgs Benedict Crab Benedict
850 11.50 Build your own OMELETTE Regqular or White
Smoked Salmon Benedict Ham / Cheese / Chorizo / \/ege’cables
10.50 7
Classic Salmon Bagel SWEET CREPES
Smoked Salmon, Cream Cheese, Capers & Red Onions Nutella / Dulce de Leche / Fresh Fruits
7 5
Brakefast Bagel Reqular Pancakes
Scrambled Eqgs, Smoked Salmon, Tomato & Red Onions 4
7
Three Eqgs Any S‘cyle Eqg Whites Banana Buckahea‘c Pancakes
3
French Frites Ordanic Bacon
4 9 55 Baked Oatmeal Fruit Salad
‘ with Yoqurt 5
Country Style Potatos 5
4

Drinks menu
on the back

CONSUMER ADVISORY:
Consuming raw or undercooked meat, eggs, pou]tly or seafood increases your risk of . . M

contracting a foodborne illness especially if you have certain medical conditions.
For your convenience, discounted parties and parties of 6 or more, an 18% gratuity will be added to your check
TABU Bistro 1062 Brickell Ave. Miami FL, 33131 P. 305.373.9720 F: 1800.521.5524 www.tabubistro.com ~ info@tabubistro.com



