
Modern Classics 

Chorizo Omelet                                                                                     15 

Red onions, peppers, cheddar, house made salsa, sour cream  

adobo potatoes   

Baked Spanish Shaksuka                                                                    18 

Chorizo, potatoes, garlic, crushed tomatoes, egg   

Blueberry & Chocolate Chip Pancakes                                          15 

Whipped butter and pure maple syrup, powdered sugar  

Chicken & Waffles                                                                             16 

Pure maple syrup, honey butter, powdered sugar 

Breakfast BLT                                                                                       16 

Village Bakery multigrain bread, Applewood smoked bacon, 

watercress, tomato, over easy egg  

Tapas 

Pan Con Tomate                                               8 

Grilled sourdough, tomato pulp, garlic, 

melted Manchego cheese, local evoo 

Marinated Spanish Olives                                 8 

Harissa, lemon, rosemary, and thyme 

Marcona Almonds                                               9 

Fried, Spanish paprika, sea salt 

Patatas Bravas                                 11 

Garlic datil aioli, spicy tomato sauce 

Blistered Shishitos                                              9 

Datil harissa aioli, adobo, sea salt  

Handhelds 

Roasted Turkey Sandwich 16 

Datil pepper aioli, roasted red pepper, Manchego   

cheese, arugula, ciabatta bun 

Cheeseburger* 16 

Cheddar cheese, lettuce, tomato, onion brioche bun 

Grilled Chicken Sandwich 16 

Allen Brothers Farms Chicken, lettuce, tomato, onion, 

Manchego cheese, Datil pepper aioli, brioche bun *Consuming raw or undercooked meats, poultry seafood, shellfish, 

eggs or unpasteurized milk may increase your risk of food borne 

illness  

Lighter Fare 

St. Augustine Calamari                                         16 

Datil tomato chutney, shishito peppers, crushed                 

olives, arugula 

Hunt Board                                                                     28 

Chef’s selections of Spanish cheeses and charcuterie, 

marinated olives, Marcona almonds 

Grilled Salad                                                                12 

Escarole, radicchio, apples, pickled red onion,  

roasted tomato, puffy quinoa, charred lemon 

Spanish Caesar                                                       14 

Shredded Manchego, Spanish Marcona almonds, 

crushed croutons, Parmesan dressing 

Baby Wedge Salad                                                      15 

Baby iceberg, roasted tomatoes, blue cheese, bacon            

lardons, candied pecans, avocado puree, smoky ranch 

Minorcan Bisque                                         12 

Pickled datil relish 

ADD TO ANY SALAD 

Chicken Breast   8               Shrimp    9               Salmon    11  

Brunch 

11a—2p 

AT THE CASA MONICA RESORT & SPA 

Executive Chef : Robert DeGrassi 

Brunch Libations 

Casa Monica Mimosa         7.5 

Champagne, Orange Juice 

Bellini                   8.5 

Champagne, Peach Puree 

Bloody Mary                    8.5 

Smirnoff Vodka, Tomato Juice, Hot Sauce 

Costa Sangria                     11 
Malbec, Brandy, Blood Orange Juice 
Triple Sec 

Bottomless Mimosas          25 

 


