BRUNCH MENU

BEM BOM SUNDAY BRUNCH
HUEVOS MEXICANAS
$12
Three scrambled eggs with Mexicana sauce
Served with rice and beans
HUEVOS RANCHEROS $12
Two fried eggs with Ranchero sauce
Served with rice and beans
HUEVOS DIVORCIADOS $12
Two fried eggs with Tomatillo and Salsa Mexicana
Served with rice and beans

11:00AM – 3:00PM
MEXICAN OMELETTE $12
Two eggs, onion, garlic, jalapeño, tomato,
spinach, veggies, cheese, cilantro.
Served with rice and beans
CHEESE OMELETTE $9
Served with smoked paprika breakfast potatoes
PANCAKE TACO $7
Bem Bom butter milk pancake,
chicharron, queso fresco, Tomatillo Arbol,
and bourbon maple syrup

PORTUGUESE SPECIAL $14.95
Three flash fried eggs in old European fashion
Served with guacamole, evoo, Nueske’s bacon,
old world Portuguese bread, and Tomatillo Arbol

BUTTER MILK PANCAKES $9
Two fluffy Bem Bom butter milk pancakes with
bourbon maple syrup and Nueske’s bacon

PORTUGUESE OMELETTE $12
Three eggs, chourico, onion, garlic, pepper, tomato, cheese, parsley
Served with smoked paprika breakfast potatoes

CARNE ASADA LUNCH STYLE $20
CAB skirt steak with chimichuri
Served with fried and a fried egg on top

SPECIALS MENU
BREAD SERVICE $9
Old world bread served with EVOO,
Point Reyes Bleu Cheese, House Made Chouriço Butter,
Goat cheese with salsa macha
5 SPICE DUCK MEAT BALLS $12
Ground duck, queso fresco, ginger aioli and crunchy chile
(3) TACOS AL PASTOR ENRIQUE STYLE $13
Marinated pork in adobo, pineapple y chile de Arbol
ROCKIN TACOS $14
Rock Shrimp, lightly fried, B.B. slaw,
pico de gallo, Charred corn,
arbol tomatillo sauce and toasted coconut
WEDGE SALAD $13
Crispy Romaine wedge,
buttermilk Point Reyes blue cheese dressing,
Point Reyes blue cheese crumbles,
Nueske’s bacon, chives, grape tomatoes
CHICKEN BREAST WITH MUSHROOMS $22
Pan seared chicken breast, with Madeira mushroom sauce,
whipped potatoes y asparagus

BACALHOADA / SALTED COD STEW
Cod, potatoes, onions, peppers,
garlic, white wine, tomatoes, herbs.
Delicious

$22

BACALHAU COM BATATA AO MURRO MKT
12 oz. Cod Fillet with punched potatoes,
sautéed vegetables, Portuguese Evoo
CARNE ASADA $28
CAB grilled skirt steak, cooked to order,
topped with house-made chimichurri sauce,
served with a side of beans and rice
BIFE A PORTUGUESA $34
Pan seared filet mignon, crispy prosciutto,
fried egg, garlic, mustard, beer demi sauce, fries
16 OZ PRIME N.Y. STRIP
“The Joe Fiore” MKT
Prime N.Y. Strip, grilled to your liking
and topped with a fried egg,
served with truffle fries and
grilled asparagus

The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. Please notify manager of any food allergies, but note we are
unable to guarantee all possible cross-contamination.

