
Celebrate Father’s Day with Us!

BRUNCH 
$32 Per Person
Regular lunch menu and kids menu also available

APPETIZERS

Oyster Tacos 
Roasted Corn and Chorizo Chowder 
Melon Ceviche  

ENTRÉE HIGHLIGHTS

Artichoke Three Ways
grilled artichoke, lemon dressing, aji amarillo aioli
baby purple artichoke escabeche, manchego cheese  
artichoke hearts, fried quail egg, braised fennel,
roasted shallot, gremolata

Tequila Marinated Chicken
apricot mole, jalapeño polenta cake, fried egg, 

Chipotle Roasted Salmon
chipotle crème fraîche, smashed artichoke hearts,
shaved fennel, meyer lemon tarragon vinaigrette

Guava Baby Back Ribs
boneless pork ribs, guava tequila barbecue sauce,
roasted corn polenta, grilled asparagus, romesco   

DESSERT

Ancho Chile Red Velvet Cake 
spiced chocolate sauce

Call 310.451.1655 for reservations
border grill santa monica - 1445 4th street, santa monica, ca - bordergrill.com

Sunday, June 21, 2009 - Open at 11:30 a.m.

DINNER 
A la carte
Regular dinner and kids menus also available

APPETIZER HIGHLIGHTS

Oyster Tacos   
Roasted Corn and Chorizo Chowder   
Melon Ceviche

ENTRÉE HIGHLIGHTS

Tequila Marinated Chicken  
apricot mole, jalapeño polenta cake, apricot salsa   

Chipotle Roasted Salmon
chipotle crème fraîche, smashed artichoke hearts, 
shaved fennel, meyer lemon tarragon vinaigrette  

Guava Baby Back Ribs
boneless pork ribs, guava tequila barbecue sauce,
roasted corn polenta, grilled asparagus, romesco

Artichoke Three Ways
grilled artichoke, lemon dressing, aji amarillo aioli
baby purple artichoke escabeche, manchego cheese  
artichoke hearts, braised fennel, roasted shallot, gremolata  

DESSERT  

Ancho Chile Red Velvet Cake 
spiced chocolate sauce

SPECIALTY DRINKS

“Dad”illac Margarita    1800 reposado, grand marnier, fresh lime juice   14  
Sandia Margarita   chinaco silver, cointreau, fresh watermelon juice, lime   12   
White Peach Caipirinha   leblon cachaca, white peach puree, fresh lime juice, cane sugar   12


