
MOTHER’S DAY BRUNCH WITH LATIN FLAIR

MENU HIGHLIGHTS

Heirloom Tomato Gazpacho   
garlic parmesan crostini, crumbled duck egg, extra virgin olive oil

Sangria Poached Pear   
spanish blue cheese, crispy pancetta, baby watercress, spiced pecans

Caribbean Shrimp Ceviche   
mango, chipotle, key lime, avocado, crispy plantains

Smoked Free Range Chicken Tamale   
charred tomato salsa, cilantro slaw, crema

Quinoa French Toast   
vanilla dipped with coconut syrup, fresh berries, lemon whipped cream

Samfaina Vegetable Quiche   
spiced tomato sauce, sweet corn and fingerling potato hash

Slow Cooked Beef Brisket Machaca   
artichoke tortilla espanola with 
peppers, grilled asparagus, aji amarillo aioli

Pan Seared Arctic Char   
herbed creamy pearled barley with fresh garbanzos and english peas, 
golden tomato saffron sauce, heirloom tomato salsa

Organic Goat Milk Cajeta Flan   
caramel sauce and blueberries

Strawberry Rhubarb Pie   
pecan vanilla bean ice cream

SPECIALTY DRINK HIGHLIGHTS

Blackberry Mimosa   
cava, freshly squeezed orange juice, blackberries   10.00

Pomegranate Mojito   
witch’s rock costa rican cane sugar rum, mint, pomegranate   12.00

Chipotle Bloody Mary   
organic vodka bloody mary with a kick of chipotle   12.00

MOTHER’S DAY DINNER
Or, celebrate the evening with the ultimate Mom’s day dinner.  
Choose from a special $38 prix fixe dinner or our delicious Tapas Sundays menu.

Call 213.486.5171 for reservations
ciudad - 445 south figueroa street, los angeles, ca - www.ciudad-la.com

Sunday, May 10, 2009 - Open at 10 a.m.
$38 per person - 4-Course Brunch $12 kids menu (12 years old and under)


