BREAKFAST

CARNIVORE SCRAMBLE

Off the bone ham, glazed bacon, & breakfast sausage scrambled with egg*, campesino hash,
Sabrosa cheese blend, & country sausage gravy; served with toast or tortillas 14

AVOCADO SMASH UP

Smashed avocado on toasted Tuscan bread with arugula, sliced radishes, grilled heirloom cherry
tomatoes, poached eggs*, EVOO, & cracked pepper 14

BISCUITS &6 COUNTRY SAUSAGE GRAVY

Our signature buttermilk biscuits smothered with our house made sausage gravy; served with
scrambled eggs, & cheddar grits 13

CINNAMON & CARAMEL APPLE FRENCH TOAST

Cinnamon challah French toast garnished with cinnamon caramel apples 12

BUTTERMILK PANCAKES

Sabrosa’s signature buttermilk pancake recipe (2) 9

SABROSA SAMPLER

Choice of cinnamon challah French toast, biscuit & gravy, or buttermilk pancake;
served with crispy parmesan hash browns, grilled ham steak, & scrambled eggs* 15

S.B.S.B.B.S. [Spicy Brown Sugar § Bourbon Bacon Sandwich]
Five pieces of glazed spicy brown sugar & bourbon bacon sandwiched on Tuscan toast
with fried eggs*, Sabrosa cheese blend, & avocado crema 13

TOMATO OMELETTE AHOGADO

An omelette of roasted tomatoes, mozzarella, & spinach on Tuscan toast in a pool of marinara
with avocado crema, & green onion 14

CORNBREAD BACON BENEDICT

Grilled jalapefo cornbread layered with glazed bacon, poached eggs*, hollandaise,
& roasted poblano peanut sauce 13

SHRIMP & GRITS
Shrimp scrambled with eggs*, spinach, bacon, & caramelized onions; served with spiced honey
biscuit 15

CARNE ASADA BREAKFAST BURRITO

Grilled steak, scrambled eggs*, roasted potatoes, glazed bacon, jalapeno, & Sabrosa cheese blend;
garnished with marinara & sour cream drizzle 15

HUEVOS RANCHEROS

Sauteed El Milagro corn tortillas layered with Oaxacan black beans, fried eggs*, & queso fresco;
bathed in piquant tomato sauce & salsa verde with avocado crema 12

CHILAQUILES

Scrambled with egg* & crispy tortilla strips; served with Oaxacan black beans, avocado crema,
& your choice of Sabrosa salsas. Classic 11 | Roasted Chicken 13| Chorizo Casero 13 |
Campesino Hash 12

CHORIZO CASERO CON HUEVOS Y PAPAS

House-made chorizo scrambled with egg* & roasted potatoes; served with Oaxacan black beans
& your choice of tortillas or toast 13

V& Vegetarian | *The consumption of undercooked eggs and meat can be hazardous to your health



LUNCH

CARNE ASADA TACOS (2) 13
BEER LIME CHICKEN TACOS (2) 12

CAMPESINOTACOS(2) 11
Tacos are served with flour or corn tortillas, Spanish rice & Oaxacan style
black beans; garnished with arugula, chipotle mayo, & sliced radish

ARROZ CONPOLLO 12

Classic Spanish paprika chicken & rice casserole;

served with roasted peppers, arugula, shaved parmesan,
& chipotle mayonnaise

SABROSA SOUPS

We have three signature soups available every day, as well as weekly
specials. 12 oz soup served with toasted baguette $6

POT ROAST SOUP

Sabrosa fan favorite
SOPA AZTECA
Spicy vegetarian tortilla soup
SOPA DE LIMON
Chicken & fresh lime broth with julienned veggies

SALMON CHOWDER
(Friday only)

HOT HAM & BISCUITS

With BROWN SUGAR-BOURBON
GLAZE

AVAILABLE EVERY SUNDAY

FRIDAY FISH FRY
5:00 pm - 9:00 pm
FEATURING BEER BATTERED COD &
WALLEYE, CORNMEAL BATTERED
PERCH, 6§ ABOUNTIFUL SEAFOOD
PLATTER

TAMALES

Tamales are available in December, 3
for $5. Order at www.sabrosa.cafe.

Christmas Eve Special: pack of tamales
along with portions of beans & rice and
atole (mulled cornmeal drink with
honey) grab & go.

SAY GOODBYE TO 2020
WITH SABROSA

NEW YEAR'S EVE, 10 AM -9 PM
Ring in 2021 with our Special PRIME RIB SHEPHERD'S PIE & a complimentary
split of bubbly with your order. Pick up, delivery, or dine in.

NEW YEAR'S DAY, 10 AM - 9 PM
Plan ahead for our NEW YEAR'S DAY BRUNCH, featuring Pernil (pork shoulder
slowly roasted with adobo spices); served with Hoppin' John Stew (black eyed
peas, ham hock, greens, & stewed tomatoes), Jalapeno Cornbread with Spiced
Honey, & Creamy Slaw. On New Year's Day we are also featuring an ALL-DAY
FISH FRY.

You can dine in our professionally-sanitized and socially-distanced
dining room. We have passed the City of Milwaukee Health Department's
stringent guidelines for operating safely during the pandemic.

CHRISTMAS
DINNER PLATES

Sabrosa's Christmas Dinner is $25 per
plate and includes: Puff Pastry
Crusted Flank Steak Roll stuffed with
Provolone, Roasted Peppers, Arugula,
& Pine Nuts served on
Horseradish-Garlic Mashed Potatoes
with Dijon Hollandaise & Glazed
Carrots. Christmas Bread Pudding is
included (baked with spiced apples,
roasted chestnuts, & craisins; served
with creme caramel). Curbside pickup
on Christmas Day.

Order at www.sabrosa.cafe
by December 22

CURBSIDE PICK-UP & EXPANDED DELIVERY AREA AVAILABLE
pLace Your orper AT WWW.SABROSA.CAFE

MAKE RESERVATIONS at
WWW.SABROSA.CAFE

SABROSA CAFE & GALLERY
3216 S. HOWELL AVE., MILWAUKEE
(312) 834-1929
CHEF FRANKIE SANCHEZ, OWNER







