
Topanga

LARGE PARTY BRUNCH PRIX FIXE 

(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, 

if required. All menu prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions 

contingent upon seasonal availability and sources.

TASTE AT THE PALISADES   538 PALISADES DRIVE   PACIFIC PALISADES CALIFORNIA 90272   310.459.9808    ilovetaste.com

(2) OR (3) COURSES FROM $23

appetizers & desserts shared & served communal style
main course is served individually
BOTTOMLESS BEVERAGE AVAILABLE
tax and gratuity additional

LET IT BEGIN
shared appetizers | served family style | select two items for your menu

FRESH FRUIT   seasonal fruit & berries (GF)

WARM CINAMMON ROLLS   caramel sauce, cinnamon, powdered sugar

WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE    smoked mozzarella

MAIN COURSES
served individually | select three items for your menu

BREAKFAST PANINI   
scrambled eggs, applewood smoked bacon, oven dried tomatoes, goat cheese, organic arugula, caramelized onions, 

panini bread, rosemary garlic potatoes or organic mixed greens

HUEVOS RANCHEROS   

two eggs sunny side up, ranchero sauce, aged white cheddar, avocado, corn tortilla, puréed black beans, grape tomato, 

red onion, anaheim chili, crème fraiche, rosemary garlic potatoes or organic mixed greens

WILD MUSHROOM SANDWICH   
roasted oyster, cremini, shitake mushrooms, roasted red bell peppers, spinach on gluten free white bread

SABROSA SALAD   
romaine lettuce, roasted corn, tomatoes, black beans, aged white cheddar cheese, jicama, cilantro, red onion, avocado, 

honey jalapeño vinaigrette (GF)

ALMOND & CHERRY TOMATO PASTA   
brown rice penne pesto pasta, cherry tomato-almond pesto, fresh basil, garlic, parmigiano, pecorino romano, E.V.O.O. (GF)

BRIOCHE CINAMMON FRENCH TOAST   
plain with maple syrup, fresh lemon wedge, powdered sugar

CHOCOLATE BRIOCHE BREAD PUDDING   crème anglaise and vanilla bean gelato

ALMOND & POACHED PEAR GALETTE   vanilla anglaise, candied almonds, red wine poached pears

INDULGE
dessert served family style | select one for your menu

MENU 1
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Surfrider
(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, if required. All menu 

prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions contingent upon seasonal availability and sources.

TASTE AT THE PALISADES   538 PALISADES DRIVE   PACIFIC PALISADES CALIFORNIA 90272   310.459.9808    ilovetaste.com

LET IT BEGIN
shared appetizers | served family style | select two (2) items for your menu

FRESH FRUIT   seasonal fruit & berries (GF)

WARM CINAMMON ROLLS   caramel sauce, cinnamon, powdered sugar

SABROSA SALAD   romaine lettuce, roasted corn, tomatoes, black beans, aged white cheddar cheese, jicama, cilantro, 

red onion,avocado, honey jalapeño vinaigrette

WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE    smoked mozzarella

MAIN COURSES
served individually | select three (3) items for your menu

BREAKFAST PANINI   scrambled eggs, applewood smoked bacon, oven dried tomatoes, goat cheese, organic arugula, 

caramelized onions, panini, organic mixed greens

HUEVOS RANCHEROS   two eggs sunny side up, ranchero sauce, aged white cheddar, avocado, corn tortilla, 

puréed black beans, grape tomato, red onion, anaheim chili, crème fraiche, rosemary garlic potatoes

WILD MUSHROOM SANDWICH (GF)   roasted oyster, cremini, shiitake mushrooms, roasted red bell peppers, 

spinach on gluten free white bread (GF)

TASTE-Y BREAKFAST BURRITO   scrambled eggs, tomatoes, applewood smoked bacon, aged white cheddar cheese, cilantro, 

black beans, ranchero sauce, avocado

ALMOND & CHERRY TOMATO PASTA   brown rice penne pesto pasta, cherry tomato almond pesto, fresh basil, garlic, 

parmigiano, pecorino romano, E.V.O.O. (GF)

GREEN EGGS & HAM   two eggs over easy, smoked black forest ham, roasted red bell pepper, crispy potatoes, cream leek sauce, 

organic arugula salad

BTLA BENEDICT   two poached eggs, grape tomato avocado relish, applewood smoked bacon, toasted english muffin

CHOCOLATE BRIOCHE BREAD PUDDING   crème anglaise & vanilla bean gelato

ALMOND & POACHED PEAR GALETTE   vanilla anglaise, candied almonds, red wine poached pears

INDULGE
dessert served family style | select one (1) for your menu

LARGE PARTY BRUNCH PRIX FIXE 

(2) OR (3) COURSES from $28  

appetizers & desserts shared & served communal style
main course is served individually
BOTTOMLESS BEVERAGE AVAILABLE
tax and gratuity additional

The Surfrider
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Playa
BLACKENED SALMON SALAD   natural salmon, organic mixed greens, fresh herbs, slow roasted tomatoes, capers, goat cheese, 
shallot vinaigrette (GF)
RIGATONI BOLOGNESE   slow cooked red rich meat sauce, parmigiano, pecorino romano
TASTE-Y BREAKFAST BURRITO   scrambled eggs, tomatoes, applewood smoked bacon, aged white cheddar cheese, cilantro, black 
beans, ranchero sauce, avocado
LOBSTER BENEDICT   poached eggs, bernaise sauce, claw & knuckle lobster meat, micro arugula, garlic potatoes or organic mixed 
greens
ALMOND & CHERRY TOMATO PASTA   brown rice penne pesto pasta, cherry tomato-almond pesto, fresh basil, garlic, 
parmigiano, pecorino romano, E.V.O.O. (GF)
TASTE PROTEIN SCRAMBLE   shredded chicken breast, egg whites, organic arugula, roasted veggies, ranchero sauce, organic mixed 
greens (GF) 
WALDORF CHICKEN SALAD   pulled chicken breast, organic mixed greens, caramelized walnuts, apples, seedless grapes, 
gorgonzola cheese, gorgonzola dressing (GF)  
HOLE-IN-ONE   brioche bread, cremini mushroom, asparagus, shaved grana padano cheese, truffle cream sauce, rosemary potatoes or 
organic mixed greens
HUEVOS RANCHEROS   brioche bread, cremini mushroom, asparagus, shaved grana padano cheese, truffle cream sauce, rosemary 
potatoes or organic mixed greens (GF) 

(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, if required. All menu 

prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions contingent upon seasonal availability and sources.

TASTE AT THE PALISADES   538 PALISADES DRIVE   PACIFIC PALISADES CALIFORNIA 90272   310.459.9808    ilovetaste.com

LET IT BEGIN
shared appetizers | served family style | select two items for your menu

FRESH FRUIT   seasonal fruit & berries (GF)

WARM CINAMMON ROLLS   caramel sauce, cinnamon, powdered sugar

SABROSA SALAD   romaine lettuce, roasted corn, tomatoes, black beans,

aged white cheddar cheese, jicama, cilantro, red onion,avocado, honey jalapeño vinaigrette

WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE    smoked mozzarella

MAIN COURSES
served individually | select five items for your menu

CHOCOLATE BRIOCHE BREAD PUDDING  crème anglaise & vanilla bean gelato

INDULGE
dessert served family style | select one for your menu

SWEET START PASTRY BASKET   
assorted delights selected by Taste pastry chef Katie Shyne

LARGE PARTY BRUNCH PRIX FIXE 

(4) COURSES | COFFEE/JUICE INCLUDED

appetizers & desserts shared & served communal style
main course is served individually
BOTTOMLESS BEVERAGE AVAILABLE
tax and gratuity additional

The Playa
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