
WELCOME TO �       HOUSE DRAG BRUNCH 
WE CANNOT WAIT TO SERVE AND ENTERTAIN YOU

�

J o J o  T e a  $ 4 

S TA R T  O F F 
B R U N C H  W I T H 

A  B A N G !

GREEN JASMINE 
PEARLS, China

ENGLISH 
BREAKFAST, Kenya

EARL GREY, India

CHAMOMILE 
FLOWERS, Egypt

MATCHA GREEN 
TEA, Japan

PEPPERMINT, USA

HIBISCUS BLEND, 
Mexico

DRAG-ON FRUIT

PASSION FRUIT

PIÑA COLADA

SWEET CHILI CHICKEN WINGS

GUACAMOLE

(VALUE $10 COVER)

UP TO 12 YEARS OF AGE

PLUS CHOICE OF:

(VALUE $20)

(VALUE $25)

$4

$8

$9$8

$8

$4

$4

$5

$5

$5

$5

$5

by PANTHER COFFEE 
Small batch roasted in 

WYNWOOD, FL

c o ff  e e

AMERICANO 

ESPRESSO

MACCHIATO

CORTADITO

COLADA

CAFÉ CON LECHE

ICED COFFEE

ICED LATTE

MIMOSAS                                             
SWEET WHITE WINE SANGRIA                                                                       
MOJITOS                                                   
SOFT DRINKS 

tr  e s  l e ch  e s   $ 1 0
Passion fruit three milk cake

ch  o c o l at e  p e c a n  br  o wni   e  $ 1 2
Homemade brownie, dulce de leche, 
coconut ice cream, chocolate sauce

FRISKY RABBIT $15 
Beefeater Gin, fresh 
carrot juice, ginger, 

marigold

SOBER RABBIT $8
Fresh carrot juice, 
ginger, marigold

C r a ft   ic  e  cr  e a m   $ 8
FROM LITTLE HAVANA’S AZUCAR       
Dulce de leche, café con leche, or Abuela 
Maria (guava, cream cheese, vanilla)

T H E  R  H O U S E  D R A G  B R U N C H  E X PE  R I E N C E 
 $ 5 0  PE  R  PE  R S O N  PL  U S  TA X  A N D  G R AT U I T Y.   i N C L U D E S :

k ids    brunch        $ 3 0

1 .  O U R  F A B U LO  U S  S H O W  B Y  M I AM  I ’ S 
F I E R C E S T  D R A G  E N T E R TA I N E R S

EXTRA DELICIOUSNESS

3 .  F AM  I LY  S T Y LE   S E T  ME  N U  S E R V E D  T O  ALL    G U E S T S

2 .  B O T T OMLE    S S  D R I N K S 

CHIMICHURRI CHEESEBURGER SLIDER

CAYENNE FRIED CHICKEN, SPICY CILANTRO SAUCE

R CUBAN BREAKFAST CROISSANT WITH MOJO PORK, 
SERRANO HAM, SWISS CHEESE, SCRAMBLED EGG

CINNAMON SWEET FRENCH TOAST, GUAVA SYRUP, CREAM 
CHEESE, TROPICAL FRUIT, COCONUT FLAKES

BRUNCH SALAD, QUINOA, HEARTS OF PALM, CUCUMBER, RED 
ONION, BABY HEIRLOOM TOMATOES

ARROZ MORO – RICE AND BEANS

CHOICE OF ANY 2 ITEMS FROM ABOVE SELECTION, SOFT 
DRINKS AND OF COURSE OUR FABULOUS SHOW

1. VEGGIE PAELLA BOWL, SAFFRON BOMBA RICE, 
CAULIFLOWER, BRUSSELS, BUTTERNUT SQUASH, WILD 
MUSHROOMS

-OR-

2. AÇAI BANANA BERRY BOWL, GRANOLA, BLUEBERRIES, 
STRAWBERRIES, CHIA AND PUMPKIN SEEDS, HEMP HEARTS, 
BEE POLLEN

BRUNCH SALAD, QUINOA, HEARTS OF PALM, CUCUMBER, RED 
ONION, BABY HEIRLOOM TOMATOES

ARROZ MORO – RICE AND BEANS

YUCA FRIES 

TRUFFLE PARM FRIES

SUBSTITUTIONS AND ADDITIONAL ORDERS $7 EACH

W ELL   N E S S  D R I N K S

V E G A N  G U E S T S

DESSERT

$ 1 0

THE TEE $25
R House t-shirt 

available in blue or pinkAsk your server about 
purchasing goodies

SHADES $10
Wayfarer style 

sunglasses

FAN $20
Oversized R House fan 
available in pink or blue

R  H O U S E  G OO  D I E S

F R O S É  S PE  C I AL  S

*For your convenience 18% gratuity will be added to tables of 6 or more 
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of food borne illness, especially if you have certain medical conditions.

U N I C O R N  MA  R T I N I  $ 1 2
Piña colada, whipped cream, 
marshmallows, rainbow sprinkles

FOLLOW US @RHOUSEWYNWOOD
TAG US #RHOUSEDRAGBRUNCH
REVIEW US ON YELP, GOOGLE, OR TRIP ADVISOR
BE LOYAL TO US ASK YOUR SERVER ABOUT OUR LOYALTY PROGRAM

i

LA   P I ÑA   LO  C A  $ 1 0 0                                                           
Whole pineapple full with 
frozen piña colada, plus 
5 shots of house liquors 

and sparklers

MINIMUM SPEND REQUIREMENT                  
$50 PER PERSON                                               

PLUS TAX AND GRATUITY


