
CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

E A S T E R  B R U N C H  M E N U
$ 5 9  P E R  P E R S O N  |  8 A M – 2 P M

STARTER
f r e s h  b a k e d  a s s o r t e d  b r e a k f a s t  p a s t r i e s

honey whipped butter

APPETIZER
choose one

s m o k e d  s a l m o n  &  
c u c u m b e r  t e a  s a n d w i c h e s

whipped cream cheese, watercress

j u m b o  s h r i m p  c o c k t a i l
citrus cocktail sauce

b e i g n e t s
powdered sugar, cajeta sauce

d e v i l e d  e g g s 
sun-dried tomato, basil pesto,  

micro green

c a e s a r  s a l a d
chopped romaine lettuce, parmesan 

cheese, croutons, caesar dressing

c a r r o t  g i n g e r  s o u p
coconut cream, carrot top pesto

ENTRÉES
choose one

l o b s t e r  o m e l e t
roasted wild mushrooms, black pepper bacon, tarragon 

s t e a k  &  e g g s
petite filet, two local eggs, shaved asparagus,  

brunch potatoes, béarnaise sauce

f r i e d  c h i c k e n  &  b i s c u i t
buttermilk fried chicken breast, house-made biscuit,  

candied bacon, sunny-side egg, arugula, brunch potatoes, 
blueberry honey jam

c r a b  b e n e d i c t
english muffin, wilted spinach, roasted roma tomato,  

poached eggs, brunch potatoes, creole hollandaise

s t e a k  w e d g e  s a l a d
wood-grilled marinated flank steak, black pepper bacon, 

point reyes cheese, tomatoes, baby iceberg lettuce,  
ranch dressing

m u s h r o o m  &  g r u y è r e  p a t t y  m e l t
house-made burger patty, gruyère cheese, roasted chef’s mix, 

caramelized onion aioli, arugula, breakfast potatoes

DESSERT FOR THE TABLE
l e m o n  b l u e b e r r y  p o u n d  c a k e ,  c a r r o t  c a k e ,  t u x e d o  c h e e s e c a k e


