MOTHER’S DAY ﬁ’

s DI

7:00 AM - 2:30 PM

Specialty Coffees
Organic Teas
Seasonal Fruits & Berries

Select Any One

A glass of Mimosa
A glass of Prosecco
Apple-Kale Juice
Orange Juice

Select Any One

) Pear & Gorgonzola Salad
Croissants & Field Greens| Blue Cheese

Danish Pastries OR Bacon Bits | Celery| Grapes
Walnuts | Maple Vinaigrette

ENTREES

Select Any One

Eggsquisite
Two Eggs Any Style | Crispy Potatoes | Merguez
Smoked Bacon| Choice of Toast

Buttermilk Fried Chicken & Waffles

Citrus Cream |Maple Syrup| Seasonal Berries

Croque Madame

Artisan ham | Sour dough | Gruyere
Fried egg | Organic greens

Eg?s Benedict

Avocado or Salmon or Dungeness Crab
Brioche | Soft Poached Eggs | Hollandaise | Crispy Potatoes
Lobster & Prawn Roll

Toasted Brioche | Chives | Celery | Dijonnaise
Salted Fries or Organic Greens

French Onion Burger

Caramelized Onion | Taleggio | Sesame Brioche

Truffle Aioli | Sea Salted Fries.

Pasta Aglio e Olio with Lobster

Spaghetti | Garlic Butter | White Wine
Parmigiano Reggiano | Lemon

$55 PER PERSON. PRICES EXCLUDING TAXES & GRATUITY.

- ADD A DESSERT FOR $7 N . kA:DB'ONS . -
moked Bacon —
Choice Of One Beef or Pork Sausage — $8
Lavender Créme Brulee Merguez Lamb Sausage - $10
Custard | Sugar Crust| Seasonal Berries Avocado - $8
Smoked Ham — $8
Warm Butter Cake Blistered Tomatoes - $6
Rosewater| Pistachio Gelato N Crispy Smashed Potatoes - $6 p

Please inform your server of any food dllergies or dietary restrictions you may have. While entirely delicious, consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



