
*These menu items are cooked to order and may contain raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Easter Brunch Menu

1019

- Starters -
choose one

Roasted Bone Marrow
with parsley garlic topping

Baked Brie
topped with red pepper and olive tapenade, served with crostini and drizzled with balsamic glaze

Ahi Tuna Nachos
 seared ahi tuna with fried wontons, wasabi aioli, eel sauce, and baby kale. tossed in a 

 peanut butter vinaigrette and topped with diced mango

Tomato Smoked gouda soup

- Entrée -
choose one

Traditional Canadian Bacon
english muffin poached eggs hollandaise

Florentine Sauteed Spinach
mushrooms poached eggs hollandaise on an english muffin

Radish Avocado & Citrus Salad
 watermelon radish with orange and grapefruit segments and fresh diced avocado  

with honey lavender vinaigrette

Spinach and Bacon Salad
warm bacon sherry vinaigrette, local goat cheese, grape

tomatoes and apple wood smoked bacon bits

Brunch Burger
brisket burger on a brioche bun with lettuce, tomato, bacon, your choice of cheese,  

fried egg and hollandaise sauce

Croque Madame
thick sliced brioche bread with filled with thin sliced ham, dijon bechamel and

gruyere cheese. topped with more gruyere and grilled & finished with 2 fried eggs and a side

Waffle
one large belgian waffle and your choice of meat and side

- Sides -
Bread Choices

white, wheat, rye, bagel, croissant

Grits | Oatmeal | Potato of the Day
Meat & Alternative Choices

bacon, sausage, livermush or seared tofu

- Desserts -
choose one

Peanut Butter Explosion
peanut butter mousse layered with chocolate sponge and topped with ganache and peanut butter chips

Montarosa
a creamy mix of mascarpone and ricotta cheese, divided by a delicate layer of sponge cake,  

topped with wild strawberries

Meyer Lemon Cake with Lemon Curd
layered lemon cake with a luscious, cool lemon mousseline and meyer lemon curd

Split Plate Fee - $6




