
MOTHER'S DAY
BRUNCH

 IN LIVING ROOM 
11:00 AM TO 4:00 PM



WELCOME MIMOSA EXPERIENCE

CHEF CURATED NIBBLES

MELON AND BEEF BRESAOLA 
GF

SHRIMP AND ENDIVE 
GF, SF

MEDORI CAIPIROSKA 
GF, ALCOHOL

CHOICE OF MAINS

SMOKED SALMON BENNY
croissant, house-smoked salmon, choice of 

lattice fries or local greens

TRUFFLE MUSHROOM AND BRIE QUICHE W/
LOCAL GREENS 

wilted spinach, sundried tomato
GF, V

CHICKEN AND WAFFLE 
Belgian waffle, popcorn chicken, pickles, local

maple syrup, house gravy

AVOCADO TARTINE W/ LOCAL GREENS
gril led sourdough, poached eggs, grated

pecorino
V

DULCE DE LECHE PANCAKE
biscoff crumbs, berries

V

ADD ON I 15 PER GUEST

SWEET TABLESIDE EXPERIENCE
CHEF’S SELECTION OF THREE MINI DESSERTS

FOR THE LITTLE ONES

PANCAKE I 14

BACON AND EGGS  I  14

FRUIT PARFAIT  I  14

V - Vegetarian  |   VE - Vegan  |   DF - Dairy Free |  GF - Gluten Friendly
N - Contains Nuts  |   P - Contains Pork  |   SF - Contains Shellfish

Proudly serving locally sourced artisan ingredients, sustainably certified seafood, tea and coffee.
Please inform your server of any allergies. While we take precautions, cross-contact may occur.
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