Mother s pcu;, Brunch

Alcoholic Beverages Served at Additional Cost

APPETIZERS
Choice Of:

Avocado and Vegetable Salad
Quinoa, Radicchio, Seasonal Spring Vegerables,
Almond Cream

White Asparagus
Sauce Grenobloise, Herb Puree

Halibut Crudo
Rhubarb, Avocado, Kumquat, Chili

Seared Scallop
Chorizo Vierge, Pickled Red Onion

French Onion Soup
Beef Brofh, Crouton, Comtfe, Gruyére, Emmental

MAIN COURSE
Choice Of:

Lobster Benedict
Porfuguese Muffin, Poached Eggs, Tomafo Hollandaise, Caviar

Pan Seared Branzino
New Season Asparagus, Tomaro & Olive Dressing

Spaghefti Al Limone
Spagheffti, Lemon, Parmesan, Calabrian Chili, Toasted Bread Crumb

Buttermilk Fried Chicken French Toast
Whipped Onion Butter, Chipofle Maple Syrup

Short Rib Ragu
Pappardelle Pasfa, Aged Parmesan

Beef Wellington
Beef Jus, Braised Porafo, Parsnip Puree, Roof Vegerables

DESSERTS
Choice Of:

Dessert Bar of Decadence
Chef's Seasonal Assorrment

Norice: Consuming raw or undercooked mears, poultry, seafood, shellfish or eggs may increase pour risk of foodborne illness.
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