
M OT H E R ’ S  D AY  2 0 2 3

EG G  S TAT I O N
Omelets or Eggs Your Way
Jumbo Crab • Smoked Salmon
Black Forest Ham • Nueske Bacon • Turkey Bacon
Local Avocado • Vidalia Onion • Tomato • Sweet Pepper • Spinach • Foraged Mushroom
Cheddar • Mozzarella • Goat Cheese
Whole Egg • Egg White

TOA S T E D  B AG E L  S TAT I O N
Plain, Everything & Asiago Bagels
House-Mashed Local Avocado • Shaved Turkey
Pickled Onion • Shaved Onion • Sliced Tomato • Sprouts • Hardboiled Egg • Cream Cheese • Caper
House-Cured Gravlax

B R E A K FA S T  I T E M S
Eggs Benedict - Canadian Bacon • English Muffin • Lemon Hollandaise • Chive
Butter Poached Lobster Benedict - Rock Arugula • English Muffin • Béarnaise • Pulled Tarragon
Corned Beef Hash - Roasted Sweet Potatoes • Poblano • Caramelized Shallot • Picked Herbs
Country Pork Sausage - Southwestern Chicken Sausage • Applewood Smoked Bacon
Housemade Quiche - Gruyère • Onion • Nueske Slab Bacon
Vegetarian Quiche - Charred Garden Tomato • Asparagus • Boursin

B R E A K FA S T  T R E ATS
Homemade Buttermilk Pancakes • Belgian Waffles
Pure Maple Syrup • Fresh Berries • Powdered Sugar • Butter
House-Baked Almond • Chocolate Croissant • Ham & Gruyère Croissant
Cheese Danish • Berry Danish • Breakfast Breads
Vanilla Yogurt • Housemade Granola • Fresh Berries • Coconut • Shaved Almond • Local Honey

L I V E  S U S H I  S TAT I O N  A N D  R AW  B A R
Assorted Sushi, Sashimi, and Nigiri
Chilled Baja California Prawns • House Spicy Cocktail Sauce • Fresh Horseradish
Alaskan King Crab • Fresh Shucked Oysters • Rosé Mignonette • House Fresno Hot Sauce
Wild Hamachi Poke • Bay Scallop Ceviche • Crispy Tortilla • Wonton

C A RV E D  TO  YO U R  L I K I N G
House-Rubbed Turkey Breast
Coriander Brined Salmon
Slow Roasted Prime Rib
Sage Scented Turkey Gravy • Tzatziki • House Beef Jus • Creamed Horseradish

CO M P OS E D  SA L A DS
Organic Local Greens • Stone Fruit • Shaved Onion • Ricotta Cheese • Prosciutto • House Balsamic Vinaigrette
Baby Kale Caesar Salad - Baby Heirloom Tomato • Parmigiano • Brioche Crouton • Nueske Bacon • House Caesar Dressing
Spring Panzanella - Focaccia • Persian Cucumber • Shaved Red Onion • Garden Tomato • Snap Pea • Golden Pea Shoot • 
Watermelon Radish • Local Lemon Oil Vinaigrette

S P R I N G  F L AVO R S
Olive Oil Poached Snapper • English Pea • Morel Mushroom • Asparagus • Garden Tomato Nage
Roasted Garlic Halve Chicken • Braised Tuscan Kale • Baby New Tomato • Fennel Hash
Charred Broccolini • Heirloom Baby Carrot • Grilled Spring Onion • Artichoke Heart • Buttered Radish

S P R I N G  S I D E S
Spring Pea Risotto - Crème Fraîche • Charred Peas • Tendrils • Fresh Local Citrus
Ricotta Gnocchi - Charred Tomato • Garden Pesto • Ciliegine Mozzarella • Parmigiana Reggiano

F O R  T H E  K I DS
Crispy Chicken Tenders
Mini Pigs in a Blanket
Macaroni & Cheese
Mini Quesadillas
French Fries

D E S S E RTS
Chef Stephanie’s White Chocolate Bread Pudding
Chocolate Toffee Cake • Meyer Lemon Chiffon • Carrot Cake • German Chocolate Cake
Local Blueberry, Apple, and Cherry Pies
Large Crème Puffs • Whole Lemon Tart • Berry Shortcakes • Angel Food with Local Strawberries
Assorted Cupcakes • Mother’s Day Inspired Treats
Ice Cream Bar with Brownies and all the fixings
Assorted Warm Housemade Beignets • Fresh Baked Pastries • Banana Bread • Coffee Cake

$195 per person ++ for Adults
$65 per person ++ for Kids 11 and under
Kids under 3 eat free
Taxes + Gratuity not included 
Menu items are subject to change based upon availability

10:00 am - 4:00 pm with Live Music • Reservations: 858.759.6246


