MOTHER'S DAY
BRUNCH MENU

L
$55 ADULTS [CHILDREN 12 AND UNDER $15]

G Sfetfion

EGGS YOUR WAY

Chercuferie Cheese Sfefion

ARTISANAL CURED MEATS, CHEESE SELECTION, PICKLES,
JAM & CHUTNEY, MIXED NUTS

Gulod Sfothan.

SELECTION OF FRESH AND GRILLED VEGETABLES, PICKLES,
TOPPINGS AND DRESSINGS

Gungind G
HOMEMADE GRAVAD LAX, EAGLE ROCK OYSTERS, JUMBO SHRIMP,
CREME FRAICHE, COCKTAIL SAUCE, MUSTARD DILL DRESSING, CLASSIC

MIGNONETTE, BEN'S HOT SAUCE
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MAKE YOUR OWN PIZZA

g/w'// gﬁfun - (eruwg

SLOW GRILLED PICANHA, SUN DRIED TOMATO CHIMICHURRI
PORCHETTA STUFFED WITH CORN BREAD, APRICOTS & FENNEL,
PROVENCALE SAUCE

Het Tebfe

SPRING PASTA, ENGLISH PEAS, MORELS, ROASTED TOMATOES
ROASTED AMISH CHICKEN, MOLE SAUCE, PEANUTS, CILANTRO
LAMB SHOULDER, MOROCCAN SPICED CARROTS
ROASTED ASPARAGUS, SHALLOTS, CILANTRO
DICED ROASTED POTATOES, BELL PEPPERS, ONION, PARSLEY
JASMINE RICE, SHALLOTS, ALMONDS

Sweefs Sfeffian

CHEF BRIAN'S SELECTION




MOTHER'S DAY BRUNCH
Cockteaifs € Wine

— -

ESPRESSO MARTINI / $15
VANILLA VODKA, KING & DANE COFFEE LIQUEUR,
DEMERARA, ESPRESSO

FYR MARY / $15
HERB INFUSED VODKA, YUZU, HOUSE MIX, PICKLES

EL DIABLO / $15
REPOSADO TEQUILA, CREME DE CASSIS, LIME, GINGER

VENICE BEACH SPRITZ / $15
APERITIVO SELECT, PIMENT D'ESPELETTE, SEVILLE ORANGE
APERITIF WINE, PROSECCO

CAIPIRINHA / $15
NOVO FOGO CACHACA, LIME, SUGAR

EASTER WINE FEATURE / $60
AGNES & RENE MOSSE, "MOUSSAMOUSSETTES", PET-NAT ROSE
{LOIRE VALLEY, FR} PINEAU D'AUNIS, GROLLEAU, AND
CABERNET FRANC (NV)

SHAREABLE FOR 4

RANCHERO WHITE SANGRIA / $30
WHITE WINE, EMBER ROASTED PEACH AND JALAPENO, ST. GERMAIN

PARISIAN SRITZ / $30
PROSECCO, ST. GERMAIN, GRAPEFRUIT SODA
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