
 

 

EASTER BRUNCH 2024 

APPETIZER 

Half dozen oysters 
selection of premium oysters on the half shell  

Caviar egg toast 
brioche, sour cream, chive 

Ahi tuna & Watermelon salad 
 cucumber, tamari, honey, basil, lime citronette, sesame seed 

Sliced Iberico jamon  
Sourdough, wine tomato, manchego cheese  

ENTRÉE 

Prime ribeye and egg 
chimichurri, two eggs any style, country truffle potatoes 

Truffle Omelet 
Shaved truffle, Goat cheese, avocado, mushroom, shallot 

(Served with choice of mixed green, country potatoes, or mixed berry)  

Smoked salmon benedict  
Caviar, English muffin, red onion, hollandaise, chive 

(Served with choice of mixed green, country potatoes, or mixed berry)  

Tabbouleh avocado bowl 
Shaved black truffle, poached egg, quinoa, faro, cherry tomato,  

basil cashew dressing  

 

DESSERT 

Nutella crepe  
banana, nutella, whipped cream, powder sugar 

blackberry cassis tart 
almond custard cream 

hot cookie skillet 
 chocolate chip cookie baked in skillet, vanilla ice cream, caramel sauce 

125 


