
Mother’s Day Brunch
S U N DAY,  M AY 1 4 ,  2 0 2 3

$125 PER PERSON,  PLUS TAX AND GRATUITY 
INCLUDES COMPLIMENTARY GLASS OF CAVA ROYAL FOR MOM & DAD,  

AND WARM CIDER FOR THE CHILDREN

Cold Breakfast offerings
C H I L L E D  VA N I L L A &  F RU I T YO G U RT S   LO C A L  H O N E Y G RA N O L A A N D  CO CO N U T B LO O M E D  C H I A S E E DS .

S L I C E D  S E AS O N A L  F RU I T S  A N D  B E R R I E S   ROS E  WAT E R M E LO N  F R E S C A

C H E F ’ S  BA K E RY BAS K E T   F RU I T- F I L L E D  DA N I S H E S ,  F L A K Y C RO I S SA N T S ,  M U F F I N S ,  A N D  B R E A K FAS T B R E A DS , 
SW E E T B U T T E R ,  A N D  F RU I T P R E S E RV E S

Raw bar
S H R I M P CO C K TA I L   SW E E T BAS I L  P E A FOA M ,  F R E S N O  CO C K TA I L  SAU C E

BAY S C A L LO P &  W H I T E F I S H  C U C U M B E R  C I L A N T RO  T EQ U I L A AG UAC H I L E

AS S O RT E D  S U S H I  A N D  SAS H I M I   P I C K L E D  G I N G E R ,  A N D  WASA B I

Cheese and charcuterie
I M P O RT E D  A N D  D O M E S T I C  S E L EC T I O N  O F C H E E S E S   (COW,  S H E E P,  A N D  G OAT M I L K  C H E E S E S) ,  C H E R RY 
P R E S E RV E ,  A P R I COT M OS TA R DA ,  L AVAS H  H E R B  C RAC K E R S  A N D  G R I L L E D  CO U N T RY B R E A D,  M A RCO N A A L M O N DS 
A N D  S P I C E D  P I S TAC H I O

C U R E D  M E AT S  S E L EC T I O N   SA LU M I ,  P I C A N T E  CO P PA ,  S E R RA N O  JA M O N ,  S O P R E SAT TA ,  M O RTA D E L L A ,  
P I C K L E D  M U S TA R D  S E E DS ,  H O U S E  G I A R D I N I E RA ,  G R I L L E D  S O U R  D O U G H . .

Salad
C A E SA R  SA L A D   B U T T E R M I L K  C RO U TO N ,  RO M A N O  P ECO R I N O,  A N C H OV Y D R E S S I N G

S P R I N G  M I X E D  G R E E N  SA L A D   P I C K L E D  O N I O N ,  E AS T E R  EG G  RA D I S H ,  G OAT C H E V R E ,  A P R I COT S , 
P O M EG RA N AT E  S E E D,  C I T RU S  V I N A I G R E T T E 

BYO Omelet station
H A M ,  O N I O N ,  P E P P E R S ,  M U S H RO O M ,  S P I N AC H ,  TO M ATO,  AS PA RAG U S ,  BACO N ,  C H E D DA R ,  SW I S S  C H E E S E ,  C RA B M E AT, 
W I T H  YO U R  C H O I C E  O F FA R M  W H O L E  F R E S H  EG G,  O R  EG G  W H I T E  CO O K E D  A N Y S T Y L E .

C H E R M O U L A S P I C E D  P OTATO

BACO N ,  P O R K  SAU SAG E ,  C H I C K E N  A P P L E  SAU SAG E

Tapas station
P U L P O   R E D  C H E R M O U L A ,  W H I T E  B E A N S ,  C R I S PY C H O R I ZO,  F I N G E R  L I M E

WO O D F I R E  C H I C K E N  B RO C H E TA   A RU G U L A P E P I TA P I S TO U,  R E D  C H I M I C H U R R I

H E I R LO O M  TO M ATO  WAT E R M E LO N  B RU S C H E T TA   S H AV E D  JA M O N  S E R RA N O

Entrée selection 
S E A B R E A M   TA N G E R I N E  Q U I N OA ,  AS PA RAG U S ,  T U R N I P S ,  BAS I L  P E A B ROT H ,  SW E E T I E S

V E R D U RA   B U LG U R  W H E AT,  EG G P L A N T,  WO O D  G R I L L E D  M U S H RO O M S ,  FAVA B E A N S ,  A RT I C H O K E ,  
B L I S T E R E D  TO M ATO,  K A L E ,  CO R N  B ROT H

M A RY ’ S  O RGA N I C  C H I C K E N   M A R B L E  P OTATO,  G R E E N  B E A N S ,  S P I C Y RO M E S CO  SAU C E ,  C H I C K E N  J U S

PA E L L A VA L E N C I A   BAY S C A L LO P,  M U S S E L S ,  C L A M S ,  C H O R I ZO,  S O F R I TO

P R I M E  F L AT I RO N  S T E A K   C A RA M E L I Z E D  C I P O L I N I ,  B E E F J U S

H A R I S SA ROS E M A RY C A RV E D  P O R K  T E N D E R LO I N   C H A R R E D  B RO CCO L I N I ,  S U M M E R  S U CCOTAS H ,  
C I T RU S  J U S

Waffle or Torrijas 
W H I P P E D  C R E A M ,  A N C H O  C H I L E  C H O CO L AT E  SAU C E ,  AGAV E ,  C I T R U S  I N F U S E D  M A P L E  SY R U P,  TOAS T E D  A L M O N DS 
A N D  CO CO N U T,  B LU E B E R R I E S ,  L I M E  S E R RA N O  M I N T M U D D L E D  S T RAW B E R R I E S ,  C R È M E  C H A N T I L LY.

Desserts
PAS S I O N  F RU I T G UAVA BAVA R I A N  (N U T A N D  G LU T E N  F R E E ) ,  P E A N U T B U T T E R  A N D  C H O CO L AT E  M AC A RO N S , 
P I N K  L E M O N A D E  C H E E S EC A K E  (N U T F R E E ) ,  SA LT E D  P R E T Z E L  TO RT E  (N U T F R E E ) ,  C H O CO L AT E  E N RO B E D 
S T RAW B E R R I E S  (N U T A N D  G LU T E N  F R E E ) ,  B E R R I E S  A N D  PAV LOVA K I S S E S  (N U T A N D  G LU T E N  F R E E ) ,  
RAS P B E R RY VA N I L L A B E A N  PA N N A COT TA (N U T A N D  G LU T E N  F R E E ) ,  C H O CO L AT E  A N D  B U T T E R S COTC H  C R È M E 
C A RA M E L  (N U T A N D  G LU T E N  F R E E ) ,  H I B I S C U S  F RU I T SA L A D  T R I F L E  (N U T F R E E )

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please advise server of any allergies or questions about preparation 
prior to consuming any dishes. A 20% service charge will automatically be added to parties of six or more in lieu of gratuity.


