
 

MOTHER’S DAY BRUNCH 
S U N D A Y ,  M A Y  8 ,  2 0 2 2  |  1 0 A M  –  3 : 3 0 P M  
H O S T E D  I N  B O B ’ S  S T E A K  &  C H O P  H O U S E  

C O L D  D I S P L A Y  
SEAFOOD 
K i n g  C r a b  |  C e v i c h e  T o s t a d a  B a r   |  S e a w e e d  S a l a d  
S h r i m p  C o c k t a i l  |  C o c k t a i l  |  M i g n o n e t t e  

SALADS 
B e e t  T e r r i n e  |  S p r o u t s  &  C h e v r e  |  O r z o  +  O l i v e    
W a t e r m e l o n  |  H o u s e  S p r i n g  G r e e n s  |  P e a r l  M o z z a r e l l a  

B R E A K F A S T  B A R  
MADE -TO-ORDER 
E g g s  |  O m e l e t t e s  |  P a n c a k e s  |  B e n e d i c t   
P a r f a i t  T e m b l e q u e  |  A v o c a d o  T o a s t  

BRE AKFAST ME ATS 
P e c a n w o o d  B a c o n  |  N e u s k e ’ s  B e l l y    
T u r k e y  S a u s a g e  |  L i n k s   

CLASSIC BITE S  
F r u i t s  |  P a s t r i e s  |  C i n n a m o n  R o l l s   

S I G N A T U R E  S I P S  
E n j o y  a  c o m p l i m e n t a r y  ‘ S i g n a t u r e  S i p s ’  s e l e c t i o n  
O n e  ( 1 )  p e r  a d u l t   

MIMOSA 
O r a n g e  J u i c e  |  S t r a w b e r r y  |  S p a r k l i n g  C i d e r  

BLOODY MARY 
P i c k l e d  V e g g i e s  |  B a c o n  |  H o t  S a u c e  

BEVE RAGE S S e r v e d  T a b l e s i d e  
H o r c h a t a  |  C o f f e e  |  T e a  |  O r a n g e  J u i c e  
 
FULL BAR AVAILABLE  
 

S P E C I A L T I E S  

FILE T MIGNON  
G l a c e  d e  V e a u  |  G l u t e n  F r e e  D r o p  B i s c u i t  

CHILEAN  SE A BASS  
S e a  B a s s  |  C h i m i c h u r r i  |  R a t a t o u i l l e   

RACK OF LAMB 
M i n t  J e l l y  |  Y e l l o w  C u r r y   

VE G 
C h e d d a r  C a u l i f l o w e r  C a s s e r o l e  |  G r i l l e d  A s p a r a g u s   
C a l a b a c i t a s   

STARCH 
A n n a  P o t a t o  |  R o a s t e d  G a r l i c  W h i p  |  B r o w n  R i c e  P i l a f   

S W E E T  T R E A T S  
FLOURLE SS CHOCOLATE   
LEMON TARTLE TTE  
TIRAMISU  
COCONUT SQUARES  
 
RESERVATIONS REQUIRE D 
PLE ASE CALL  520-877-2377 
 
$85++ ADULTS,  $49++ CHILDREN 6–12  
COMPLIMENTARY FOR CHILDREN 5 &  UNDE R 
SEATING AVAILABLE E VE RY 30 MIN UTES   
FROM 10:30AM TO 3PM  


	MOTHER’S DAY BRUNCH
	SUNDAY, MAY 8, 2022 | 10am – 3:30pm
	HOSTED IN BOB’S STEAK & CHOP HOUSE
	Cold Display
	King Crab | Ceviche Tostada Bar  | Seaweed Salad
	Shrimp Cocktail | Cocktail | Mignonette
	Beet Terrine | Sprouts & Chevre | Orzo + Olive
	Watermelon | House Spring Greens | Pearl Mozzarella

	Breakfast bar
	Eggs | Omelettes | Pancakes | Benedict
	Parfait Tembleque | Avocado Toast
	Pecanwood Bacon | Neuske’s Belly
	Turkey Sausage | Links
	Fruits | Pastries | Cinnamon Rolls

	signature SIPS
	Enjoy a complimentary ‘Signature Sips’ selection
	One (1) per adult
	Orange Juice | Strawberry | Sparkling Cider
	Pickled Veggies | Bacon | Hot Sauce
	Horchata | Coffee | Tea | Orange Juice

	SPECIALTIES
	Glace de Veau | Gluten Free Drop Biscuit
	Sea Bass | Chimichurri | Ratatouille
	Mint Jelly | Yellow Curry
	Cheddar Cauliflower Casserole | Grilled Asparagus  Calabacitas
	Anna Potato | Roasted Garlic Whip | Brown Rice Pilaf

	Sweet treats


