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\ <SEASTER BRUNCH

$55 Per Person
\\ jj,'f; Choose 1 from Each Course
s Please No Substitutions
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Burrata- roasted apricots, butter leeks, radishes, hazelnuts
Poblano Shrimp and Corn Bisque
Lamb Meatballs- homemade ricotta, sweet and spicy tomato chutney, arugula _

2nd ‘ x

Stuffed French Toast- sweet and sour cherries, mascarpone
Puff Pastry- ham, gruyere, apricot chutney
Bacon Tacos- miso butter shallots, street corn,
pickled red onion, honey sriracha mayo

3rd

Chicken Fried Steak- black garlic mashed potatoes, corn succatash, country gravy
Scallops- green pea mascarpone risotto, prosciutto, asparagus
Pork Belly Eggs Benedict- corn bread, cajun hollandaise, breakfast potatoes
Crispy Portabella Mushroom- feta, spinach, roasted red pepper,
brandy mushroom sauce



