
Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.
Menu items are subject to change without previous notice. 

EASTER BRUNCH
From Our Bakery
Tomato & Goat Cheese Tarts
Carrot-Pecan Loafs
Assorted Petit Croissants
Bacon Quesitos
Cinnamon Rolls

Fruit & Parfaits
Açai & Coconut Parfait
Mango Chia & Kiwi Pudding
Fresh Local Fruits

Charcuterie Spread
Mortadela & Pistachio, Salami, Soppressata,
Chorizo Cantimpalo
Havarti, Manchego, Brie, Goat Cheese
Mango Jam, Blueberry Jam, Strawberry Jam
Dill Mustard, Fresno Mustard, Poppy Seed Mustard
Cornichons & Marinated Olives
Nuts, Toast, Grissini & Lavash

Soup & Salad
Corn Chowder
Potatoes, Carrots, Bacon

Red Potatoes Salad 
Onions, Peppers, Chives, Cilantro Mayo

Deviled Egg Salad 
Rotini, Hard Boiled Eggs, Paprika, Mayo

Strawberry & Arugula Salad
Haricots Verts, Radishes, Cherry Tomatoes, Feta,
Strawberry Dressing

Sweet Plantain Escabeche
Onions, Peppers, Parsley, Local Cheese

From Our Rotisserie
Oregano & Coffee Rub Prime Ribeye Steak
Herbed Turkey Breast
Lemon & Dill Salmon
Live Egg & Omelet Station

Sides
Seafood Paella
Arroz Con Longaniza
Rotisserie Garlic Potatoes
Yellow Squash, Haricots Verts, Baby Carrots
Sweet Potato Hash

Sweets
Carrot Mini Tea Cake
Pistachio Financier Strawberry Tart
Lemon Meringue Tart
Lemon Blueberry Cheesecake
Raspberry Mascarpone Gateaux
Chocolate & Co�ee Passion Fruit Gateaux
Raspberry Vanilla Ispahan
Mango-Coconut Tiramisu Verrine
Key Lime Choux
Milk Chocolate Tierrita

$75++ per adult
$35++ per child under 10


