MOTHER'’S DAY BRUNCH

$135 per person
Tax & gratuity not included

RAW BAR

Raw Bar Set | Oyster, Shrimp, Crab Claws, Traditional Garnish
Cheese and Charcuterie | Grilled Bread, Crackers, Jams, Pickles,
Butter, Mustards, Olives

COLD SET

Greek Yogurt | Granola, Berries, Honey

Savory Toast | Ricotta, Peas, Beans, Pea Shoots, Lemon Vinaigrette
Garden Frittata | Tomato, Squash, Herbs, Baby greens

Tomato Salad | Heirloom Tomato, Basils, Tomato Vinaigrette,
Croutons

Green Salad | Gem, Butter, Kale, Spinach, Robiolina Vinaigrette,
Basil, Basil oil

Farro Salad | Toasted Farro, Arugula, Tomato Sotto, Herbs, Pickled

Fresno, Olives

If you or any member of your party has a food allergy,
please inform a member of our team and request a copy
of our Allergen Menu. While we take great care to avoid

cross contamination, we cannot guarantee that any
menu item is completely allergen free.



ENTREE SELECTIONS

Lemon Ricotta Pancakes | Blueberry Marmalade, Meyer Lemon
Curd

French Toast | Nutella, Orange Marmalade, Candied Hazelnuts
Smash Burger | B&B Pickles, Burger Sauce, Seeded Brioche
Frenchie Omelette | Herbed Cheese, Mixed Greens

Lobster Benedict | Lobster, Brown Butter Hollandaise, Mixed Greens
Lamb Bolo | Rigatoni, Bolo, Whipped Ricotta

Grilled Bass | Fennel Slaw, Herbs and Citrus

Pork Collar | Crispy Potato, Peppercorn Sauce

DESSERT

Strawberry Shortcake | Brioche Toast, Mascarpone Cream,
Marinated Strawberry, Strawberry Sorbet

Lemon Cake | Olde Fashion Lemon Pound, Meyer lemon Creme,
Lemon Curd, Raspberry Sorbet

Pistachio Ricotto Cake | Pistachio Cake, Candied Pistachio,
Lemon-Ricotto Creme





