
 

MOTHER’S DAY BRUNCH 
 

 

~SALADS~ 

   

Tomatoes & Burrata 18 

basil, grilled bread, shallot-herb vinaigrette  
 

Wedge Salad 17 

baby iceberg, chopped bacon, grilled corn, tomato, chipotle ranch  
 

Watermelon & Arugula 19 

feta cheese, prosciutto, balsamic glaze  

 

~APPETIZERS~ 

 

Avocado Crostinis 15 

baguette toast points, cherry tomato, goat cheese, cilantro, citrus honey drizzle  
 

Chilled Seafood platter 32 

shrimp cocktail, oysters, crab salad, mignonette, lemon  
 

Crispy Crab Cake 22 

avocado, stone fruit glaze, spiced slaw  
 

Spring Fruit & Yogurt Parfait 15 

cantaloupe, watermelon, strawberries, granola, Greek yogurt, honey  

 

~ENTREES~ 

 

Stone Crab Benedict 24 

English muffin, crab, poached eggs, hollandaise, breakfast potatoes  
 

Lox & Bagel 22 

smoked salmon, red onion, heirloom tomato, capers, whipped cream cheese 
 

Fusilli Pesto 25 

summer squash, asparagus, pesto cream sauce  

add Shrimp 10 
 

House Brunch Burger 20 

bacon, avocado, fried egg, chipotle aioli, French fries  
 

Flat Iron Steak N Eggs 28 

two eggs any style, chimichurri, Arugula   
 

New Zealand Rack of Lamb 34 

 sugar snap peas, Greens, mint pesto  

 

~Sides 8~ 

 

Breakfast Potatoes | Rosmary – Garlic Fries | Roasted Vegetables  

 


