
Crab Claws
Assorted Condiments: Pineapple Mignonette, Barrilito Rum Cocktail Sauce,
Lemons, Limes, Pique del País

Easter Brunch

Charcuterie & Cheese
Smoked Salmon, Beets Gravlax, Traditional Garnishes

Selection of Salamis & Cured Hams

Selection of Vaca Negra Cheese and
International Cheese with Condiments
&  Tropical Fruit Jams

Soup
Chilled Tomato-Basil Gazpacho

Yuca & Chorizo Potage
Chickpeas, Spinach

Raw Bar
Jumbo Shrimp Cocktail

East Coast Oyster

Tuna Tartare
Sundried Tomato, Aleppo Pepper, Extra Virgin Olive Oil, Basil, Passion Fruit

Pastries
Baskets of Home-Made Morning Pastries: Mini Croissants,
Danishes, Muffins, Quesitos, Guava Turnovers,
Cinnamon Roll, Berries & Lemon Puff Pastries

Assortment of Bagels, White Bread, Pumpernickel,
Whole Wheat

Butter, Local Jams and Cream Cheese

Juice Station
Organic Carrot, Pineapple, Orange, Tarragon

Watermelon, Cucumber, Lemon

Beet & Berries, Ginger, Mint

Main Course A La Carte
Choice of one

Executive Chef   Juan José Cuevas
General Manager    Bryan Solino

Sunday, March 31, 2024
11:30 AM - 4:00 PM

$135 per person
+ applicable taxes & gratuities

Haricots Verts, Beets, Mâche,
Local Goat Cheese, Walnut Salad

Quinoa and Freekeh Panzanella

Wild Mushroom Antipasto, Roasted Red Pepper, Thyme

Mozzarella Bar: Mozzarella, Burrata, Bocconcini, 
Guanciale, Almonds, Aromatic Breadcrumbs,
Zucchini Condiment, Basil Pesto, Black Olive Tapenade

Acquerello Lobster Risotto - Shrimp, Saffron, 
Hazelnut, Coral Butter

Chicken Empanada - Fried Egg, Roasted Vegetable, 
Cabbage and Organic Grain Salad, Parmesan,
Ravigote Aioli

Brioche French Toast - Dulce de Papaya,
Lemon Ricotta, Almonds

Steak & Egg - Grilled Prime Eye of Rib Beef,
Braised Bacon, Creamy Arugula, Crispy Fingerling 
Potato, Green Peppercorn-Cognac Sauce

Gnocchetti Pasta Fagioli - Local Chicken Sausage, 
Heirloom Beans, Basil, Toasted Herbs

Grains and Egg - Lentils Stir Fry, Brown Rice, Quinoa 
Varieties, Farro, Spinach, Kale, Kimchi, Pumpkin Seeds 
& Sesame, Cilantro, Poached Egg

Poached Halibut - Truffled Zucchini Bisque, Fregola, 
Shellfish, Thai Basil

Parmigiano Egg - Caviar

Soft Scramble - 26 Month Aged Red Cow Parmigiano, 
Chive, Campesino Bread, Black Truffle Butter

Desserts
Almond Frangipane & Berries Tart
Strawberry Shortcake Petit Gâteaux
Chocolate Éclair
Coconut Mousse Verrine
Key Lime Verrine
White Chocolate Mousse
Banana & Dulcey Chocolate Petit Gâteaux
Assorted Macarons
Assorted Bonbons

Salad Station
Tropical Fruit Salad & Berries

Little Gem Lettuce and Red Oakleaf, Gruyere, 
Croutons, Mustard Vinaigrette

Chia Yogurt Parfait, Fennel Pollen, Coconut Milk, 
Dates, Goji, Fresh Berries

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if you have any food allergies. Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


