
Easter Brunch
TO SHARE
Caviar Pie
Sweet Potato Blini, Yuca Chips
Supplement $199

Beau Soleil Oyster
Garden Vegetable Granite
Supplement $29

FIRST
Choose One (1):

Trio of Crudos
Tuna Tartare, Cured Ora King Salmon, Local Wahoo
or
Little Gem Lettuce & Red Oakleaf
Gruyere, Croutons, Mustard Vinaigrette
or
Prime Beef Tartare
Vacche Rosse Parmigiano, Calabrian Chile, Radish, 
Celery, Tomato Vinaigrette

SECOND
Choose One (1):

Eggs Benedict
Local Poached Egg, House Made English Muffin, 
Prosciutto Cotto, Lightly Spiced Hollandaise
or
Acquerelllo Risotto
Local Zucchini, Wild Leeks, Black Truffle
or
Garganelli Pasta
Spring Vegetables, Speck, Arugula,
Red Cow Parmesan Cream
or
Gnocchetti Pasta
Guanciale, Salt Cod, Organic Tomatoes,
Chili, Pecorino, Basil

THIRD
Choose One (1):

Brioche French Toast
Dulce De Papaya, Whipped Ricotta,
Aromatic Local Honey
or
Halibut
Morel Mushrooms, Spinach, Jerez Jus
or
Prime Beef
Grilled Asparagus, Broccolini, Ramps-Yuzu Sabayon
or
Poached Lobster
Brussels Sprout, Cabbage, Pistachio,
Thai Basil, Citrus-Sesame Emulsion

EASTER DESSERT TABLE
Milk Chocolate Mousse

Petit Gateaux Peach Cobbler

Rhubarb, Panna Cotta & Strawberry Verrine

White Chocolate, Honey & Lemon Petit Gâteau 

Pistachio-Vanilla Tart

Smores’ Tart
Dark Chocolate Ganache

Mousse Chocolate-Hazelnut Petit Gâteau

Carrot Cake-Pecan Verrine

Panna Cotta Coco Verrine
Passion Fruit, Mango

Vanilla Profiterole
Cherry, Chocolate

Macarons

Bonbons

Madeleines

Sunday, April 20, 2025
11:30 AM - 4:00 PM

$149 per person 
+ applicable taxes & gratuities

Executive Chef  Juan José Cuevas   General Manager  Bryan Solino

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.


