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EASTER BRUNCH

TO SHARE

CAVIAR PIE

Sweet Potato Blini, Yuca Chips
Supplement $199

BEAU SoOLEIL 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 RIsSOTTO

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

MiILK CHOCOLATE MOUSSE

PETIT GATEAUX PEACH COBBLER

RHUBARB, PANNA COTTA & STRAWBERRY VERRINE
WHITE CHOCOLATE, HONEY & LEMON PETIT GATEAU
PISTACHIO-VANILLA TART

SMORES’ TART
Dark Chocolate Ganache

Mousse CHOCOLATE-HAZELNUT PETIT GATEAU
CARROT CAKE-PECAN VERRINE

PANNA COTTA COCO VERRINE
Passion Fruit, Mango

VANILLA PROFITEROLE
Cherry, Chocolate

MACARONS
BONBONS
MADELEINES

SUNDAY, APRIL 20, 2025
1 1:30 AM - 4:00 PM

$ 1 49 PER PERSON
+ applicable taxes & gratuities

CONDADO VANDERBILT
HOTEL

ExecuTive CHEF Juan José Cuevas GeNeraL Manacer Bryan Solino

Veuve Clicquot

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 iliness, especially if you have certain medical conditions.



