
Raw Bar
Jumbo Shrimp Cocktail
Tuna Tataki
Sumac, Tobiko, Avocado Vinaigrette

East Coast Oyster
Traditional Garnish, Pineapple Mignonette, Barrilito Rum Cocktail Sauce, 
Lemons, Lines, Pique del País

Crab Claws

Pastries & Breads
Baskets of Home-Made Morning Pastries: 
Mini Croissants, Danishes, Muffins, 
Bacon Quesitos, Guava Turnovers
Assortment of Bagels, White Bread, 
Pumpernickel, Whole Wheat
Butter, Local Jams and Cream Cheese
Assorted Artisanal Breads, Grissini

Pancake Station
Buttermilk Pancakes
Toppings: Chocolate Chips, Whipped Cream, Mixed Berries, 
Caramel Sauce, Crumbled Bacon, Nutella, Marshmallows

Juice Station
Organic Carrot-Pineapple, Orange, Tarragon

Cucumber, Watermelon, Lemon

Beet, Berries, Ginger, Mint

Desserts
Carrot Cake Verrine

Raspberry Panna Cotta, Mini Macaroon

Cocoa Nibs Namelaka, Assorted Bonbons

Petit Gateau, Assorted Mini Tarts, Whipped Cream,
Seasonal Berries

Chef’s Selection of Mini French Pastries

Gnochetti Pasta - Seafood, Tomato-Nduja Sauce, Basil

Chicken Empanada - Local Watercress, Celery Salad, Parmesan, Herb Vinaigrette

Steak & Egg - Grilled Wagyu, Churrasco, Crushed Fingerling Potato, Scallion,
Fried Local Egg, Taleggio Cream, Salsa Verde

Fusilli Pasta - Spring Peas, Pine Nuts, Guacabo’s Goat Cheese, Whipped Ricotta

Local Cartucho - Fregula, Chickpeas, Braised Guanciale, Swiss Chard, Thai Basil

Ricotta-Truffle Triangoli - Calabaza, Red Wine Veal Jus

Brioche French Toast - Roasted Pineapple, Citrus Curd

Herb Marinated Lamb Chops - Heirloom Beans, Pecorino Toscano, 
Rosemary, Taggiasca Olive Oil

Caviar Pie for the Table – Sweet Potato Blinis, Buckwheat Crepes,
Organic Egg Salad, Fine Herbs
Kristal Caviar $160++
Osetra Caviar $199++

Salad Station
Tropical Fruit Salad 
Chia Yogurt Parfait, Almond Milk, Fennel Pollen
Local Arugula, Spinach, Orange, Parmesan,
Crispy Chickpeas

Organic Grains, Lentils & Wild Rice Salad, Walnut, 
Soppressata, Spicy Provolone
Green Beans, Bacon, Herb Vinaigrette, Egg Mimosa

Organic Tomato Salad, Watermelon,
Red Onions, Mint

White Beans-Shrimp Salad, Lemon Vinaigrette

Mozzarella Bar: Buffalo Mozzarella, Bocconcini, 
Tomato & Basil, Herb Pesto, Tapenade, Focaccia

Hummus Bar: Beet Hummus-Crispy Quinoa, 
Gandules Hummus-Pickled Onions, White Bean 
Hummus-Smoked Paprika

Mother’s Day
Brunch

Soup
Potato-Leeks Soup
Brioche, Crispy Pancetta

Corn Vichyssoise
Sour Cream, Scallions

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

Main Course A La Carte
Choice of one

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.

Sunday, May 12, 2024
11:00 AM - 4:00 PM
$135 per person 
+ applicable taxes & gratuities

Executive Chef   Juan José Cuevas  


