
 MAINS  
choice of

O S C A R  BE N E DIC T
Lump Crab, Asparagus, Sourdough English Muffin, Hollandaise, Petite Greens

P R I M E  S K I RT  S T E A K  &  E G G  F R I T E S  GF 
Soft Scrambled, Parmigiano Reggiano, Chives, Café de Paris Butter  

+7 oz Filet $17

 QU IC H E  F L O R E N T I N E  VEG 
Gruyère, Spinach, Asparagus, Scallion, Petite Greens

PA NC R E P E S  VEG 
Strawberry Preserves, Salted Butter, Pure Maple Syrup

OR A  K I NG  S A L MON
Marinated Artichokes, Creamy Barigoule, Swiss Chard, English Peas, Chive Oil

BUC A T I N I  DU  J A R DI N  VEG 
Pea and Mint, Stracciatella, Pecorino, Roasted Pistachio, Garden Herbs, Chive Blossoms

AVO C A D O  &  E G G  W H I T E  B OW L  VEG 
Havarti, Quinoa, Sweet Potato, Roasted Mushroom

C H IC K E N  F R IC A S S É E  “À  L A  M I L A N A I S E ”   
Poulet Beurre, Wild Mushrooms, Caramelized Onion, Petite Green, Lemon Vinaigrette

 STARTERS  
for the table

G I A N T  C I N N A MO N  ROL L  VEG 

L E  Â M E  DE V I L E D  E G G S  GF 
Truffle, Caviar, Chive

S H R I M P  C O C K TA I L  GF 
Fresh Horseradish, Cocktail Sauce

F R E NC H  C HOP P E D  S A L A D  VEG GF 
Romaine, Egg, Avocado, White Cheddar, Market Vegetables, Champagne Vinaigrette

B LU E BE R RY  M E Y E R  L E MON  M AC A RON

H A Z E L N U T  C R E A M  P U F F

M AT C H A  E C L A I R

B L AC K BE R RY  L AV E N DA R  TA RT

 DESSERT 
a tour de petit four for the table

Easter Brunch  
2025 $95++ per person

GF gluten-free   VEG vegetarian



Easter Brunch  
2025

Br ut Billecart-Salmon Champagne ,  France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34     160

Pinot Grig io  Matteo Braidot  I ta l y .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16      64

Sa ncer re Nicolas Idiart  France.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23     

Cha rdonnay Flowers  Sonoma ,  Ca l ifo rn ia.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25     10 0

Rosé Minuity  Provence ,  France.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18       72

Pinot Noir Maysara  Wi l lamet te  Va l l ey ,  Oregon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22       88

Bordeau x  Massereau France.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25    10 0

COCKTAILS
C H A M PA G N E  F O R  B R E A K FA S T  16 

Peach, Clover Honey, Pomegranate, Apricot, Lemon, Sparkling Wine

E S P R E S S O  M A R T I N I  21 
Ketel One, Slow-Steeped Coffee, Italian Espresso Liqueur

S K I N N Y  M A R G A R I T A  19 
Reposado Tequila, Fresh Lime, Cucumber, Mint, Agave Nectar

T H E  P E R F E C T  B L O O DY  M A R Y  17 
Wheatley Vodka, Peppercorn Tincture, Chipotle, Sacramento  

Tomato, Salt & Pepper Rim

A P E R O L  S P R I T Z  15 
Aperol, Sparkling Cava, Club Soda, Orange 

 P H O E N I X  7 5  17 
Vodka, Dragonfruit, Guava, Lychee, Lemon, Sparkling Wine


