
B R U N C H

mother’s day
M I X E D

L O V E
with

SPARKLING  ROSÉ  & ASSORTED PASTRIES

HEIRLOOM TOMATO SAL AD
local strawberries, chia seeds,
basil whipped goat cheese crostini

CHILLED  SUGAR KISS  MELON GAZPACHO 
crisp speck, dungeness crab salad, lemon verbena

SMOKED SALMON
dill, cream cheese, bagel, salmon roe,
hardboiled egg, red onion 

TUNA TARTARE
pickled asian pear, yuzu aioli, edamame, caviar

STEELHEAD SALMON
spring vegetable f ricassee, tempura squash blossom

EGGS  BENEDICT
smoked salmon, chipotle hollandaise,
baby arugula salad

MARINATED SKIRT  STEAK
crushed �ngerling potatoes, grilled asparagus,
salsa verde

THICK  CUT  BRIOCHE  FRENCH TOAST
bacon, brandy roasted apples, spice maple syrup

MARY’S  CHICKEN BREAST
grilled little gems, pickled shallots,
shishito vinaigrette

PASSION FRUIT  PAVLOVA
crème anglaise, market raspberries

DARK CHOCOL ATE  MOUSSE
pu� pastry, salted caramel 

{ amuse bouche }

{ �rst }

{ second }

{ third }

{ cocktails }

{ bellinis }

{ bloody mary’s }

STRAWBERRY F IELDS
champagne, vodka, lemon,
housemade strawberry simple

PINE APPLE  EXPRESS
vodka, lemon, elder�ower liqueur, pineapple

WATERMELON BASIL  BREEZE
tequila, muddled basil,
f resh watermelon juice, lime juice, simple

STRAWBERRY SWEET  TART
vodka, cointreau, lemon juice,
muddled strawberries, sugar rim

GEORGIA  PE ACH
gi�ard peche de vigne, peach

BERRY PATCH
gi�ard muroise, blackberry, raspberry

STRAWBERRY F IZZ
housemade strawberry simple

CL ASSIC  MARY

SIRA  CHA CHA MARY
siracha infused mary
with a hint of  f resh horseradish
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