
SWEETS DISPLAY

Chef’s selection of seasonal desserts, pastries + sweets

GARDEN DISPLAY
freshly shucked oysters, shrimp cocktail, cheese + charcuterie

smoked salmon + NY bagels, deviled eggs, raw + spring vegetables
greek yogurt parfaits, fresh pastries, easter sweets

ENTRÉES
choice of

AVOCADO TOAST (v)
heirloom seeds, jalapeño, torn herbs

SKINNY WHITE FRITTATA (v)
spinach, goat cheese, fine herbs

FOREST MUSHROOM OMELETTE (v)
feta cheese, sofrito potatoes

TRUFFLED EGGS BENEDICT
portobello, pancetta, truffle hollandaise 

STEAK AND EGGS
skirt steak, eggs your way, sofrito potatoes

CRÈME BRÛLÉE FRENCH TOAST (v)
maple custard, bitter orange marmalade, warm maple syrup

                       
                            TRUFFLED RICOTTA AGNOLOTTI (v) +14

morels, fava beans, meyer lemon 

CRISPY CHICKEN SANDWICH
honeyed kale slaw, house pickles, buttermilk

SLOW ROASTED LEG OF LAMB  +16
new potatoes, young roots, peas, spring garlic salsa verde

 EASTER GARDEN BRUNCH
95 pp


