BRUNCH
$18

AMUSE
MELON AND LEMON VERBENA SHOOTER
WITH CHAMPAGNE

FIRST COURSE
EGG WITH CAVIAR AND CHAMPAGNE FOAM

ENTREES
LOBSTER SCRAMBLE VOL AU VENT

+ 4 DOLLAR SUPPLEMENT
ASPARAGUS, CRISPY POTATO, RED PEPPER JAM

KING CRAB SCRAMBLE VOL AU VENT

+ 4 DOLLAR SUPPLEMENT
MUSHROOM, CRISPY POTATO, RED PEPPER JAM

SHRIMP AND GRITS
LOBSTER DEMI, ROASTED TOMATILLO SALSA

OPEN POACHED EGG SANDWICH
PROSCIUTTO, MORNAY

EGG WHITE OMELETTE
SAUTEED SPINACH, CLOTHBOUND CHEDDAR, TOAST
EGGS YOUR WAY
SIDE OF BACON OR SAUSAGE

AVOCADO TOAST
PEACH JAM, PEPITAS

LEMON RICOTTA PANCAKES
BLUEBERRY MAPLE SYRUP

HOUSE CURED SALMON
HEIRLOOM TOMATOES, HOUSE MADE CREME FRAICHE

TO FINISH
PETIT FOURS

EXTRA SIDES
CRISPY POTATO WITH RED PEPPER JAM 6
BACON OR SAUSAGE 5




