
 

 

 

 

MOTHER’S DAY BRUNCH 2024 

 3 Courses $47 

2 Courses $40 

  
1st Course 

PIQUILLO GAZPACHO / Garbanzo Salad / Yogurt 

FRIED ARTICHOKES / Spinach / Pickled Onion / Green Goddess 

SPRING GREENS / Red Onion / Berries / Goat Cheese / Pecan / Basil Vinaigrette 

HOT BROWN BAO / Turkey / Country Ham / Bacon / Tomato / Mornay 

STRAWBERRY TARTINI / Basil Cream Cheese / Feta / Pistachio / Balsamic 

QUICHETTE / Bacon / Gruyere / Spicy Hollandaise 

DEVILISH EGGS / Harissa / Paprika / Cucumber / Dill 

 

 

2nd Course 

SEARED TROUT / Potato & Kale Hash / Meunere  

SMOKED PORK LOIN / Rhubarb Jam / Potato Salad 

PRIMAVERA CARBONARA / Pancetta / Peas / Tomato / Spinach / Bucatini 

FRIED HEN OF THE WOODS / Maitake Mushrooms / Waffle / Chow Chow / Hot Honey  

FLANK STEAK & EGGS / BBQ Carrots / Chimichurri  

GRAVLOX BENEDICT / Herb Cream Cheese / Cured Salmon / Fried Capers / Hollandaise 

EASTERN OMELETTE / American Cheese / Furikake / Teriyaki / Tobiko 

FRENCH TOAST / Challah / Berries / Maple / Candy Pecan / Mint 

  

 

Dessert (COMING SOON) 

 

 

Kids $20 (includes brownie sundae) 

CHICKEN FINGERS / House French Fries  

BUTTERED ANGEL HAIR  / Parmesan 

GRILLED CHEESE  / House French Fries 

BURGER & FRIES / With or Without Cheese 

SCRAMBLES EGGS / Bacon / Potatoes 

 

 

 

Chef Bradley Hoffmann 

There is a health risk involved with consuming raw or undercooked meats and eggs 


