
mother’s day brunchmother’s day brunch

MIMOSA
glass  10

carafe  28

please choose one option per person

please choose one option per personFull Wine List Available On Reverse

BEET SALAD
roasted Chioggia beets, frisee, walnut-

pistachio-sesame dukkah, vegan feta (v)(gf)

FRUIT BRUSCHETTA
triple-creme brie, house-made fruit compote, fresh berries,

sliced almonds, balsamic reduction, baguette (*v)(*gf)   

CHEERS

start

second

main

2025

add-ons

2024 Albariño
2024 Rosé of Pinot 

Noir
$52

EXCLUSIVE WINE
For MOM!

FRIED POLENTA STICKS
herbed polenta, marinara, aioli (v)(gf)

$5

ROSÉ COCKTAIL
2022 Rosé of Carignane, peach-ginger juice,

sparkling topper, mint

C H A M P A G N E  
T O A S T  F O R  T H E  

T A B L E
toast to mom!

three ounces of 
bubble/person

$5

TWO EGGS

BACON SCONES
BEYOND SAUSAGE

FRUITCOFFEE CAKE

three course menu, $55/person

rsvp through resy.com  
member savings to apply

CITRUS POPPYSEED CAKE
blood orange & poppy seed mini loaf, blood orange

icing, seasonal fruit (v)(*gf )

STEAK & EGGS
New York steak, �ngerling potatoes, two fried 

local eggs, avocado, spicy aioli, chives (gf)

TUSCAN CHICKEN & POLENTA
house-made marinara, sun dried tomatoes, wilted 

spinach, parmesan, fresh basil (gf)

NOT CHICKEN & POLENTA
tofu, house-made marinara, sun dried tomatoes, wilted 

spinach, parmesan, fresh basil (v)(gf)

SMOKED SALMON & AVOCADO SALAD
greens, cucumber, tomatoes, hard boiled local farm 

eggs, dill sprigs, feta, dijon vinaigrette (gf)

CHILAQUILLES
crispy corn chips, vegan sausage, tofu scramble, salsa 
rojo, green onion, avocado, radish, vegan feta, lime 

crema, cilantro (v)(gf )
add:  chicken 6  /  steak 10

for the table


