
*C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s . 

MOTHER’S DAY BRUNCH BUFFET
$99

Enjoy a complimentary White Peach Bellini, Mumm Mimosa,
or glass of G.H. Mumm Rose Champagne.

D E S S E R T S 
 

S E L E C T I O N  O F  C H E F ’ S  M I N I 
D E S S E R T S  &  C O N F E C T I O N S

C A R V I N G  S T A T I O N

L’ E N T R E C Ô T E 
S L OW  R OA S T E D  P R I M E  R I B 

Au Jus,  Di jon Mustard, Bearnaise,  
Whipped Potatoes,  Black Pepper Br ioche Rol ls

B U F F E T
S H E L L F I S H  O N  I C E 

Oysters,  Poached Shrimp, Snow Crab, Cocktai l  Sauce, 
Horseradish Cream, Fresh Lemon

S E L E C T I O N  O F  C U R E D  M E AT S  
&  A R T I S A N A L  C H E E S E S

S E A S O N A L  F R U I T  P L AT T E R

OV E R N I G H T  OAT S                                                                          
Almond Milk,  Almond Butter,  Cacao & Greek Yogurt 

Chanti l ly,  Pecans,  Apple Compote

G R A N O L A  &  YO G U R T                                                                          
Coconut Flakes,  Banana & Dark Chocolate Chips, 

Salted Butter Caramel

LYO N N A I S E  S A L A D                                                                          
Fr isée Salad, Crispy Bacon, Poached Egg, 

Mustard Dressing

P E T I T S  P O I S  E N  S A L A D E , 
B U R R ATA  E T  M E N T H E 

Chil led Engl ish Spring Pea Salad, Burrata, 
Pickled Red Onion, Fresh Mint,  Gri l led Focaccia

PA N C A K E S  S O U F F L É 
Fluffy Pancakes,  Lemon Curd, Berr ies, 

Thyme Whipped Cream 

TA R T I N E  G O U R M A N D E 
Focaccia,  Seared Avocado, Egg Mimosa, Radishes

T R A D I T I O N N E L  O E U F S  B É N É D I C T E 
Soft-Boi led Egg, Smoked Ham, Potato Bread, Hol landaise, 

Black Truff le 

P O U L E T  PA I L L A R D 
Marinated Gri l led Chicken, Vine-Ripened Tomatoes,  Capers, 

Almonds, Balsamic Herb Sauce 

O M E L E T T E  PA R I S I E N N E 
Smoked Ham, Emmental ,  Parmesan Sauce 

 
 

TA R T E  F L A M B É E 
Thin Crust Flatbread, Crème Fraîche, Bacon Lardons, 

Caramel ized Onion, Gruyere Cheese 

C R O Q U E - M O N S I E U R  G R AT I N É 
Toasted Milk Bread, Bechamel,  Smoked Ham & Cheese, 

House Salad 

S AU M O N  G R I L L É 
Gri l led Ora King Salmon, Seasonal  Steamed Rice, 

Green Beans,  Pers i l lade

A  L A  C A R T E

S U P P L E M E N T A L  S P E C I A L S

C AV I A R  S E R V I C E 
$ 1 0 0  P E R  2 8 G  

Kol ikof Premium Caviar,  Warm Bl inis , 

Classic Garnishes 
 

S H AV E D  B L AC K  T R U F F L E 
$ 3 0  P E R  G R A M


