
E a s t e r  B r u n c h

Pastry
An assortment of mini muffins and
croissants from our pastry team

First Course
Your Choice Of:

Hashbrown Caviar
Tomato Soup with Truffle Goat
Cheese Croutons and Caesar Salad
Argentinian Red Shrimp Cocktail 

Second Course
Your Choice of:

Strawberries & Cream Pancake
Oscar Style Crab Omelette
Filet Mignon Steak Sandwich
Everything Bagel with Salmon Gravlax

Welcome Beverage
Bubbles (21+) or a N/A Shirley Temple

A la carte beverages available – see reverse for full list.  



COCKTAILSCOFFEE & MORE

Mimosa $19
Scarpetta Prosecco,

Orange Juice

Bellini $19
Scarpetta Prosecco,

Peach, Cardamom

Hugo Spritz $19
St-Germain, Sparkling 

Wine, Lemon, Mint

Milan Spritz $19
Zucca Rabarbaro, Foro
Amaro, Sparkling Wine,

Raspberry, Lemon 

Bloody Mary $20
Tito’s, House Made Bloody

Mary Mix, Cocktail Shrimp,
Marinated Tomato, Celery

Corpse Reviver #2 $20
The Botanist Gin, Dry

Curaçao, Kina L’Areo D’ Or,
Lemon, Absinthe Rinse

Five O’Clock Shadow $20
Amaro Nonino, Planteray

O.F.T.D., Mr. Black, Espresso,
Vanilla, Salt

Fuego Fresco $20
Milagro Anejo, Serrano,

Cucumber, Lemon, Sugar,
Grapefruit Soda, Tajin

Coffee $5

Latte $7

Cappuccino $7

Espresso $4 / $6

Hot Tea $5
Assorted Varieties
from SerendipiTea

Juices $7
Apple
Cranberry
Orange
Grapefruit
Pineapple

Seasonal Iced Latte $9


