
Easter Brunch
Sunday, April 9 • 7am–2pm

$50 per Person, $30 per Child 

Bottomless Mimosas & Bellinis $30 per Person

$10 Bloody Mary 

Offerings

Cinnamon Streusel Coffee Cake  
Cinnamon-Sugar Crumble 

Baked Blueberry French Toast Casserole 
Vanilla Soaked Challah, Cinnamon, Blueberry Compote

Carrot Cake  
Traditional Cake, Dried Pineapple, Crystallized 

Ginger, Pecans, Soft Cream Cheese Whip  

Frittata  
Spinach, Apple-Wood Smoked Bacon, Aged White Cheddar

Spring Panzanella   
Rustic Bread, Hothouse Cucumber, Scallion, Sugar 

Snap Peas, Asparagus, Tender Herbs, Feta

Shakshuka 
Poached Egg, Aged Olive Oil, Cumin, Chili Powder, 

Tomato Reduction, Zhoug, Feta, Grilled Pita

Traditional Honey Baked Ham  
12-Hour Baked Cured Ham, Wild Mountain 

Honey, Clove, Maldon Salt  

 From the Hog  
Apple-Wood Smoked Bacon, Breakfast 

Sausage, Merguez Sausage 

Breakfast Starch  
Roasted Russet Potatoes, Fine Herbs, Clarified Butter  

 Spring Fruit  
Chef’s Selection of Seasonal Fruits  


