
In celebration of Easter

Ea�er Sunday
B R U N C H  M E N U

Champagne foam with cranberry sauce
Parmesan asparagus fries with pica di papaya mayonnaise

Welcome Treat

Roasted carrot soup
Vegan basil truffle pesto

Vegan croutons

First

Eggs Benedict with hollandaise foam, smoked salmon/Canadian bacon choice
Moroccan eggplant

Second

Cheese tortelloni with crab, pancetta and wine marinara

Third

Filet mignon, aligot, brussel sprouts
Rosemary lamb chops, veggies, rice

Sesame crusted tuna, homemade ponzu, nori

Main
(Choice of One)

Blackberry lavender cake
Coconut cheesecake brownies
Mango and apricot semifreddo

Dessert Degustation

Easter chocolate eggs

Ending Treat

Sorbet Di Chef

$70 per person
One bottle of Champagne included per couple


