
M her’s D ay

Artisan cold cuts
Assortment of fine cheeses

Smoked salmon and mackerel platter
Shrimp cocktail

Homemade champagne foam
Savory amuse bouche bites

Tropical fruit topped off with amaretto 
zabaione espuma

One bottle of Veuve Ambal 
cremant and unlimited orange 
juice for celebratory mimosas

Treat yourself at any moment during 
your brunch to a selection of freshly 
made pasta from our live cooking 

station 
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