BRUNCH MENU

79 PER PERSON

AT THE CATCH BOAT

FRESH CEVICHE SUSHI
SALMON' MAKI
SALMON AVOCADO ROLL'

Aji Amarillo Sauce
SPICY TUNA ROLL’

SPICY YELLOWTAIL ROLL’
VEGETABLE KING ROLL’

NIGIRI

CHEF’S SELECTION OF
DRESSED NIGIRI

MEDITERRANEAN OCTOPUS’

Heirloom Tomatoes, Kalamata Olive

MUSSELS ESCABECHE’
PEI Mussels, Smoky Tomato Vinaigrette

RAW BAR

EAST COAST OYSTERS'

SHRIMP COCKTAIL
CLASSIC ACCOMPANIMENTS

BREAKFAST CLASSICS

BELGIAN WAFFLES Maple Syrup, Fresh Berries
GREEK YOGURT PARFAIT Fresh Seasonal Fruits, House-Made Granola

HOMESTEAD ORGANIC EGGS’ Made-to-Order Omelettes & Scrambled Eggs
SMOKED SALMON’ Everything Bagels, Cream Cheese, Tomato, Cucumber, Onion, Capers
THE BAKERY Daily Pastries, Quiche, Fruit Preserves, Artisan Breads and House-Made Butters

ON THE SIDE Bacon & Smoked Sausage

SALADS

CAESAR SALAD

Romaine Lettuce, Parmesan
Warm Focaccia Croutons

SPICY CUCUMBERS
Chili Oil, Garlic Crisps

GREEK SALAD

Beefsteak Tomato, Cucumber

Barrel Aged Feta, Oregano Dressing

WATERMELON SALAD
Passion Fruit Vinaigrette, Confit Tomato
Goat Cheese, Mint

GUACAMOLE
Hass Avocado, Smoky Sumac Chips

MEZZE TRIO

Hummus, Tzatziki, Chorizo Frito

CHARCUTERIE
Assorted Artisanal Cured Meats & Cheeses

ANTIPASTI
Roasted Seasonal Vegetables

GRILLED TOMATO FLATBREAD
Whipped Ricotta, Roasted Mushroom
Truffle Honey, Crispy Shallot

CAVIAR CART

OSSETRA CAVIAR
HOUSE-MADE CHIPS

ACCOUTREMENTS
Potato Crisp, Créeme Fraiche, Chives
+25

COAL FIRED ROBATA

SKEWERS

GARLIC SHRIMP SKEWER’
Chili Rub

CORN SKEWER
Chili Butter, Cotija Cheese

BEEF KOFTA
Ginger Glaze, Zaatar

CARVING
PERUVIAN CHICKEN

Aji Panca, Green Sauce

GRASS-FED NY STRIP
Chimichurri

WASABI MISO SALMON
Ginger Soy Glaze

WEEKLY CARVING
Chef’s Selection

TRUFFLE MUSHROOM SPAGHETTI
Wild Mushroom Ragu, Truffle Cream

PATA NEGRA JAMON IBERICO
Carved To Order

SIDES

ROASTED POTATOES

Roasted Red Pepper & OnionGarlic Herb Butter

MEDITERRANEAN RICE

Basmati, Lentil, Turmeric, Feta, Pomegranate

DESSERT

VISIT CHEF’'S CURATED SWEETS STATION



