
**There is a 20% service charge added to every 
check this brunch. An additional tip is not expected 
but of course very much appreciated. We thank you 

for choosing River Club to celebrate Valentine’s Day!

EASTER EASTER 
BRUNCH 2026BRUNCH 2026

DESSERTDESSERT
S O R B E T  &  F R U I T  P L A T T E R

lemon sorbet, seasonal fruits

FIRST COURSEFIRST COURSE

M E Z Z E  S P R E A D :

T H A N K  Y O U  F O R  J O I N I N G  U S

$75  /  PER PERSON
excluding operat ional charge, 

taxes, and gratuity. 
Children under 10 years 

old wil l  be charged $40 and 
wil l  have no second course 

select ion.  

Consuming raw or undercooked meats, poultry, seafood or 
shellfish or raw eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions. May contain 
nuts.

G LU T E N  ( ≈ )   A L L I U M  ( O )  
DA I RY ( + )   N U T S  ( W )   S H E L L F I S H  ( C ) 

H U E V O S  R O T O S  O 
shaved jamon serrano, 
triple-cooked potatoes

bravas sauce, 
saffron aioli, 

2 poached eggs  

F I G  &  R I C O T T A 
F O C C A C I A  ≈ + W 

whipped ricotta di bufala, 
fresh figs, prosciutto,

sumac & fig jam, pistachio

R I V E R  C L U B 
B O W L  O + 

7 spice rice, mixed green 
salad, seasonal vegetables

falafel, creme fraiche 
tzatziki, 6 minute egg

S M O K E D  L A M B 
S H O U L D E R  O  + 

braised vegetable harra, 
crispy potatoes, 

zhoug, labne

W H I P P E D  L A B N E H  ≈ + O
mint oil, preserved lemon, zaatar, 

pita

H U M M U S  ≈ O
zaatar, arbequina evoo, pita

S M A S H E D  C U C U M B E R  O
eggplant tahina, lemon vinaigrette, 

zaatar, pomegranate molasses, 
spring herbs

SECOND COURSESECOND COURSE
please choose one per guest



C O C K TA I L SC O C K TA I L S

HER MAJESTY · 18
empress gin, planteray 3 stars, crème de violette, 
cointreau, lemon

PEACH STREET  · 14
bourbon, mathilde pèche, lemon, vanilla, white peach

FARID ’S  SPRITZ  · 18
tequila, cucumber, mint, lime, sparkling water, arak

RO S SINI  · 14
sparkling brut, strawberry, basil eau de vie

ALTA ORA  · 17
mezcal, luxardo bitter bianco, grapefruit, pineapple, 
lime, agave, peychaud’s

C A R A J I L L O  · 17
tequila, montenegro, licor 43, agave, espresso

B E E RB E E R

I M P O R T E D

A L M A Z A  •  9
pilsner, lebanon 4.2%, 11.2 oz

1906 RESERVA ESPECIAL “LA MILNUEVE” •  9
maibok, spain 6.5%, 11.2 oz 

D O M E S T I C

F I R S T  S T A T E  C I R C L E  T H E O R Y  •  9
hazy ipa, delaware 6%, 12 oz

D E W E Y  T R I P L E  B E R R Y  •  12
fruited sour, delaware, 7%, 16 oz

0%  B O O Z E0%  B O O Z E

M O C K T A I L S

0% SUMAC 75  •  14
freixenet sparkling n/a, sumac syrup, lemon, mint

0% LEMON BASIL •  15
basil-infused seedlip grove 42, lemon, celery, celery salt

0% FARID  HAS TO DRIVE •  15
lemon, mint, cucumber and fennel shrub, chinotto soda

B E E R / W I N E

P E R O N I  0 . 0  •  12
pale lager, italy

UNDONE NO. 20 THIS IS NOT SPARLKING WINE •  12
sparkling white, germany

S O DA S / WAT E RS O DA S / WAT E R

ACQUA PANNA  •  9   

SAN PELLE GRINO  •  9   

MEXICAN COKE  •  6   

D I E T C O K E  •  6  

MEXICAN SPRITE •  6  

TOP O CHICO  •  6   

STAPPI  RED BITTER  •  6


