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MOTHER'S DAY BRUNCH

— SUNDAY, MAY 10™, 2026 —
THREE COURSE PRIX FIXE | $65 PER PERSON

FIRST COURSE  sewecron

FRENCH TOAST NUGGETSV
salted caramel, bourbon créme anglaise, fresh strawberries

DUCK EMPANADAS

smoked duck bacon, creamy corn, hot honey, chives

TRUFFLED POTATO CROQUETTE V
garlic herb aioli - add golden kaluga caviar +25

BURRATA SALAD ©F
arugula basil pesto, hot coppa, balsamic glaze, fig jam

SPINACH & ARTICHOKE DIPV
spiced corn chips, parmesan, parsley

4

EXECUTIVE CHEF
ALEX CABRERA

V = VEGETARIAN | VG = VEGAN
DF = DAIRY FREE | GF = GLUTEN FREE

Please be advised that menu items may contain or have
come in contact with milk, eqgs, wheat, peanuts, tree nuts,
soybean, sesame, fish or shellfish. Allergy information
for all menu items is available through your server.
*tems marked with an asterisk are cooked to order and
may be served raw or undercooked. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness especially if
you have certain medical conditions..

SECOND COURSE  sevecrons

BREAKFAST TACOS
soft scramble, chorizo, cilantro, black bean, cotija cheese

PRIME BENEDICT*
crispy bacon, soft poached eqg, everything bagel spice,
sharp cheddar, sauce choron

CHICKEN ‘N' WAFFLE BLT
extra-crispy chicken, hot haney, confit garlic aioli

LT BURGER*
dry-aged smashburger, cheddar, ltop, fancy sauce, fries
make it a double patty +8: gluten free bun +27

LOBSTER RAVIOLI
taleggio cream, melted leeks, truffle, chives

SURF & TURF* GEDF +20
Boz. filet mignon, blackened shrimp, roasted asparagus

30-DAY DRY-AGED RIBEYE®* GFDF +25

THIRD COURSE  smiscron:

WILD BLUEBERRY CHEESECAKE V
white chocolate, freeze-dried blueberries, vanilla chantilly

CHOCOLATE LAVA CAKE VY
marinated strawberry, strawberry sorbet, strawberry glaze,
whipped cream

BUTTERSCOTCH POT DE CREME V
hazelnut wafer crumble, vanilla chantilly

GELATO TRIPLE SCOQOP V&F
choice of vanilla, dark chocolate, or espresso



