
Easter Brunch
APRIL 21, 2019
10:00am - 2:00pm

WARM PASTRIES
FOR THE TABLE

grILLED delta ASPARAGUS SALAD,
applewood smoked bacon, whipped egg yolk, preserved lemon

california avocado benedict,
english muffin, poached eggs, english peas and hollandaise 

or

POACHED alaskan halibut,
ENGLISH PEAS AND wild mushrooms, DILL butter

or

ALMOND WOOD GRILLED NEW YORK STEAK,
green garlic roasted fingerling potatoes, spring onion, bÉarnaise

nantes carrot cake,
wild river kiwi, golden raisins and candied walnuts,

local honey yogurt

$50 per guest
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