starters

DEVILED EGGS
Farm Fresh Eggs, Whipped Yolks, Caviar

HAM CROQUETTES
Pineapple Dijon Chutney

BREAKFAST TRIO
Chia Pudding, Yogurt Parfait, Muesli

ALL AMERICAN MAC & CHEESE
Radiatori Pasta, 3-Cheese, Herb Crust

BAGEL & LOX
Smoked Salmon, Red Onion

Caper Cream Cheese, Mini Bagel

CHARCUTERIE
Serrano, Saucisson, Pickled Vegetables

House Mustard, Crostini

CHEESE BOARD
Truffle Pecorino, Roncal, Honeycomb
Spiced Nuts, Artisan Crackers

FRUIT & BERRIES
Seasonal Fruit, Berries, Vanilla Yogurt

pessert Trio

CARROT CAKE
MILK CHOCOLATE MOUSSE PROFITEROLES

LEMONMERINGUE TART

HOouse-Made 1ce cream
or
sorbet

juices

GREEN PASSION
Spinach, Pineapple, Mango, Passion Fruit
Orange Juice

TEMPLE ORANGE MANGO SMOOTHIE
Bananas, Oranges, Coconut Water
Turmeric, Ginger

BANANA BERRY SMOOTHIE
Banana, Acai, Raspberries, Strawberries
Coconut Water, Cinnamon

seafood

JUMBO SHRIMP COCKTAIL
Lemon, Cocktail Sauce

FLORIDA GROUPER
Snap Pea Succotash, Rhubarb

LOBSTER BENEDICT

Citrus Crumpet, Wilted Spinach
Lobster Salad, Poached Eggs
Hollandaise

sushi

CALIFORNIA ROLL
Krab, Avocado, Cucumber

SPICY TUNA ROLL
Ahi Tuna, Spicy Mayo

EASTER ROLL
Hamachi, Salmon, Asparagus
Cucumber, Green Onion

Sriracha Mayo, Black Tobiko

The griddLe

SMOKED NEW YORK STRIP
Horseradish Cheddar Gratin

Mashed Potatoes

HERB MARINATED LAMB CHOPS
Apricot Couscous Salad

Pine Nut Brittle, Mint Gastrique

CHICKEN & WAFFLES
Waffle Battered Fried Chicken
Blackberry Hot Sauce

QUICHE LORRAINE
Ham, Gruyere, Composed Greens

BURNT ENDS HASH
Potatoes, Onion, Peppers
Two Eggs Your Way

BOTTOMLESS

BLOODYS
BUBBLES
&
BOTANICALS BAR
$25 PER PERSON

omelLet

THREE FARM FRESH EGGS SERVED

TOPPINGS EGGS CHEESE
Tomato, Bell Pepper Egg Beater Cheddar
Chopped Bacon Egg Whites  Mozzarella
Onions, Ham Whole Egg American
Chopped Herbs Swiss

Spinach, Mushrooms

Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or e9gs may increase your risk of
food borne illness, especially if you are pregnant or have certain medical conditions. If you have chronic illness
of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oyasters

and should eat oyasters fully cooked.





