
DATE CAKE

sticky toffee, miso créme anglaise, caramelized pear

ICE CREAM

your choice of 3 house selections

QUINOA SALAD

spring greens, carrot, cucumber, avocado, quinoa, honey-lavender vinaigrette

TUNA TARTARE

bluefin tuna, furikake, nori rice cracker, truffle ponzu

GRILLED CALAMARI

toasted nori, tomato salsa

STEAK & EGGS

4oz striploin, potato hashbrown

CHICKEN & WAFFLES

fried chicken, waffles, soy maple syrup, berries, pistachio

OMELET

eggs, chives, sausage, chorizo

First Course (Choose One)

Third Course (Choose One)

Second Course (Choose One)

Chateau Brunch
$65

AVOCADO TOAST

tomato, corn, onion, avocado, burrata, cilantro, sourdough

SORBET

your choice of 2 house selections

FRUIT BOWL

mix of seasonal fruit


