MOTHER’S DAY

BRUNCH




COCKTAILS

Fresh Squeezed Orange Juice $4.75
Mimosa $1

Signature Bloody Mary $n

INDULGE

Caviar *
blinis, créme fraiche, shallot, onion, chive, egg
$50 supplement

12 oz Lobster Tail
wild rice pilaf, spinach, drawn butter
$25 supplement

FRUITS & SMOOTHIES

Fresh Berries %
mascarpone lime zest, maple syrup

Greek Yogurt Crunch Pots %

almonds, pomegranate, cinnamon

Smoothie %

mango, berry, almond milk, banana, spinach

vegetarian W

* Public Health Advisory: Consuming raw or undercooked meats, seafood,
shellfish, eggs, milk, or poultry may increase the risk for foodborne illness,
especially if the consumer has certain medical conditions.

An 18% service charge is automatically applied to all purchases.
Local sales taxes are applied as required.



SWEET

Caramelized Banana Pancakes %
whole-wheat pancakes, Nutella, hazelnuts, whipped cream

Red Velvet French Toast %
raspberries, whipped orange butter

Spiced Waffle ¥
Greek yogurt, orange-blossom syrup, pistachio

SAVORY

Avocado Toast * ¥
over easy egg, Labneh cheese, baby cress

Jumbo Shrimp, Papaya *
cilantro lime aioli

Grilled Beef Tenderloin, Poached Egg *

rosti potatoes, béarnaise, seasonal mushrooms

Chive-Créme Fraiche Scramble And Smoked Salmon *
toasted sourdough, avocado

Lobster Benedict *
brioche, hollandaise

Pan-Fried Chilean Seabass, Capers and Lemon Segment *
boiled potatoes, asparagus

Pinnacle Burger *
Wagyu beef, bacon jam, garlic-chipotle aioli, Beecher’'s Cheddar
cheese, cabernet red onions, avocado, French fries

DESSERT

Mother's Day Jacques Torres Chocolate Heart
brownie, chocolate hazelnut mousse

Lemon Pavlova
whipped cream, candied lemon, blueberry



