Fou lhe lable

BREAD + JAM BASKET
SWEET POTATO POMEGRANATE PANZANELLA SALAD

LAMB MEATBALL SLIDER WITH PINENUT MINT JAM

PROSCIUTTO BENEDICT
House-made rustic bread, black forest ham, poached eggs, calabrian
hollandaise, and crispy proscuitto with potatoes and avocado

LEMON RICOTTA PANCAKES (V)
With lemon curd and sweetened ricotta

CHICKEN + WAFFLES
Fried chicken and bacon over our house waffle with bourbon maple
syrup and butter

MIGAS PIZZA (V)
Egg, pico de gallo, avocado, queso fresco, pepper jack cheese,
cilantro lime crema and tortilla strips

WILD MUSHROOM HASH (V)
Wild mushrooms, caramelized onions and trued fontina. Served with
a sunny side up egg and a biscuit

BURRATA OMELET (V)
With pancetta, arugula and tomato, lemon thyme creme fraiche
with potatoes

**Most items can be made gluten free. (V) can be made
vegetarian**

Pessent

CUPCAKE BAR FOR THE KIDS
PANNA COTTA
CARROT CAKE BREAD PUDDING
PEACH COBBLER WITH BOURBON CARAMEL SAUCE

Bruuwch Cocllaily

CARROT MIMOQOSA//carrot juice with sparkling rose
CLASSIC MIMOSA//0J and bubbles
BUNNY MARY//Tito’s and spicy carrot juice
BLOODY MARY//the classic
EASTER COLLINS//gin, limoncello, fresh mint and soda




(Koice of:

(all served with cup of fruit)
EGGS AND BACON
BUTTERMILK PANCAKES
CHOCOLATE CHIP PANCAKES
QUESADILLA//cheese or chicken
PB&J
GRILLED CHEESE
MAC & CHEESE

Pessent

KIDS CUPCAKE BAR
chocolate and vanilla cupcakes
fruit
cookies
DIY sprinkle decorations

MILK
0J



