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MOTHER’S DAY BRUNCH
MAY 14, 2023

Sweets & Salty

Shareable Cinnamon Roll vanilla & bourbon buttercream 9
House-cured Bacon maple gastrique, vanilla & nut granola clusters 11
House-made Birchir Muesli fresh berries, granola, local honey yogurt 12
Salad

Castlefranco Wedge Salad 13

fresh apple, blue cheese crumble, pancetta lardons, heirloom tomato,
sweet onion, fresh-picked herbs, warm bacon dressing

Appetizer
Half Dozen East & West Coast Oysters 15
mignonette, horseradish, cockiail sauce, parmesan crackers

Whipped Feta Spread 14
local honey, toasted pepitas & black sesame, oil-marinated heirloom
cherry tomatoes, sliced cucumber; grilled flat bread

Gravlax-style Salmon Tartare 18
egg, red onion, caper, house-made creme fraiche,
everything bagel toast, herb oil & micro green

Main

Open-faced Lobster Omelet 23
beech mushroom, Gruyere cheese, béchamel sauce,

bread n’ butter shallots, keta caviar

Westholme Wagyu Short Rib & Eggs 37
southern grits, crispy brussel sprouts, braising reduction sauce

Fire-roasted Baby Heirloom Carrots with Creamy Risotto 19
Jfresh dill, bbq spice, yogurt & pine nuts (vegetarian)
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