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STEAKHOUSE

MOTHER’S DAY JAZZ BRUNCH

Adults - $98

Includes Chilled Seafood & Cold Appetizer Buffet, Choice of Entree, and Dessert Table
Complimentary Champagne, Mimosas, House Bloody Marys, Fresh Squeezed Orange Juice, Coffee, Tea & Soda

CHILLED SEAFOOD & SUSHI PLATTERS

Cocktail Sauce * Mignonette = Cucumber Agua Chile Seasonal Fresh Fruit
Horseradish = Lemon * Tabasco M
€zze
Shucked OYSters Roasted and Raw Vegetables with Dips,
Peruvian Scallops Dried And Fresh Fruit, Olives

Chilled Jumbo Shrimp Classic Caesar Salad

Roasted Beet & Quinoa Salad

Smoked Sa:/l\/n;.on d&CMini(FhverYthingd othIain Bagel Cucumbers, Feta, Red Wine Dill Vinaigrette
ipped Cream Cheese topped wit .
Smoked Salmon, Dill and Capers Domestic & Imported Cheese Board

California & Spicy Tuna Rolls
Wasabi - Soy Sauce - Pickled Ginger

ENTREES
(Choose One)

French Toast
Berry Compote, Whipped Cream Cheese Frosting, Bourbon Vanilla Maple Syrup

Chicken ‘n Biscuits
Crispy Fried Chicken Breast, Cornmeal Biscuits, House Pickles, Jalapeno Hot Honey, White BBQ

Beef Tenderloin Benedict
Hollandaise Sauce, Roasted Garlic Fingerling Potatoes

Lobster Benedict
Hollandaise Sauce, Roasted Garlic Fingerling Potatoes

Filet Mignon, 7 oz.
Potato Gratin, Asparagus, Cognac Cream Sauce
Add 6 oz. Lobster Tail ... 36

Oven-Roasted Chilean Seabass
Miso Glazed, Ponzu Slaw, Asian Vinaigrette

VIENNESE TABLE

Muffins © Danishes * Croissants
Chocolate Pot de Créme
Berry Parfait
New York Style Cheesecake

Créme Brilée Tarts «
Flourless Chocolate Brownie Custard
o
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