A
MOTHER’S DAY BRUNCH

N —

FIRST COURSE

choice of one

HAMACHI CRUDO
asian pear, serrano chile, finger lime, myoga
or
MARINATED BABY TOMATO SALAD

burrata, puffed wild rice, aged balsamic, lemon basil

or
DUTCH WHITE ASPARAGUS AND LADY EDISON COUNTRY HAM
pecorino toscano mousse, sea asparagus gribiche

SECOND COURSE

choice of one

SAVOY SPINACH FRITTATA
leek fondue, potato glass, hackleback caviar
or
SMOKED RED ABALONE
caramelized onion soubise, pickled pearl onions, turnip confit
or
DUNGENESS CRAB POTATO HASH
roasted kennebec potatoes, spring onion, pasilla chile, poached hen egg, fines herbes

ENTREE

choice of one

ALASKAN HALIBUT EN CROUTE
smoked egg sabayon, sugar snap peas, golden chanterelles, sprouted barley
or
MARY’S FARM ORGANIC CHICKEN BALLOTINE
braised white beans, morel mushrooms, heirloom carrots, sherry-chicken reduction
or
ROASTED FILET OF BEEF
charred broccolini, potato-truffle mille-feuille, sunchoke cream



CHEESE

BELLWETHER FARMS PEPATO
sherry-onion jam, harry’s berries strawberries, thyme-roasted baguette

DESSERT

choice of one

CARAMEL FLAN
dulce de leche, lime
or
RASPBERRY PAVLOVA
elderflower bavarian, vanilla ice cream



