
$45 per Adult
$15 Bottomless Mimosas

Choose One Option from Each Course
Kids’ Menu available for children under 10

Surf & Turf
Beef Medallions, Grilled Shrimp, Hollandaise, Mashed Potato, Vegetables*

Sesame Tuna
Seared Rare, Soy Reduction, Jasmine Rice, Radish and Cucumber Salad*

Roasted Portobello Mushroom
Stuffed with Spinach, Artichoke, and Cheese. Roasted Garlic Quinoa, Chive

Cream, Vegetables*
Lasagna Bolognese

Traditional Meat Sauce, Spinach & Artichoke Bechamel, Basil Oil, Garlic Bread

Main Course

Raspberry White Chocolate Cheesecake
Creme Brulee

Chocolate Peanut Butter Pie

Crispy Brussels Sprouts
Sesame & Gochujang Vinaigrette, Apple, Fresno Chile, Cilantro*

Shrimp Sopes
Citrus Grilled Shrimp, Crisp Masa Cake, Chili-Lime Crema Slaw, Pico & Salsa Verde*

Mixed Greens Salad
Caesar Salad

Starters

Mother's Day

Dessert

menu

*Gluten Free

Please alert your server of any allergies. Be aware that our food may contain or come into contact with common allergens, such as dairy,

eggs ,what, soy, tree nuts, peanuts, shellfish, or wheat

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness
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