Champagne Brunch
Veuve Clicquot “Yellow Label”, Brut, NV

Starters
choice of
Burrata Heirloom Tomatoes

Italian Charcuterie with Country Bread
Smoked Salmon Creme Fraiche, Pickled Onions

Main Courses
choice of

Traditional Eggs Benedict with Smoked Ham
Eggs Benedict Florentine with Spinach
Eggs Benedict Norwegian with Smoked Salmon
Lobster Benedict +$9
Steak & Eggs Grass Fed Beef served with Eggs Any Style

Avocado Toast with Endive & Cherry Tomatoes
Add Fried, Scramlbed or Poached Eggs

Dessert
choice of

French Toast

Strawberry Shortcake
Bellini Vanilla Meringue

$75 per person
excludes tax and service charge
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase

your risk of foodborne illness
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