
A M A Y A  M O T H E R ' S  D A Y  B R U N C H
M a y  1 1  |  2 0 2 5

F O R  T H E  T A B L E

 A 20% service gratuity will be added to all parties. 

Consuming raw or undercooked meats | poultry | seafood | shellfish or eggs may increase your risk of foodborne illness. WARNING: Certain foods and

beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods and mercury in fish | which are known to the

State of California to cause cancer and birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant.

F I R S T

SMOKED SALMON CARPACCIO 
snap pea | avocado | quail egg | pinenut vinaigrette

TOMATO GAZPACHO 
girl n’ dug tomato | cucumber | mint yogurt

EARLY SUMMER SALAD
charred apricot | torn crouton | hazelnut | gem lettuce

D E S S E R T

FLOURLESS CHOCOLATE CAKE
milk chocolate cremeux | banana | whipped passion fruit

PISTACHIO CHERRY
market cherries | matcha crunch

STRAWBERRY RHUBARB GALETTE
white sesame frangipane | sweet herb sorbet

S E C O N D

LEMON PANCAKE 
chino farm strawberry | whipped mascarpone butter | brown butter maple syrup

PRAWN TOAST
chili butter | spring onion | rouille

PORK RAGU
green garlic polenta | chanterelle mushroom | fava bean

T H I R D

STEAK N’ EGGS
farm egg vol au vent | wagyu ribeye | asparagus | sauce bearnaise

ANCIENT GRAIN 
currants | pinenut | sorrel

LOUP DE MER
bloomsdale spinach | summer squash | tomato vierge sauce

$ 1 9 5  p e r  a d u l t

CORN FONDUE
wild ramp | parmesan | savory beignet


