RESTAURANT | BAR | STORE

MOTHER’S DAY BRUNCH MENU | 2024

STARTER
WHITE BEAN & MUSHROOM BRUSCHETTA

Fava Beans, Roasted Red Peppers, Green Garlic Chermoula, Pine Nuts

ENTREES
LOBSTER QUICHE
Bloomsdale Spinach, Sauce Mornay, Petit Salad

CRAB CAKE BENEDICT*

Coconut Crusted Crab Cake, Heirloom Tomatoes, Lemon Arugula, Hollandaise

UBE PANCAKES
Mango-Strawberry Relish, Coconut Créme Anglaise

MACADAMIA-NUT-CRUSTED FRESH CATCH
Hawaiian Red Sea Salt, Almond Rice, Grilled Asparagus,
Wasabi Soy Beurre Blanc

LOBSTER MAC N CHEESE

Ditalini, Four Cheese Mornay, Fava Beans, Pumpkin Seed-Cashew Gremolata

COCKTAILS
WILD CHILD

Botanist Gin, Strawberry Syrup, Lemon, Prosecco

ROSE ALL DAY
Don Q, St. Germaine Elderflower, Guava-Pineapple Syrup, Rosé

DAYS LIKE THIS
Mr. Pickles Gin, Guava Pineapple Puree, Apricot Serrano Syrup, Orgeat, Lime

SMITTEN

Blood Sweat Tears Vodka, Pineapple Oleo Saccharum, Lemon Verbena Syrup

*These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if

you have a medical condition.



