MoOTHER’S DAY BRUNCH WITH LATIN FLAIR
Sunday, May 9, 2010 - Openat 1l a.m.

$39 per person - 3-Course Brunch $12 kids menu (12 years old and under)

MENU HIGHLIGHTS

Mango, Avocado, and Greek Yogurt Salad
wildflower honey, marcona almonds

Mini Brie and Spot Prawn Quesadillas
alaska spot prawns, roasted peppers

Sweet Corn Crepes
wild mushrooms, roasted anaheim chile, huitlecoche

Artichoke and Goat Cheese Quiche
organic eggs, baby watercress salad, caviar crema

Spanish Style Eggs Benedict
poached organic eggs, serrano ham, parmesan biscuits,
romesco aioli, shaved asparagus

Passion Fruit Glazed Wild King Salmon
spring vegetable quinoa salad, tomato mint gazpacho

Chimichurri Roasted Prime Rib
california kobe beef prime rib, spring pea salad,
fresh horseradish crema, smoked fingerling potatoes

Strawberry Rhubarb Pie
vanilla bean ice cream

Barcelona Chocolate Cake
rich, dark chocolate cake, sweet crema, chocolate sauce

SPECIALTY DRINK HIGHLIGHTS

Pomegranate Mimosa
pinot noir brut, pomegranate 10.00

Ginger Hibiscus Margarita
blue agave tequila, hibiscus liqueur, ginger 12.00

Chipotle Bloody Mary
organic vodka bloody mary with a kick of chipotle 12.00

MoTHER’S DAY DINNER

Or, celebrate the evening with the ultimate Mom’s day dinner.
Choose from a special $36 prix fixe dinner or our delicious
Tapas Sundays menu, from 5 p.m. to 9 p.m.

Call 213.486.5171/Ffor reservations
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