
MAIN COURSES

CHERRY TOMATO BAKED EGGS
cherry tomato, spinach, pomodoro sauce, basil, grana padano 
cheese, grilled ciabatta

PORCHINI MUSHROOM OMELET
manchego cheese, marsala mushroom sauce, rosemary

CRAB OMELET
blue crab, sautéed spinach, cremini mushrooms, mozzarella cheese, 
meyer lemon hollandaise

PROTEIN SCRAMBLE
shredded chicken breast, egg whites, organic arugula, 
roasted veggies, ranchero sauce

BTLA
candy applewood smoked bacon, arugula, poached eggs, 
cherry tomato, avocado relish, english mu�n

LOBSTER EGGS BENEDICT
claws & knuckles, poached eggs, bearnaise sauce, micro arugula, 
toasted english mu�n

SMOKED SALMON BENEDICT  
poached eggs, bearnaise sauce, pickled shallots, dill, english mu�n

GREEN EGGS AND HAM
smoked black forest ham, two eggs over easy, roasted bell pepper, 
crispy potatoes, cream leek sauce, arugula salad

BRIOCHE FRENCH TOAST
- plain with maple syrup, fresh lemon wedge, powdered sugar
- caramelized bananas, almonds, & nutella
- strawberry & lemon zest, balsamic reduction

QUINOA ‘OATMEAL’ SKILLET
coconut milk, brown sugar, strawberries, blueberries, banana

BLACKENED SALMON SALAD
organic mixed greens, oven roasted tomato, capers, 
herbed goat cheese, roasted shallot vinaigrette

FRIED GREEN TOMATOES
poached eggs, crispy pork belly, chipotle manchego mornay sauce, 
micro greens

POCHA SHRIMP & MANGO KALE SALAD
black kale, mango, blueberries, red onion, marcona almonds, 
honey-jalapeño vinaigrette 

SABROSA SALAD
romaine lettuce, roasted corn, tomatoes, black beans, 
white cheddar cheese, red bell peppers, cilantro,avocado, 
red onion, honey-jalapeño vinaigrette

KOBE BEEF MEATBALLS
pine nuts, golden raisins, caramelized onions, white tru�e cheese 
fondue, liinguine, parmigiano-pecorino blend

ALMOND & CHERRY TOMATO PASTA  
brown rice penne pasta, cherry tomato almond pesto, fresh basil, garlic, 
E.V.O.O. parmigiano, pecorino romano

KOBE BEEF BURGER
red onion jam, organic baby arugula, tomato, brioche bun

GRILLED CHICKEN CLUB
chicken breast, applewood smoked bacon, avocado, 
lime sriracha aioli, honey mustard cabbage slaw

TASTE’S INDULGENT DESSERT BUFFET

“Tour de Macaron” (The Tower of Macarons)
including strawberry cheesecake, double chocolate, pistachio, hazelnut 
nutella, toasted vanilla, and matcha birthday cake 

Yuzu Meringue Tarts
toasted italian meringue

Chocolate Mousse in Chocolate Shells

Cookies and Brownies
chocolate chip, salted brownie, peanut butter, berry streusel bars, 
magic bars, snickerdoodles

Strawberry Almond Petite Fours

Chocolate-covered Coconut Caramels

Bliss Bars 
chocolate-covered so� chocolate nougat and caramel

Assorted Cupcakes 
with fancy �ower decor
including              

Bread Pudding

SHARED STARTERS

KALE & STRAWBERRY SALAD
feta cheese, candied walnuts,

roasted shallot vinaigrette, 
sweet balsamic

PASTRY BASKET
co�ee cake, lavash, croissant, 

buttermilk biscuit 
served with candied ginger whipped 

butter

WHITE TRUFFLE OIL MAC & 
CHEESE

smoked mozzarella
cheese

gluten free

vegan

V

$33 per person

For Mom on Mother’s Day


