
Vegan VegetarianGluten-FreeDairy-Free

SEAFOOD PLATTER

Lobster, Oysters, Crab Claws, Chilled Prawns
Meyer Lemon, House Cocktail Sauce

MIXED GREEN SALAD

CAESAR SALAD

AVOCADO ELOTE & CRAB TOAST

Charred Corn, Dungeness Crab, Avocado
Remoulade, Easter Radish, Citrus Garlic Aioli
Grilled Rye Bread
Add 2 Poached Eggs: 12 

Easter Brunch 
JUICE BAR &
SMOOTHIES 14

SASANIAN CAVIAR 

RAW BAR  

APPETIZERS 

Shaved Market Vegetables
Edamame, Balsamic Vinaigrette 

26

Aromatic Brioche Crumble, Aged Parmesan
Caesar Dressing

26

38

Charred Carrots, Citrus, Smoked Eggplant

QUINOA,  ROASTED FENNEL &
POMEGRANATE TABBOULEH

26

COCONUT BLUEBERRY &
PASSIONFRUIT NUT CRUMBLE PARFAIT  

Coconut Yogurt, Pecans, Almond, Hemp Seeds

26

Oat Milk, Kale, Blueberries, Flaxseed

ANTI-O SMOOTHIE

Cucumber, Celery, Apple, Kale, Ginger 

CLEANSING JUICE

ICE COLD OYSTERS

GULF PRAWNS

House Cocktail Sauce, Meyer Lemon
Chilled Prawns

140

36

40 

Meyer Lemon, Mignonette Sauce

Produce sourced from local Girl & Dug Farm 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Please note, a service charge of 15% for brunch is added automatically. For parties of 6 or more 20% gratuity is added automatically.

FRESHLY SQUEEZED ORANGE JUICE

BEET DETOX JUICE  

Red Beet, Carrot, Pineapple, Lime, Ginger

PRIME SKIRT STEAK & EGGS

Two Eggs Any Style, Snake River Farms Striploin
Béarnaise Sauce, Hash Browns

ENTRÉES 
FILET MIGNON

Gnocchi, Bone Marrow, Wild Mushroom
Beef & Rum Jus

HUEVOS RANCHEROS
BREAKFAST BURRITO

Black Beans, Ranchero Sauce, Chorizo
Avocado, Queso Fresco, Scrambled Eggs

34

78

42

Savory Cabbage, Daikon Sprouts 
Dill Ranch Dressing

68
Maine Lobster, Scallops, Shrimp, Lobster Cream
Basil, Dill

BLVD BURGER

Dry-Aged Bone Marrow Burger
Heirloom Tomatoes, Bibb Lettuce
Bacon Marmalade, THE Blvd Secret Sauce

MAINE LOBSTER BENEDICT ROYALE

Poached Hen Eggs, Hollandaise Sauce 
Young Chicory Salad, Everything Spice

CHICKEN & WAFFLE

Crispy Seasoned Chicken, Sriracha Glaze
Basil Honey Maple, Pickled Sweet Peppers  
Vanilla Infused Waffle

FRENCH TOAST

Spiced Brioche, Market Berries
Caramel Pecan Crumble, Maple Syrup

GRILLED ORA KING SALMON

Maple-Mustard Crust, Pearled Couscous
Braised Swiss Chard, Apple-Radish Slaw

COLORADO LAMB CHOPS

Creamy Truffle Polenta, Thumbelina Carrots
Courgette Flowers, Port Demi Sauce

58

48

38

36

30

54

76

FRIED CHICKEN SANDWICH

SEAFOOD PASTA PAPPARDELLE

30 Grams
OSSETRA 165

30 Grams
SUPREME 245

310

CLASSIC ACCOUTREMENTS SERVED WITH POTATO BLINIS

30 Grams
ELITE

BAKERY
30

 

ASSORTED PASTRY BASKET 

ASSORTED MINI  DESSERTS PLATTER

Vanilla & Chocolate Verrine, Salted Caramel Tart
Mini Fruit Tart, Cream Puff, Mini Carrot Cake

25

Choice of 5: 
Croissant, Pain Au Chocolat, Lemon Blueberry Muffin
Strawberry Croissant, Chocolate Chip Banana Muffin      
Pastrami & Swiss Cheese Croissant, Cinnamon Roll
Ricotta & Spinach Croissant, Cheese Danish, Cornetto 

 Sunday, March 31, 2024
11am to 5pm
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