
Wednesday, January 1st, 2024 ~ 9:00am to 2:00pm
$55 per person / $34 per child under 12 years old

C O L D  S T U F F

Seasonal Sliced Fruit Platter
Acai Yogurt mango, berries, toasted coconut, pitahaya
Selection of Breakfast Pastries & Breads

S A L A D S

Orecchiette Pasta Salad ham, hard boiled eggs, roasted 
peppers, cilantro mayo

Watercress mango, avocado, red onion, baby tomatoes, farmers 
cheese, coriander-lime honey vinaigrette

H O T  I T E M S

“Sopa de Fideos” cured ham, “salchichón”
“Arroz del Campo” smoked pork, chicken, sweet plantain 
& avocado escabeche
Pomme & Longaniza Hash onions, cilantro
“Chicharrones de Pollo” red harissa, “ají dulce” marmalade
Roasted Vegetable Croissant Strata caramelized onions, 
camembert
Grilled Wahoo charred pineapple salsa, Bermuda onions

D E S S E R T S

Majarete
Passion Fruit Tartlet meringue
Chocolate Cremeux hazelnut, butterscotch

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
  foodborne illness, especially if you have certain medical conditions.
Applicable Local & Sales tax will be added to your check.

New Year’s Day BrunchNew Year’s Day Brunch


