
MOTHER’S DAY
85 PER GUEST

FIRST
CHOICE OF

KING CRAB & ENDIVE CAESAR 
Caper Aïoli, Herbed Bread Crumbs, Parmesan

ASPARAGUS TARTINE 
Whipped Ricotta, Prosciutto, Chardonnay Beurre Blanc

TAGLIATELLE 
Arugula Pesto, Guanciale, Pine Nut

GARDEN ‘PUNCH’ BOWL 
Ice-Cold Garden Vegetables, Gazpacho Shooters

sauces Green Goddess, Romesco, Lemon-Poppy Seed

SECOND
CHOICE OF

CLASSIC BENEDICT
Poached Farm Eggs, Grilled Ham, Hollandaise, Duck Fat Potato Wedges 

TAVERN BREAKFAST 
Two Eggs Any-Style, Grilled Thick-Cut Bacon

Heirloom Tomato, Duck Fat Potatoes
+Filet 14 Supplement

KING SALMON 
Toasted Farro, Roasted Wild Mushrooms, Pinot Noir Reduction

TAVERN BURGER
Bacon & Red Onion Jam, Sharp Cheddar, Brioche Bun

THIRD
CHOICE OF

SWANTON BERRY FARM SHORTCAKE 
Apricot-Poppyseed

THE CHOCOLATE BAR 
Caramelia Milk Chocolate, Peanut Butter Crumble

GOLDEN STATE SUNDAE 
Straus Vanilla Ice Cream, Tangerine Sorbet, Blood Orange



MOTHER’S DAY

OSETRA CAVIAR

WEST COAST OYSTERS

SHRIMP COCKTAIL

GRAVLAX

SMOKED FISH DIP

GARNISHES
Red Onion, Capers, Cream Cheese

BAGELS
Plain, Everything, Poppy Seed, Sesame

BAGEL SERVICE
serves 2  |  $125

COCKTAILS

A HEART  12 
Gin, Lillet, Strawberry, Lemon, Sparkling Wine

BURNING DAYLIGHT  12 
Vodka, Kahlúa, Espresso

THE BOHEMIAN  13 
Bourbon, Licor 43, Coffee-Infused Bitters

EVERLASTING

MIMOSAS  30 
Bottomless Sparkling Wine &

Fresh Orange Juice

ROSÉ  35 
Sommelier Selection of Bottomless

Still Rosé to Accompany Brunch

DIANE’S ORIGINAL MIXER
Field Heirloom Tomatoes, Organic Egyptian 
Celery Seed, Red Chili’s, a touch of Honey & 

Bright Lemon Citrus 

DIRTY DIANE’S JALAPEÑO MIXER
Adding a bit of heat to Diane’s Original, she adds 
Jalapeño Peppers, Herb of Cilantro, Key Lime & 

Organic Coriander Seed

DIANE’S CLASSIC  13
Tito’s Vodka, Original Mix

BLOODY MARIA  13
Código Blanco Tequila, Dirty Diane’s Mix

THE DUTCHMAN  13
Beefeater Gin, Original Mix

DIRTY DIANE  13
Ilegal Mezcal, Dirty Diane’s Mix


