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BIG GAME DAY BRUNCH

SEAFOOD PLATTERS

shrimp cocktail, oysters, maine lobster, scallop ceviche 145
SHRIMP COCKTAIL

gin-spiked cocktail sauce 33
HALF DOZEN OYSTERS

champagne mignonette 33
CAVIAR JELLY DOUGHNUTS

daurenki caviar, yuzu curd, chives 24 each

- APPETIZERS -

PLEASE MAKE ONE SELECTION

YOGURT PARFAIT orange blossom, banana, coconut granola
CRISPY HAMACHI NORI TACOS” sushi rice, ikura, wasabi tobiko
AHI TUNA POKE" micro shiso, pickled ginger, gyoza chips
MAINE LOBSTER TOAST serrano chili, toasted sesame, avocado
CAESAR SALAD ciabatta croutons, tempura anchovy
THE ‘WEDGE’ blue cheese, bacon, tomato, egg, ranch

‘INSTANT  BACON  crispy oyster, black pepper glaze

- ENTREE -

PLEASE MAKE ONE SELECTION

‘ELvis’ BROLEE FRENCH TOAST  peanut butter, banana, whipped cream
CRAB CAKE ‘BENEDICT *  oldbay, hollandaise, breakfast potatoes
TOYKO ‘HOT CHICKEN SANDWICH  Yyuzu cole slaw, soy pickles, duck fat fries
MISO-BROILED SEA BASS bok choy, shimeji mushrooms, ginger dashi
GINGER-GLAZED SALMON quinoa fried rice, brussels sprouts, scallions
STRIPSTEAK BURGER jam, cheddar, lettuce, secret sauce

WAGYU SKIRT STEAK & EGGS chimichurri, sunny-side eggs, potato cakes
supplement filet mignon 35

supplement bone-in ribeye 45

DIANE MINAS DIANE MINAS

" 79 per person



