e Ohele
Mothers Day Brunch

AYESHA’S FRESHLY BAKED CORNBREAD
thai red curry butter

for the table | add 2 per person

FIRST

choose one

STRAUS FAMILY FARMS YOGURT PARFAIT

wild berry compote, almond granola

CREME BRULEE FRENCH TOAST

strawberry rhubarb compote, cornflake streusel, chantilly

BROKAW AVOCADO TOAST
garic chili crunch, crispy shallots, poached egg
add butter poached lobster tail 19

BLACK TRUFFLE CAESAR

sweet onion crema, garlic streusel, chive

CHERRY & ENDIVE SALAD

chicory, sweet & spicy walnuts, aged white cheddar

‘PEKING’ PORK BELLY BAO BUNS

cucumber, scallion, chicharron, hoisin, quail egg

FRIED GREEN TOMATOES

bay shrimp louie, frisee

SECOND

choose one

PICANHA STEAK & EGGS

soft scramble, crispy potatoes, chimichurri

DOUBLE DOUBLE WAGYU BURGER

american cheese, caramelized onions, secret sauce

SMOKED SALMON BENEDICT

english muffin, sauteed spinach, choron sauce

FRIED CHICKEN & WAFFLES

nashville hot, red eye gravy, hot honey
ST. LOUIS STYLE PORK RIBS

smokey mama BBQ sauce, house slaw, dill pickle

MARYLAND CRAB CAKES

grilled asparagus salad, remoulade

SHAKSHUKA
spiced tomato pepper stew, poached farm eggs
grilled country bread

ADDITIONAL SIDES
CLASSIC MAC & CHEESE ~ GARLIC WHIP POTATO

parmesan, chives confit garlic
garlic streusel 15 lots of butter =21
DUCK FAT FRIES GRILLED ASPARAGUS
pickled ketchup 1o crispy shallos

chili garlic crunch 1s

DESSERTS

choose one

CINNAMON CHURROS

apple cheesecake, huckleberry compote

BREAD PUDDING

white chocolate, strawberry, vanilla gelato

KEY LIME PIE

chantilly cream, lemon curd

‘SMOKED’ CHOCOLATES S’MORES -cc: o

valrhona molten cake, cherry compote
marshmallow fluff, graham crumble

85 per guest
excludes tax and gratuity

For your convenience, a suggested gratuity of 20% is included for parties of six or more which is distributed
to the service staff. A guest may make adjustments to this suggested gratuity. We require a signed copy of
the merchant receipt confirming any gratuities made on bill.



