
T O  S H A R E

French Omelet with Smoked Salmon and Avocado
Tuna Tartare with Avocado, Orange Ponzu and Rice Tuile

Pork Belly, Miso Glazed with Potato Hash
Caesar Salad with Katsuobushi Dressing and Poached Egg

C H O O S E  O N E  O F :

Miso Glazed Salmon with Pickled Cucumber 
NY Strip with Truffle Aioli 

Skirt Steak with Shiso Chimichurri
Chicken Teriyaki with Rainbow Carrot

S I D E S

Scrambled Egg with Foie Gras 
Broccolini with Ginger Shallot Dressing

S W E E T  T O  S H A R E

Brioche Toast with Honey Cream and Fresh Fruit 
Matcha Pancake with Maple Syrup

$65 per person

M O T H E R ’ S  
D A YBrunch

Snow Zen 
Tozai “Snow Maiden” Nigori Sake, 

Banana Liqueur

Suntory Sunrise 
Suntory Haku Vodka, Banana Liqueur, 

Espresso, Kahlua, Black Walnut 
Bitters

Jade Tower 
Midori Melon Liqueur, Suntory Haku 
Vodka, Yuzu, Suze Liqueur, Luxardo 

Apricot Liqueur

Bloody Mariko 
Suntory Haku Vodka, Tomato, Yuzu, 

Wasabi, Pickled Ginger 

Mimosa 
Classic OJ - Flavors: Juicy Pear, Guava, Passionfruit, Raspberry

C O C K TA I L S   $19


