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Brunch Menus

Option 1 $28 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Entreés (select one)

Butter�y “shaking beef” cobb salad with proscuitto and a 

poached egg

Smoked salmon scramble with crème fraiche and tobiko caviar

Eggs benny with braised kalua pig and hollandaise sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Option 2 $35 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Duck con�t spring rolls with chinese mustard and honey  

dipping sauce

Kalua pig in butter lettuce cups with hoisin barbeque sauce & 

toasted cashews

Entreés (select one)

Pan fried shanghai noodles with tomato con�t and roasted garlic

Butter�y “shaking beef” cobb salad with proscuitto and a 

poached egg

Smoked salmon scramble with crème fraiche and tobiko caviar

Eggs benny with braised kalua pig and hollandaise sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie




