SUNDAY
BRUNCH

Endless Bufler

98 per person + tax & gratuity
Children under twelve 48 per person

Enjoy a multi-course buffet
featuring a curated selection of fresh seafood,
seasonal dishes, sweets and fresh juices.

Fresh Juices Eggs & Breakfast
Chicha Morada, Pineapple, Orange Chef’'s Omelette, French Toast
Watermelon, Smoothies, Tonics Deviled Eggs, Spanish Tortilla

. Breakfast Empanadas, Applewood Bacon
Salads & Appetlzers Bacon-Egg-Cheese Empanadas
Artisan Breads & Bagels .
Seasonal Vegetables & Salads Wood Grill

Cured Meats & Cheeses Ribeye, Picanha, Chorizos

Burger Sliders, Roasted Salmon
Raw Bar Slow Grilled Rosemary & Garlic Flank Steak
Oysters & Chilled Shrimp, Krab Roll Peruvian Roasted Chicken
Heart of Palm Ceviche, Tuna Tartare Pork Ribs, Grilled Vegetables

Causa, Corvina Ceviche, Shrimp Ceviche

Vegetables & Sides

Arroz Verde, Black Beans
Plantains, Roasted Seasonal Vegetables
Truffle Rigatoni

Sweets

Cookies, Brownies, Pastries
Cakes, Tarts, Dulce Flan, Budino

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness. Please alert your server of allergies.

20% gratuity is added on all check. Brunch experience is limited to two hours.
All guests must participate in the Brunch Buffet.




BEVERAGE

go}u 35 5)0,0 ervences

Includes Bloody Mary, Mimosa, Bellini, Beer, Hard Seltzer

All Beverage Packages limited to two hours

SPARKLING ca’ furlan “cuvée beatrice extra dry” nv prosecco, italy

ALBARINO garzln 2024 maldonado, uruguay

ROSE grand prébois, france

MALBEC el enemigo 2022 mendoza, argentina ng/o—r 65

Includes Signature Cocktails, Aperol Spritz
Espresso Martini, House Spirits

50'1)/”&& 149 WINES & COCKTAILS LISTED IN SIP + CHAMPAGNE
. . CHAMPAGNE lallier “reflexion r.019” nv champagne, france
Includes Signature Cocktails

All Savor Experience Cocktails
& Premium Spirits

CHAMPAGNE ruinart blanc de blancs champange, france

CHARDONNAY louis michel 2023 chablis, france

ROSE domaines ott “chateau romassan” 2023 bandol, provence, france
CABERNET SAUVIGNON stag’s leap wine cellars “artemis” 2021 napa valley, ca

S vqmnaiwre
KTA "_s Included in Savor & Soirée beverage experiences

Kites Over the Bay 17 White or Red Sangria 15

st-germain, aperol, sparkling wine apricot, passionfruit
tangerine, club soda L, ..
& i Fulanito’s Espresso Martini 22
Inca Spritz 18 reposado tequila, spiced banana
pisco, chicha morada, lacuesta vermut chocolate ligueur, espresso, coffee liqueur

pomegranate, lime, jamaican bitter /A

Jalisco by Night 22 Wé /\

tequila, ancho reyes chile [N/ — cac

nixta licor de elote, tamarind agave
lime, habanero, salt

Amara with a View 1¢
vodka, campari
watermelon, lime, soda

he co
Amazonia 21 brugal 15 conut 3

a 8r

vodka, lulo, orange, passion fruit maro mo”tenegro cocour?z,’tcac.ha%, allspice

i : ’ » Pine ;
aguardiente, strega, lime REFRES) Calm beg ) apple, lime

ore t e coconyt
Fres . 20

h Florigs Coconyt Water

15

All guests must participate in the Brunch Buffet \



