FIRST COURSE MAIN COURSE DESSERT
(choice of) Chef's Choice of Sweet
Treats, served family-style
FRISEE
poached egg, smoked baked
lardons bacon, citrus (choice of)
vinaigrette (gf/df/nf)
GRUYERE OMELET
fine herbs, roasted heirloom
CLASSIC LI tomato (vg/gt/nf)

fine herbs, lemon honey-

dijon shallot dressing

(vn/vg/gt/df/nf) AVOCADO TOAST
sourdough, poached egg,
mache, breakfast radish, lime
ACAI BOWL (vg/df/nf)
mixed berries, banana,
coconut, almond butter,
granola, apple (vn/vg/df) GBI B ENCI:!
TOAST

mandarin date compote,
blood orange, walnuts,
mascarpone (vg)
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