
MOTHER’S DAY BRUN
C

H

A LA CARTE MENU •  SERVED FROM 7AM-5PM

LOX BENEDICT
smoked salmon, poached eggs, hollandaise, capers,
arugula, lemon, english muffin

EGG WHITE FRITTATA veg
tomatoes, onions, mushrooms, spinach, parmesan
cheese, herb vinaigrette

BLUEBERRY PANCAKES veg
maple cream cheese, blueberries, berry compote

VIDERE FRIED CHICKEN SANDWICH
b&b pickles, maple glaze, arugula

MIRACLE MILE BURGER 
caramelized onions, cheddar, datil pepper aioli

AVOCADO TOAST v
sourdough, peas, guajillo salsa

ALMOND HUMMUS v
pomegranate seeds, market crudite, sourdough

WILSHIRE SALAD v/gf
pomegranate, pear+cranberry vinaigrette, candied
pistachios

SEARED PRAWNS gf
almond hummus, mint pesto

CHIA SEED PUDDING v
chia seeds, coconut milk, cinnamon, star anise, clove,
fresh fruit, mint

CRISPY POTATOES veg
rosemary aioli

BACON OR SAUSAGE

starters

mains

sides

desserts
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CHOCOLATE POT DE CRÈME
pomegranate whipped cream, mixed berries, oat cracker

CHOCOLATE CHIP COOKIES veg
dark chocolate, sea salt

MCCONNELL’S ICE CREAM
vanilla or sea salt caramel chip
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sub french fries +$2/ sub impossible +$4



MOTHER’S DAY BRUN
C

H

BLOODY MARY
vodka, bloody mary mix

PEACH BELLINI
peach syrup, champagne

MAKE YOUR OWN SPRITZ CART
served tableside

SPECIALTY COCKTAILS

15
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17

NON-ALCOHOLIC

THE ROOT OF RESILIENCE
zero proof ritual tequila, jicama-lime oleo saccharum, lime,
orange, agave, soda

COFFEE
almond, oat or whole milk

TEA
peppermint, jasmine green, mountain high chai, chamomile,
earl grey
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KIDS MENU •  CHILDREN 12  & UNDER

PANCAKES
berries, maple syrup

SCRAMBLED EGGS
bacon or sausage

FRUIT CUP
seasonal fruit
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