Seating from 10:30am to 2:30pm Sunday, May 10", 2026#

NEOS &

AMERICANA

BRUNCH EXPERIENCE

$99 per Adult; $35 per Child under 12; Beverages not Included

. Hummus, Tzatziki, Ezme, Mixed Olives, Cured Meats & Cheese
‘ Pita Chips, & Crudite

Brioche French Toast & Buttermilk Pancakes
Maple Syrup, Powdered Sugar, Nutella, Candied Walnuts,
Whipped Cream, Fresh Berry Medley, Blueberry Compote
Breakfast Potatoes, Mini Quiches, Bacon & Breakfast Sausage

Chef Attended

X Bacon, Chorizo, Smoked Salmon
\ Sautéed Mushrooms, Roasted Peppers, Caramelized Onion, Baby
Spinach, Cherry Tomato Fines Herbs, Feta, Sheep Cheese, Cheddar
Scrambled Eggs | Herb Butter, Chives

Avocado Toast, Whipped Ricotta Toast & Eggplant Caviar Toast
Lemon Scones, Mini Cinnamon Rolls, Toasted Rye Banana Muffins,
Buttermilk Biscuits, Garlic Rosemary Focaccia, Mini Sourdough Bagels
Labneh with Zaatar & Olive Oil, Whipped Cream Cheese, Herbed Cream
Cheese,

Sour Cherry Jam, Apricot & Orange Blossom Conserve, Roasted Strawberry
Compote, Honeycomb, Whipped Butter

Green Salad | Artisan Creens, Chopped Avocado, Cucumber, Fava Beans,
Red Wine Vinaigrette
Marousalata | Chopped Artisan Creens, Whipped Feta, Radish, Scallions,
Lemon Vinaigrette
Roasted Beets & Labneh | Red Beets, House Labneh, Toasted Pistachio,
Pomegranate, Citrus Vinaigrette
Lamb Bolognese | Rigatoni, Truffle Butter, Pecorino Cheese, Fines Herbs
Pasta Primavera | Cavatappi, Seasonal Vegetables

Fresh Oysters on the Half Shell | East Coast Oysters
Jumbo Shrimp Cocktail | Poached, Chilled
Salmon Lox | Smoked Salmon, Shaved Red Onion, Capers, Dill
House Cocktail Sauce, Horseradish, Lemon, Hot Sauce

Mini Dessert Shooters | Dark Chocolate Pot de Créme, Meyer Lemon
Mousse, Strawberry Panna Cotta
Petite Sweets | Chocolate Caramel, Raspberry Rose & Pistachio Macarons,
Mini Orange Olive Oil Cake
Espresso Buttercream Chocolate Cake & Earl Grey Diplomat Vanilla Cake




