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EASTER BRUNCH

$95.00 per person, plus sales tax and 20% service charge

Starters

BEEF CARPACCIO
Smoked Oyster Aioli | Leeks | Grissini

RED BEET DEVILED EGGS
Bacon | Crispy Shallot | Chives

MIXED CHICORY SALAD
Grilled Grapes | Candied Walnut | Burrata | Burnt Honey Vinaigrette

ASPARAGUS TARTLET
Whipped Goat Cheese | Fried Egg | Preserved Lemon | Balsamic Reduction

PETIT WEDGE SALAD
Cherry Tomatoes | Candied Bacon | Pickled Red Onion | Avocado | Blue Cheese Crumbles

Entrees

LOX & BAGEL
Smoked Salmon | Sieved Egg | Tomato | Red Onion | Caper & Herb Mascarpone

MEL’S BREAKFAST
Two Eggs | Applewood Smoked Bacon | Artisan Bread | Simple Greens & Citrus Vinaigrette

CHICKEN & WAFFLES
Buttermilk Fried Chicken | Pate | Hot Honey Whipped Butter

MELVYN’S BURGER
Prime Beef | White Cheddar | Special Sauce | Onion | Pickle | Brioche Bun

COFFEE RUBBED PRIME RIB
Roasted Potato | Cippolini Onion | Creamy Horseradish | Au Jus

HONEY BAKED HAM
Blue Corn Grits | Soft Poached Egg | Herb Salad | Brown Butter Vinaigrette

Desserts

FLOURLESS CHOCOLATE CAKE
Strawberry | Powdered Sugar

SEASONAL CREME BRULEE

Berries | Brown Butter Cookie Crumble

GOAT CHEESE PANNA COTTA
Candied Buddha’s Hand Citrus | Mint

BUBBLES +

One Glass with Two Refils $25 per person
Choice of: Orange Juice, Grapefruit Juice, Cranberry or Pineapple

“Melvyn’s Restaurant adds a 4% Wellness Surcharge to assist in providing Health Care Benefits for our Colleagues.”

ARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the
te of California to cause cancer and birth defects or other reproductive harm. *Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-

rne illness, especially if you have certain medical conditions. Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy,

can cause birth defects.




