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MOTHER’S DAY BRUNCH

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

Starters

LOBSTER BISQUE
Meyer Lemon Creme Fraiche | Chervil | Crouton

CRAB CAKE
Apple | Fennel | Old Bay Remoulade

BABY SPINACH SALAD
Goat Cheese | Candied Pecans | Egg | Dijon & Bacon Vinaigrette

CLASSIC CAESAR SALAD

Romaine | Anchovy | Pecorino Cheese | Crouton

DUTCH BABY PANCAKE
Caramelized Apple | Lemon | Powdered Sugar

Entrees

FRENCH TOAST
Raspberry Preserve | Lemon Curd | Candied Pecan

MELVYN’S OMELET
Applewood Smoked Bacon | Avocado | Cheddar | Arugula Salad OR Roasted Potatoes

STEAK DIANE & EGGS
Petit Filet | Two Eggs | Wild Mushroom Mix | Diane Sauce | Potato Rosti

QUICHE FLORENTINE
Gruyere | Spinach | Asparagus | Hollandaise | Arugula Salad

CLASSIC BENEDICT
English Muffin | Thick-Cut Canadian Bacon | Soft Poached Egg | Hollandaise | Potato Rosti

Desserts

CINNAMON ROLL PULL-APART BREAD
Vanilla Gelato | Candied Citrus

BLUEBERRY PANNA COTTA
Blueberry | Mint

STRAWBERRY SHORTCAKE
Brown Butter Buscuit | Strawberry | Chantilly Cream

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.”
WARNING: 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
State 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 foodborne 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.




