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PALM HOUSE a

BRUNCH LIBATIONS
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**Bottomless Brunch | 45

Palm Spritz | 21

Strawberry Infused Lillet Rosé, Sparkling Rosé Prosecco

Aperol Spritz | 20
Aperol, Sparkling Wine, Soda Water

Lychee Spritz | 20
Vodka, St. Germain, Lychee, Sparkling Wine, Soda Water

Le Spritz (N/A) |15
Non-Alcoholic Aperitivo and French Bloom Sparkling Wine

FIRST COURSE

Choice of one:

Greek Yogurt Parfait
Seasonal Fruit Platter
*Rock Shrimp Tempura with Creamy SpicySauce

Butter Lettuce Salad
Hearts of Palm, Candied Pecans, Creamy Wasabi Dressing

Tomato & Burrata Salad

Heirloom Tomato, Fresh Burrata

*Yon Ten Mori
Uni Tiradito, Kusugodai Crispy Shiitake, Tai Relish, Yellowtail Tail Jalapeno

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.
Please notify your server of any allergies or dietary restrictions.
** Bottomless beverage is limited to two hours maximum.



SECOND COURSE

Choice of one:

*Sushi Plate
Bluefin Toro Caviar, Botan Ebi Dry Miso, Salmon Belly Aburi, Crispy Rice Tuna, California Roll

French Omelet
Smoked ham, Comté¢, tomato

*Classic Eggs Benedict

English muffin, smoked ham, hollandaise

*Blue Crab Benedict

Crab cake, poached eggs, lobster hollandaise

*Breakfast Teppanyaki

Wagyu brisket pastrami, Kurobuta sausage, confit tomato, poached egg

*Crab Cake Sandwich
Old Bay Aioli, French Fries

Torrijas
Caramelized Brioche with Blueberry Compote, Yuzu Cream

Steak & Eggs

Beef tenderloin, farm eggs, Meyer lemon truffle butter

Lady Astor

Avocado toast, mashed avocado, charred tomato, arugula

THIRD COURSE

Choice of one:

PalmaRosa |18

Vanilla Almond Sponge, Strawberry Compote, Guava Gelée, Strawberry Gelato

Banana Caramel Soy Toban-Yaki | 18

Warm Caramel-Soy Banana, Roasted Pecan, Milaga Gelato

Bento Box | 22

Valrhona Dark Chocolate Fondant Cake, Imperial Matcha Gelato

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.
Please notify your server of any allergies or dietary restrictions.
** Bottomless beverage is limited to two hours maximum.
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