
Mother’s Day Brunch

STARTER
Crepas de Cajeta

House made crepe filled with dulce de leche, 
cream cheese and topped with berries.

Ensalada de melon
Local mixed greens, cantaloupe, watermelon, cotija cheese

 and pickled onions with a jalapeno honey vinaigrette.

MAIN COURSE
Three Chile Rub Prime Rib

Angus prime rib, mashed potatoes, horseradish
 crema with grilled asparagus.

Chile Relleno
Stuffed poblano pepper with root vegetables

 and served with corn risotto and poblano sauce.

Guava Chipotle Salmon
Salmon served with chorizo, spring succotash.

DESSERT
Mango Cheesecake

House-made mange cheesecake served with mango coulis.

PLEASE CHOOSE ONE STARTER AND ONE MAIN COURSE
SET PRICE: $55

DRINK

Mimosa - $5
Non-Alcoholic Mimosa - $3

Drinks are sold separately in accordance with Utah liquor laws.



Mother’s Day Brunch
Kids Menu

STARTER
Crepas de Cajeta

House made crepe filled with dulce de leche,
cream cheese and topped with berries.

MAIN COURSE
Cheese Enchiladas

Mac and Cheese with Grilled Chicken

DESSERT
Mango Cheesecake

House-made mange cheesecake served with mango coulis.

DRINK
Kids Mimosa

Fresh orange juice and sparkling water

PLEASE CHOOSE YOUR MAIN COURSE
SET PRICE $15


