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Sunday, May 10, 2026 | 9:00 AM - 3:00 PM

Jor The T able

MADELEINES

Classic French Cookie | Raspberry Glaze

(o Srart

SPRING CARROT & COCONUT MILK SOUP
Apricot Chutney | Marcona Almond (GF, V)

FRENCH TOAST BREAD PUDDING*
Blueberry Compote | Lemon Ricotta

SMOKED SALMON SLIDERS*
Roasted Tomato Cream Cheese | Caper | Pickled Onion | Arugula | Pretzel Bun

ROCK SHRIMP COCKTAIL*
Cucumber | Pico | Avocado | Blue Corn Tortilla Chips

AVOCADO TOAST
Artichoke | Radish | Goat Cheese | Blood Orange Oil

To Jollow

CROISSANT EGGS BENEDICT*
Canadian Bacon | Hollandaise | LON'’s Potato

EGG WHITE FRITTATA
Roasted Tomato | Asparagus | Spinach | Fresh Fruit (GF)

GREEN CHILE CHICKEN TOSTADA*
Egg | Anasazi Bean | Pico | Cotija (GF)

SHORT RIB & POTATO CASSEROLE*
Egg | Swiss Cheese | Pepper & Onion | Horseradish Creme (GF)

PAN-ROASTED SALMON*
Crab Fried Rice | Squash | Red Curry Broth

GRASS-FED BEEF TENDERLOIN*
Goat Cheese Polenta | Charred Broccolini | Bourbon LON’s Steak Sauce (GF)

To Finish

CHOCOLATE SILK TART
Chocolate Ganache | Raspberry Sauce

LEMON CREAM CAKE
Lemon Curd | Vanilla Cake | Swiss Buttercream

Adult Guests $110 + Tax & Gratuity | Children 4-12 $25

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness.



