
EASTER BRUNCH PRE-FIXE MENU
$59 per person

FIRST COURSE
Choice of:

Candied Heritage Bacon

Candied Heritage Bacon with Everything Bagel Seasoning & Whole Grain Honey Mustard

Crab Cakes

Crab cakes, Chipotle Aioli, Roasted Corn Pico de Gallo

New Zealand Lamb Chops

Soy Guava Glaze, Candied Jalapeno 

Vineyard Salad

Tender Greens, Maple Lardons, Goat Cheese, Cranberries, Pear, Dijon Vinaigrette

SECOND COURSE
Choice of:

Sweet Corn Pork Belly Tamalito

Sweet Corn Tamalito, Crispy Braised Pork Belly, Garlic Cilantro Aioli, Crispy Onions

Short Rib Breakfast Tacos

Braised Short Rib, Scrambled Eggs, Cheddar Cheese, Pico de Gallo, Pickled Onions

Steak and Eggs

Hangar Steak, Fried Eggs, Red Pepper Chimichurri 

Ultimate Jr. Bacon Wagyu Cheeseburger

Wagyu Beef Patty, American Cheese, Candied Thick Cut Bacon, Lettuce, Tomato, Special Sauce, 

Brioche Bun, served with Tru�e Fries *add Egg

Brown Sugar Salmon

Brown Sugar Crust, Sweet Chili Aioli, Roasted Potatoes, Garlic Sautéed Spinach

Grilled Butterflied Branzino

Petite Cucumber Salad, Extra Virgin Olive Oil, Grilled Lemon

Chicken Supreme

Lemon Herb Roasted Bell & Evans Airline Chicken Breast, Crispy Roasted Fingerling Potatoes,

Garlic Sautéed Spinach, Tru�e Au Jus

ENHANCEMENTS:

10oz Harris Ranch Black Angus Filet

10 oz. Filet Mignon, Au Poivre, Au Jus, White Tru�e Oil. Add $15

New Zealand Lamb Rack

Merlot Demi Glaze, Fresh Mashed Potatoes, Garlic Sautéed Spinach, Tru�e Au Jus. Add $15

THIRD COURSE
Choice of:

White Chocolate Tres Leches Croissant Bread Pudding

Vanilla Ice Cream

Dark Chocolate Nutella Croissant Bread Pudding

Vanilla Ice Cream 

Chicago style Cheesecake 

Freshly Macerated Berries

ENHANCEMENTS:

Skillet Pancakes

Maple Syrup, Vermont Butter. Add $12

Belgian Wa�e

Strawberry Butter, Whipped Cream, Fresh Berries. Add $8

KIDS MENU

Scrambled Eggs, French Fries $7

Chicken Strips, French Fries $13

Single Pancake, Maple Syrup  $7



FIRST COURSE
Choice of:

Candied Heritage Bacon

Candied Heritage Bacon with Everything Bagel Seasoning & Whole Grain Honey Mustard

Crab Cakes

Crab cakes, Chipotle Aioli, Roasted Corn Pico de Gallo

New Zealand Lamb Chops

Soy Guava Glaze, Candied Jalapeno 

Vineyard Salad

Tender Greens, Maple Lardons, Goat Cheese, Cranberries, Pear, Dijon Vinaigrette

SECOND COURSE
Choice of:

Sweet Corn Pork Belly Tamalito

Sweet Corn Tamalito, Crispy Braised Pork Belly, Garlic Cilantro Aioli, Crispy Onions

Short Rib Breakfast Tacos

Braised Short Rib, Scrambled Eggs, Cheddar Cheese, Pico de Gallo, Pickled Onions

Steak and Eggs

Hangar Steak, Fried Eggs, Red Pepper Chimichurri 

Ultimate Jr. Bacon Wagyu Cheeseburger

Wagyu Beef Patty, American Cheese, Candied Thick Cut Bacon, Lettuce, Tomato, Special Sauce, 

Brioche Bun, served with Tru�e Fries *add Egg

Brown Sugar Salmon

Brown Sugar Crust, Sweet Chili Aioli, Roasted Potatoes, Garlic Sautéed Spinach

Grilled Butterflied Branzino

Petite Cucumber Salad, Extra Virgin Olive Oil, Grilled Lemon

Chicken Supreme

Lemon Herb Roasted Bell & Evans Airline Chicken Breast, Crispy Roasted Fingerling Potatoes,

Garlic Sautéed Spinach, Tru�e Au Jus

ENHANCEMENTS:

10oz Harris Ranch Black Angus Filet

10 oz. Filet Mignon, Au Poivre, Au Jus, White Tru�e Oil. Add $15

New Zealand Lamb Rack

Merlot Demi Glaze, Fresh Mashed Potatoes, Garlic Sautéed Spinach, Tru�e Au Jus. Add $15

THIRD COURSE
Choice of:

White Chocolate Tres Leches Croissant Bread Pudding

Vanilla Ice Cream

Dark Chocolate Nutella Croissant Bread Pudding

Vanilla Ice Cream 

Chicago style Cheesecake 

Freshly Macerated Berries

ENHANCEMENTS:

Skillet Pancakes

Maple Syrup, Vermont Butter. Add $12

Belgian Wa�e

Strawberry Butter, Whipped Cream, Fresh Berries. Add $8

KIDS MENU

Scrambled Eggs, French Fries $7

Chicken Strips, French Fries $13

Single Pancake, Maple Syrup  $7



FIRST COURSE
Choice of:

Candied Heritage Bacon

Candied Heritage Bacon with Everything Bagel Seasoning & Whole Grain Honey Mustard

Crab Cakes

Crab cakes, Chipotle Aioli, Roasted Corn Pico de Gallo

New Zealand Lamb Chops

Soy Guava Glaze, Candied Jalapeno 

Vineyard Salad

Tender Greens, Maple Lardons, Goat Cheese, Cranberries, Pear, Dijon Vinaigrette

SECOND COURSE
Choice of:

Sweet Corn Pork Belly Tamalito

Sweet Corn Tamalito, Crispy Braised Pork Belly, Garlic Cilantro Aioli, Crispy Onions

Short Rib Breakfast Tacos

Braised Short Rib, Scrambled Eggs, Cheddar Cheese, Pico de Gallo, Pickled Onions

Steak and Eggs

Hangar Steak, Fried Eggs, Red Pepper Chimichurri 

Ultimate Jr. Bacon Wagyu Cheeseburger

Wagyu Beef Patty, American Cheese, Candied Thick Cut Bacon, Lettuce, Tomato, Special Sauce, 

Brioche Bun, served with Tru�e Fries *add Egg

Brown Sugar Salmon

Brown Sugar Crust, Sweet Chili Aioli, Roasted Potatoes, Garlic Sautéed Spinach

Grilled Butterflied Branzino

Petite Cucumber Salad, Extra Virgin Olive Oil, Grilled Lemon

Chicken Supreme

Lemon Herb Roasted Bell & Evans Airline Chicken Breast, Crispy Roasted Fingerling Potatoes,

Garlic Sautéed Spinach, Tru�e Au Jus

ENHANCEMENTS:

10oz Harris Ranch Black Angus Filet

10 oz. Filet Mignon, Au Poivre, Au Jus, White Tru�e Oil. Add $15

New Zealand Lamb Rack

Merlot Demi Glaze, Fresh Mashed Potatoes, Garlic Sautéed Spinach, Tru�e Au Jus. Add $15

THIRD COURSE
Choice of:

White Chocolate Tres Leches Croissant Bread Pudding

Vanilla Ice Cream

Dark Chocolate Nutella Croissant Bread Pudding

Vanilla Ice Cream 

Chicago style Cheesecake 

Freshly Macerated Berries

ENHANCEMENTS:

Skillet Pancakes

Maple Syrup, Vermont Butter. Add $12

Belgian Wa�e

Strawberry Butter, Whipped Cream, Fresh Berries. Add $8

chefadriannes.com

KIDS MENU

Scrambled Eggs, French Fries $7

Chicken Strips, French Fries $13

Single Pancake, Maple Syrup  $7


