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THE HACIENDA

— A (lassic 1927 Florida JHotel —

First Course

Strawlwrry Goat Cheese Tartine
Sourcloug’l’l Point with Cream Goat Cheese, Sliced Strawl)erry
Balsamic Glaze and Edible Flower Garnish

Secon(l C ourse
Choice of

Feta Cream & Roasted Garlic Veloute
Roasted Garlic Veloute finished with a Whipped Feta Cream
Herb Oil and Micro Greens

or

Citrus & Avocado Salad L=
Valencia Orange, Spring Mixed Greens, Sliced Avocado
Red Onion, Toasted Almonds , Mint
Served with Citrus Vinaigrette

Third Course
Choice of

Seared Cobia Q&;
Pan-Seared Cobia with Lemon Butter Sauce
Pomodoro Rice, Asparagus and Grilled Lemon

Croque Mac[ame
Marbled Sourclougll Breacl, Shaved Black Forest Ham
Fried Egg, Gruyere Mornay
Served with a side of Fresh Seasonal Fruit

Chicken Florentine
Pan-Seared Chicken Breast, Garlic White Wine Cream Sauce
Spinacl‘l, Bucatini
Garnished with Organic Micro Greens

Berrf & Cream Cheese Stuﬁ[ed French Toast
Hig’h-Crown White Toast, Sweetened Cream Cheese Filling’, Fresh Berries
Flavored Syrup

Choice of Bacon or Sausage

Savory Croissant Bread Pudcling
Croissant Bread Puclcling' with Spinacll, Gruyere Cheese and Sun-Dried Tomatoes

Choice of Bacon or Sausage

Vegan Mushroom Risotto [y
Creamy, Wild Mushroom Risotto
with Seared Mushroom “Scallops”

Micro Herbs

Dessert
Choice of

Rosewater Panna Cotta
Rosewater Italian Custard with White Chocolate and Pistachio Crumble

Saltea[ Carame/ (5’ ESPTQSSO MOMSSQ Calee
Alternating Layers of Rich Salted Caramel Mousse and Bold ESPresso Mousse
Garnished with Sea Salt and Chocolate

w@\ Gluten Free Vegan

The Hacienda Mother's Day Brunch Menu 2025

$45.00 Plus Tax and 20% Service Cllarg'e

Consuming Raw or Undercooked eggs, animal meats, seafood or shellfish could be potentially hazardous to your health



