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First Course

Easter Deviled Hen Eggs
Crackle-colored Egg White
Cream Egg Yolk, Chives and Smoked Paprika

Second CourSe
Choice of

Creamed Leek & Artichoke Sou

Rich and Creamy Leek with Artichokes oup
Sour Cream and Chives

or
Garden Sala(j
Mixed Micro-Herbs, Arugula and Baby Spinach
Petite Carrots, Ra(lisll, Heirloom Tomato and Eng’lisll Cucumbers
Sweet Carrot Vinaigrette

Third Course
Choice of

Lamb Benedict

Mediterranean-Seasoned Ground Lamb Patties
Butter Toasted Englisll Muffin, Poached Hen Eggs
Saffron Hollandaise Sauce and Steamed Asparagus

Served with Fresh Seasonal Fruit

Steak and Spinach Salad
Teres Major, Grilled Medium-Rare and Sliced
Spinacll, Gorg’onZola, Blistered Blueberries
Crispy-Fried Onions
Balsamic Vinaigrette

Crab & Tag/iate//e
Fresh Tag’liate]le Pasta and King Crab

White Wine Butter Sauce, Broccolini
Black Tobiko and Grilled Lemon

Broccoli and Cheddar Quiche
Silky Quiche with Broccoli and Cheddar Cheese

Flalzy Pie Crust
Served with Fresh Seasonal Fruit

Dessert
Choice of

Carrot Cake
Decadent and Fluﬂy Carrot Cake
Sweet Creamed Frosting and Peanut Brittle

Macarons (S’ Vani”a Bean ICQ Cream

Macarons Assortment

Vanilla Bean Ice Cream and Saﬁron Honey

The Hacienda Easter Brunch Menu 2025

$4:5.00 Plus Tax and 20% Service Charge

Consuming Raw or U ndercooked eggs, animal meats, seafood or shellfish could be potentia]ly hazardous to your health



