
Silo Easter Sunday 
CHAMPAGNE BRUNCH 

Three Courses - $39 

 
First Course 

 
LOBSTER BISQUE 
Asparagus Cream 

 
ROASTED BEET SALAD 

Hydroponic Greens, Blood Orange Supremes,  
Humboldt Fog Goat Cheese, & Champagne Vinaigrette 

  
CLASSIC CAESAR SALAD  

Romaine Hearts, Roasted Garlic Croutons & Parmesan Crisps 
  

SPINACH SALAD  
Crispy Brie, Applewood Smoked Bacon, Raspberries,  

Dried Apricots, & Spanish Sherry Vinaigrette 

Second Course  
 

EGGS BENEDICT WITH CHICKEN FRIED OYSTERS  
Creole Shrimp Hollandaise, Sautéed Spinach,  
Toasted English Muffins, Home Fries & Fruit 

 
CRABCAKE TOPPED WITH A POACHED EGG  

Asparagus, Mustard Hollandaise & Home Fries 
 

 OMELETTE OF BUTTER POACHED LOBSTER 
 Applewood Bacon, Avocado, 

 White Cheddar, Home Fries & Fruit 
 

ROASTED NATURAL CHICKEN BREAST 
Yukon Gold Home Fries, Seasonal Vegetables,  

Lemon & Rosemary  
 

SEARED SEA SCALLOPS 
Roast Garlic Mashed Potatoes, Sautéed Spinach, 

Oven Dried Cherry Tomatoes, Saffron Beurre Blanc 
 

CHILEAN SEA BASS 
Sesame Crusted, Buckwheat Soba Noodles,  

Stir Fried Crisp Asparagus, Shiitake Mushrooms,  
Vietnamese Lemon Grass Jus   

 
GRILLED PETITE BEEF TENDERLOIN  

 “Loaded” Mashed Potatoes, Sautéed Haricot Vert,  
Roasted Shallot Red Wine Sauce 

 
AUSTRALIAN LAMB LOIN 

 Almond-Apricot Cous Cous, Pan Roasted Vegetables,  
Whole Grain Pommery Mustard Sauce 

Third Course 
 

VANILLA CRÈME BRULEE 
Fresh Raspberries & Mint 

 
DARK CHOCOLATE TRUFFLE MOUSSE 
Fleur de Sel Caramel, Vanilla Bean 

 
TOASTED COCONUT MOUSSE PIE 

Belgian Chocolate Painted Macadamia Shortbread,  
Mango & Raspberry Puree 

 
Children’s Menu 11. 

First Course 
ANGEL HAIR PASTA  

Butter, Garlic & Cheese Bread 
 

CHICKEN FINGERS 
 French Fries & Fresh Fruit 

 
Second Course 

CHOCOLATE SUNDAE 
Vanilla Bean Gelato 


