Parkers’
LighthQuse.

Mother’s Day Brunch

$95 for Adults | $32 for Children 5-12 yrs.

PLATTERS CHILLED SEAFOOD & SUSHI
Fresh Fruit Shucked Oysters ¢ Peruvian Scallops
Seasonal Selections Snow Crab « Chilled Jumbo Shrimp
Roasted Beet & Quinoa Salad Baby Shrimp & Calamari Ceviche
Red Wine Dill Vinaigrette, Arugula, Cucumber, Feta, Cocktail Sauce, Mignonette, Cucumber Agua Chile,
Balsamic Reduction Horseradish, Lemon. Tabasco
Domestic & Imported Cheese Display California & Spicy Tuna Rolls
Dried Fruit, Marinated Chilies & Olives Wasabi, Soy Sauce, Pickled Ginger
Crudite

Raw Vegetables with Dips

Bagel Station CARVING STATIONS

Mini Everything or Plain Bagel, Smoked Salmon, Porchetta
Cream Cheese, Red Onion, Cucumber, Capers Pepper Onion Relish
Prime Rib
ENTREES & SIDES Au jus and Horseradish Cream
Eggs Benedict Cedar Plank Salmon

Country Fried Chicken Breast Gribiche, Lemon

Lump Crab Cakes

Belgian Waffles VIENNESE TABLE
Brioche French Toast Assorted Desserts
Mac & Cheese Muffins, Danishes, & Croissants
Applewood Smoked Bacon — Breakfast Sausage Berry Parfait
Cheddar Grits New York Style Cheesecake
Herb Roasted Fingerling Potatoes Créme Brilée Tarts
Roasted Seasonal Vegetables Flourless Chocolate Brownie Custard

Grilled Asparagus

MADE TO ORDER OMELETTE

Selection of Seasonal Ingredients
(Place order via server)




SIGNATURE COCKTAILS

Made with Fresh Seasonal Ingredients & Premium Spirits

18

Mango Mojito
Parrot Bay Mango Rum, Lime, Mint, Mango

Ocean Whisper
Johnnie Walker High Rye, Chinola Pineapple Liqueur,
St-Germain, Lemon, Pineapple, Cilantro Simple Syrup,
Cilantro Leaves

Pomegranate Basil Smash
Chopin, Pomegranate Juice, Pama, Simple Syrup,
Basil Leaf

Orchard by the Water

Apple-Infused Ketel One, Peach Schnapps, Lemon,
Cabernet Float

Spicy Seed Margarita
21 Seeds Cucumber Jalapefio-Infused Tequila,
Cointreau, Lime Juice, Simple Syrup, Tajin Rim

Pacific Sunset
Aspen Vodka, Fresh Watermelon,
Lemon Juice, Basil

Blue Ember Breeze
Maker's Mark, Blueberry Pineapple Syrup, Lemon

Raspberry Fizz
No. 3 London Dry Gin, Caravella Limoncello,
Chambord, Lemon Juice, Iced Tea,
Raspberry, Rosemary Sprig

Guava Groove
Volcan Tequila, 400 Conejos Mezcal, Guava Puree,
Pineapple & Lime Juice

Par
Ligh

Mother’s Day Brunch

USC.

CRAFT DRAFTS

Bottled Selections Also Available

Beachwood 8.5
Long Beach 5.5% Blonde Ale

Elysian Space Dust 9.5
Seattle 8.2% Double IPA

Anderson Valley Boont 8.5

Boonville 5.8% Amber

Figueroa Mountain Guava Point 10

California 7.2% IPA

Modelo 9
Mexico 4.5% Lager

Latitude 33 Blood Orange 9
Vista, CA 72% IPA-American

Golden Road Mango Cart 9
Los Angeles 4.0% Wheat Ale

Lost Coast Revenant 9
Eureka, CA 7.0% IPA

Maui Brewing Pineapple Mana 9
Hawaii  5.5% Wheat

Enegren Schoner Tag 9
Moorpark, CA 5.0% Hefeweizen

Stella Artois 9
Belgium 5.0% Pilsner

Harland Brewing 10
San Diego  6.2% Hazy IPA

Parkers’ Ultimate Bloody Mary 21|
: Chopin, Applewood Smoked Bacon, '
Gherkm Pickle Stuffed Olive, Jumbo Shrimp- \/\/rapped
- Tomolive, Garlic-Stuffed Olives, Celery, Bacon Salt,

Lemon & Lime




