Easter Brunch
Teddy & the Bully Bar

$60 per person | $22 kids 12 and under
*price does not include tax & gratuity

All children 12 & under receive a complimentary Easter basket
seatings at 10:00 AM - 5 PM

First Course
(please choose one of the following)

STRAWBERRY & RHUBARB
chocolate granola, honey-black pepper yogurt, mint, red wine meringues

LINE-CAUGHT TUNA
shaved carrots, avocado, endive, micro coriander, parsley beurre monté

CRAB RILLETTE
tarragon fricassee asparagus, quick-pickled rhubarb, crème fraiche, lemon conﬁt

KALE SALAD
cherries, pistachios, croutons, lemon-basil vinaigrette

SPRING BEET SALAD
snap peas, pea hummus, feta cheese, pea tendrils tossed with rhubarb vinaigrette

Main Course

Endless Stations
CARVING STATION
Lamb - rosemary mustard, apricot jam, minted chimichurri
Cedar Plank Salmon - béarnaise, salsa verde
Bourbon-Cherry-Glazed Virginia Ham

FARM FRESH OMELETS
Made to order: choice of peppers, tomato, onion,
bacon, & assorted cheeses

WAFFLES
Made to order: choice of blueberries, bananas, strawberries,
chocolate chips, & warm maple syrup

(please choose one of the following)

Endless Sides

COCOA-DUSTED CHALLAH FRENCH TOAST

FRESH ASPARAGUS ASSORTMENT

drunken tart cherries, vanilla maple syrup

tarragon-shallot vinaigrette

NY STEAK & EGGS

SMASHED SALT-ROASTED POTATOES

ramp-gruyere arepas, sunny farm egg, beef fat crispy potatoes, béarnaise, rocket
greens

CHICKEN & WAFFLES

buttermilk and chives

MAC & CHEESE

carrot cake waﬄe, braised mustard greens, caramelized pineapples

CHICKEN SAUSAGE

LOX PLATE

BACON

house cured salmon lox, everything steamed buns, chive cream cheese, local
radishes, lemon greens and accoutrements

SCALLOP
smoked pork belly hash, spring garlic purée, poached egg, mole verde
TEDDY uses sustainable seafood and certiﬁed humane
meat & poultry. Consuming raw meat, poultry, seafood, or
eggs may increase your risk of food-born illness.
Gratuity of 20% will be added to parties of 6 or more.

Easter Cocktails
BLOODY MARIA $11

Milagro Silver Tequila, House Ancho Chile Mary Mix, Smoked Sea Salt Rim, Lime

BLOODY MARY $11
Skky Vodka, House Mary Mix

MIMOSA $10
Champagne, Orange Juice

SAFARI SANGRIA $12
Vinho Verde, Veev Acai Liqueur, Sage, Apple, Grapefruit, Chinese Bitters, Sweet Lime Foam

LADY OUTLAW - ON TAP $13
Tito's Handmade Vodka, Elderﬂower Liqueur, Lemon Sour, Lavendar Bitters

RIO ROOSEVELT $13
Sao Pablo Cachaca, Cedilla Acai Liqueur, Blueberry Shrub, Sweet Lime Foam

