
E L E VA T E D  D I N I N G

NAKOMA MOTHER’S DAY BRUNCH 
SU N DAY,  MAY  12 ,  2024    |    10 :3 0AM -3 PM 

$7 7  PER  PERSO N    |    $ 3 5  CH I LD R EN  2-10    |    FR EE  U N D ER  2

STARTERS 
Enjoy the Trio

PEACH CAPRESE SKEWER 
peaches, baby mozzarella, prosciutto, basil

BLOODY MARY DEVILED EGG 
celery, cornichons, bacon, tajin

FIG + FETA PINWHEELS 
puff pastry, figs, feta, thyme, honey

SOUP OR SALAD
LEMON ROSEMARY + WHITE BEAN 

great northern beans, carrots, preserved meyer lemon 

or

BEETS + BUTTER LEAF 
roasted beets, white balsamic, pistachios, lavender honey purple haze goat cheese

ENTRÉES 
Please Select One

MUSHROOM + ASPARAGUS QUICHE 
swiss cheese, caramelized onion, country potatoes

STRAWBERRY CHEESECAKE FRENCH TOAST 
cinnamon battered texas toast, cream cheese, strawberry compote, whipped cream

SCALLOPS + SWEET PEAS 
pan seared day boat scallops, pea puree, pancetta, lemon beurre blanc, pea tendrils

HANGAR STEAK 
ancho chili green beans, roasted fingerling potatoes, black garlic butter

DESSERT 
Please Select One

MIMOSA CAKE 
champagne cake, orange curd & orange buttercream

CHOCOLATE GANACHE TART 
mixed berries & coconut whipped cream

BANANA FOSTERS 
rum & brown sugar bananas, vanilla ice cream, oat crumble

Nakoma supports local farmers  
and serves organic ingredients  
when possible.

For parties of 6 or more there 
will be a 20% gratuity added.


