
 

 

 

 

Easter Brunch Menu 
Price Fixed 32.00 

 

Choose One Starter  
  

Fresh Frui t and Assorted Berry Parfait  

 

Crepe Fi l led with Slow-Cooked Pork Belly  

Topped with spicy peach preserves and crispy leeks  

 

Jackson’s Caesar Salad 
 

 

 

 

Choose One Entrée 
 

Steakhouse Eggs Benedict  

With sl iced f lat iron steak and béarnaise  

 

Crab Cake Topped with Orange -Saffron Butter Sauce  

With leafy spinach salad tossed in walnut -shallot vinaigret te  

 

Wood-Gril led Freshest Catch 

With parsley and lemon butter sauce  

 

14 oz. boneless pr ime r ib  

Slow-Roasted Herb- and Spice-Rubbed  

with au jus  
 

Sofr i to -Braised Lamb Shank 

With rosemary jus and feta cream  

 
– A L L  ENTRÉES SERVED WITH GRI LLED ASPARAGUS AND ROASTED NEW POTATOES – 

– BOTTOMLESS P I PER  SONOMA CHAMPAGNE AVAILABLE FOR $10   – 
 

DESSERT  MENU AVAILABLE 
  


