
  

 
  

 

 

 

   Christmas day brunch menu 

 

 

first

king crab salad 

avocado / hard boiled egg / romaine lettuce / blood orange 

or 

foie gras terrine 

pistachio spread / huckleberries gel melba toast 

 

second 

brioche eggs benedict 

white truffle / organic poached eggs / tarragon hollandaise sauce / potato confit 

or 

pheasant 

cranberry sauce / savory waffle / cauliflower puree 

or 

prime roasted beef 

brown butter mashed potatoes / green beans / mustard sauce / fried shallots 

 

sweet 

hazelnut napoleon 

phyllo dough / fresh raspberries / hazelnut crème brulee 

or 

s’mores 

semi sweet chocolate / orange blossom ice cream / marshmallow 

 

$65 per person (plus tax and service) 

Between 11am and 2pm 

 

Kids menu 

Dean & peeler ranch beef burger14 

Lettuce, Tomato, Onion, Harissa, Crisp House Fries 

cheddar cheese, brioche bun, onions, tomato 

roasted turkey breast 16 

green beans/sweet potato mash/cranberries cake 

Spaghetti 14 

Tomato sauce, parmesan cheese, 

Petit tenderloin 6 oz   24 

Truffle mash potato, asparagus, mushroom sauce 

Chicken and waffles 14 

Parmesan waffle/chicken tenders 

Crème Brûlée Custard French Toast 12 

White Chocolate Chantilly Cream, Warm Vanilla Syrup, Raspberries 

 

 

Jose hernandez – executive chef 

 

 

www.luciennerestaurant.com 

http://www.luciennerestaurant.com/


 


