
MOTHER’S DAY BRUNCH

Noshing Table

Raw Bar

Carving  Stations

Ricotta 
Pancake Station

Small Plates

With Selection of Toppings:
Lemon Curd, Fresh Whipped Cream, 
Raspberry Coulis, Berries

Includes:
Scrambled Eggs, Applewood Smoked Bacon, Breakfast Sausage 

Up to 2 per person
Oxtail & Mushroom Dutch Baby Souffléd Pancake, Whiskey Braised Mushroom, Gruyere, Wilted Arugula

Cilbir Verde Poached Egg, House Made Labneh, Honey Butter, Chimi, Lime Leaf Zaatar, Sourdough Toast

Shrimp & Grits New Orleans Style BBQ Shrimp, Stone Ground Polenta Grits, Scallion

Candied Bacon & Brussels Brown Sugar Bacon Lardon, Crispy Charred Brussels, Whipped Béarnaise, Marcona Almond

Coconut Panna Cotta Yellow Passionfruit, Kiwi, Mango, Ginger Granola

Swordfish Tenderloin 
Encrusted In Our Signature Black Lime Rub 

Served with:
Shallot Brown Butter, Seafood Beurre Blanc, 

Cha Ca Sauce, Roasted Asparagus

Dessert Bar
A Selection of Cakes, Pastries, 

& Sweets Including:
Pavlovas, Coconut Cream Cake, Key Lime Tarts, 

Danishes & More  

A Selection of Import and Domestic Cheeses, Charcuteries, House Made Jams and Mustards, Fruits, Crudités, Strawberry 
& Nasturtium Salad, Watermelon Caprese

Fresh Shucked Oysters, Poached Canaveral Shrimp, Snow Crab Claws,
 Key West Tuna Dip, Salmon Ceviche

Served With: 
Guava Cocktail, Curried Mustard, Drawn Butter, Mignonette, Hot Sauces, Crackers

If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater 
risk of serious illness from raw oysters, and should eat oysters fully cooked.

IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.
Please alert your server to any potential allergies.

Picanha Steak
Plancha Seared Brazilian Coulotte 

Served with:
Jalapeno Chimi, Guava BBQ, 

Flamingo 57 Steak Sauce, Mashed Boniato

May 12th  10:30am-3:30pm

Follow Us
@fourflamingosorl

Pricing 
ADULTS $120

KIDS $50
This restaurant only accepts credit cards, 
debit cards and, where applicable, other 

contactless forms of payment. 

Bottomless Mimosas
+$30

(2 Hour Limit)


