
EASTER BRUNCH

Noshing Table

Raw Bar

Carving  Stations

Ricotta 
Pancake Station

Small Plates

Dessert Bar

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
Chicken & The Egg Scotch Egg, Chicken Breakfast Sausage, Coconut White BBQ, Chili Crisp

Crab Torrijas Savory French Toast, Crab and Mushroom Pontchartrain, Creole Candied Pecan

Patatas Bravas Hash Boniato and Yukon, Boar Linguisa, Poached Egg, Datil Aioli, Manchego

Maduros Foster Carmelized Sweet Plantain, Jamaican Spiced Rum, Cardamom Coconut Whip, Pizzelle

Picanha Bearnaise Plancha Seared Steak, Béarnaise Mousse, Whipped Yucca, Asparagus Salad

Florida Black Grouper 
Epis Marinated Whole Grouper, Carved to Order 

Served with:
Cha Ca Chimi, Plantain Datil Hot Sauce, & Coconut Rice Gallo Pinto

A Selection of Cakes, Pastries, 
and Sweets including:

Italian Easter Pie, Carrot Cake, Key Lime Tart, 
Danishes, Croissants, & More 

ADULTS $95
KIDS $45

A selection of Import &ss Domestic Cheeses, Charcuteries, House Made Jams & Mustards, Fruit, Crudités, Deviled Eggs, & 
Seasonal Salads

Fresh Shucked Oysters, Poached Canaveral Shrimp, 
Snow Crab Claws, Ceviche, Tuna Tataki

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

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.

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

contactless forms of payment. 

Leg of Lamb Roulade
Apricot & Herb Stuffing, Pomegranate Molasses Glaze

Served with:
Red Onion Jam, Mint Gremolata, & Roasted Baby Carrots

March 31st  10:30am-3:30pm

Follow Us
@fourflamingosorl

Pricing Bottomless Mimosas
+$30

(2 Hour Limit)


