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Sunday Brunch
8:00 am-12:30 pm
Glass of Champagne or Mimosa

Orange Juice, Grapefruit Juice, Coffee and Tea

Cinnamon Oatmeal and assorted Cereals with condiments to include
Sun Dried Cranberries, Raisins, Brown Sugar, Sliced Almonds

Fruit Compote with Star Anise and Cinnamon Stick

Sliced Breakfast Fruits
Pineapple, Cantaloupe, Honeydew,
Strawberries, Mixed Berries, Papaya, Sliced Orange
and Ruby Grapefruit

Smoked Salmon with Capers, Onion, Chopped Fggs,
Sliced Tomato and Bagel

Assorted Fruit Yogurts, Croissants, Danish and Muffins

Hot Buffet
Traditional Fggs Benedict
Scramble Fggs with Cheddar and Fresh Herbs
Peppered Bacon, Fontini Breakfast Sausage
Cinnamon French Toast, Maple Syrup, Orange Butter

Omelet and Waffle Selection
(Please place order with server)
Omelets with your choice of: Bacon, Ham, Mushrooms,
Red Omnions, Tri-colored Bell Peppers, Cheddar, Swiss or Spinach

Malted Buttermilk or Seven Grain and Pecan Pancakes
$23.95 plus tax

" Wellness Inspired Selection 77 “Guided by Principles of Sustainability”



ARTISAN KITCHEN

Hundreds of years ago, native people discovered a natural well in the Califotnia desert. This water was
found to be plentiful and quickly inspired a region of rich agriculture. We gather today where once a
lush citrus and date grove flourished at the foothills of the Santa Rosa Mountains. We celebrate the
foundation of Indian Wells with a restaurant rich in local influence, true to the vast culinary
opportunities the land of California provides. Grove Artisan Kitchen is the orchestration of history,
spectacular surroundings and extraordinary seasonal cuisine.

True to its name, Grove Artisan Kitchen is known for its “farm-to-table” fresh ingredients. The
Miramonte Culinary and Lounge staff utilizes citrus and herbs grown from our own gardens including
chocolate mint, oregano, lavender, thyme, parsley, basil as well as ruby grapefruit, kumquats, oranges,
lemons, olives and dates. Local growers are sourced from the Coachella Valley, Imperial, San
Bernardino, Riverside & San Diego Counties. We feature organic and boutique farms from these

regions such as Babe Farms, Kenter Farms, Fresh Origins, Summer Harvest Farms, Shields Date Farm,
Bautista Date Farm, Tudor Ranch, Golden State, Desert Fresh, Peter Rabbit & Prime Time.

These unique growers provide a great canvas for our Culinary Team to create fresh delicacies and dishes.
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www.groveartisankitchen.com



