
Items are prepared in facilities that process nuts and peanuts.

*The Washoe County District Health Department advises that eating raw, undercooked animal foods, or 
animal foods that are not otherwise processed to eliminate pathogens  (such as; meat, poultry, eggs, 
milk, seafood or shell� sh) poses a potential health risk to everyone, especially the elderly, young children 
under the age of 4 years, pregnant women, and other highly susceptible individuals with compromised 
immune systems. Thorough cooking or processing of food to eliminate pathogens reduces the risk of 
illness. For our guests with food allergies and other related dietary restrictions, we are happy to discuss 
and attempt to accommodate your special needs.

Sunday, May 12, 2024
7am-2pm

Regular menu also available

Cocktail
MANGO MIMOSA 

First Course
SOUTHWEST BENEDICT

Seared Filet Medallions, Caramelized Onions,
Chipotle Hollandaise

Second Course
CHOCOLATE TIRAMISU

$40 Per Guest
Tax and gratuity not included

Café
Milano 

M OT H E R ’ S  DAY  B R U N C H


