~ CELEBRATING 35 YEARS ~

MOTHERS DAY BRUNCH

THREE COURSE MENU
$48.00 PER PERSON

BRUNCH INCLUDES ONE CHOICE FROM EACH OF THE THREE COURSES
LISTED BELOW

FIRST COURSE

LOBSTER SOUP LOBSTER, SHITAKE MUSHROOM, STICKY RICE

BABY ORGANIC FIELD GREENS BLOOD ORANGE, GREEN PEPPERCORN VINAIGRETTE
STILTON CHEESE, TOASTED WALNUTS

FRESH ASPARAGUS, CRISP SOFT EGG
CREAMY ITALIAN WHITE POLENTA, HOLLANDAISE

HouskeE CURED WILD ALASKAN SALMON
TRADITIONAL ACCOMPANIMENTS

COUNTRY STYLE PATE OF Duck, BLooD ORANGE, MACHE SALAD
CRANBERRY, RAISIN TOAST

COCONUT FRIED APPALACHICOLA OYSTERS
CHAMPAGNE MANGO COULIS, SPICY PAPAYA SALAD

HONEY YOGURT, DRIED APRICOT & TOASTED CASHEW GRANOLA
MIXED FRESH BERRIES

MAIN COURSE

LuMP CRAB & SMOKED SALMON “HASH,” POACHED EGG, HAWAIIAN BLUE PRAWNS
BaBY Bok CHOY, LOBSTER HOLLANDAISE

CRISPY CRUSTED BRIOCHE FRENCH TOAST
BANANA & STRAWBERRY FRITTERS, CANDIED PECANS, APPLEWOOD SMOKED BACON

ALASKAN HALIBUT, PoTATo CRUSTED
BABY ARRUGULA, ROASTED GARLIC, SWEET PEPPERS, BALSALMIC REDUCTION

“EGGs BENEDICT”
HouseE SMOKED MAPLE PORK LOIN, ASPARAGUS, HOLLANDAISE SAUCE
ADD MAINE LOBSTER $ 18 SUPPLIMENT

FILET MIGNON “BOURGUIGNONNE”
YUKON GOLD POTATO, ROOT VEGETABLES, WILD MUSHROOMS, EGG SUNNY SIDE UP
ADD FOIE GRAS $9 SUPPLIMENT

COLORADO LAMB LOIN, LAMB SHANK BLANQUETTE
BUTTERMILK BiscuiT, PEARL ONION, PORCINI MUSHROOM, ENGLISH PEAS

DESSERT

“MINT JULEP”
STICKY TOFFEE BREAD PUDDING, MINTED WHITE CHOCOLATE ICE CREAM

CREME BRULEE
CLASSIC VANILLA CREME BRULEE WITH BERRIES

INFAMOUS CHOCOLATE BAG
WITH ALMOND CAKE, WHITE CHOCOLATE MOUSSE & MACERATED BERRIES

PINEAPPLE CARAMEL CRUNCH
CARAMEL ICE CREAM

CHILDREN 12 AND UNDER

FIRST COURSE. FRESH BERRIES WITH YOGURT & GRANOLA
MAIN COURSE. CHOICE OF:
FRENCH TOAST, APPLEWOOD SMOKED BACON, STRAWBERRY FRITTER
SCRAMBLED EGGS WITH BACON
FILET BOURGUIGNONNE

DESSERT. CHOCOLATE SUNDAY WITH HOMEMADE ICE CREAM.

CHILDRENS MENU $ 15 PER PERSON



