
B R U N C H

STEAK & EGGS
8oz  PR IME  NY  STR IP ,  TWO EGGS ,  YUKON GOLD POTATO HASH ,

ROMESCO SAUCE ,  PEA  TENDRILS

A L L  D A Y  S P E C I A L S

SEASONAL  COBBLER

FRESH STRAWBERRY  & BLUEBERRY  SHORTCAKE

DARK CHOCOLATE  "CHAMPAGNE"  MOUSSE ,  CHANT ILLY  CREAM

D E S S E R T

M O T H E R S  D A Y

BENEDICTS
TWO POACHED EGGS ,  GR ILLED BR IOCHE ,  YUKON GOLD 

POTATO HASH ,  HOLLANDAISE  SAUCE
 LOBSTER  TA IL              CRAB  CAKE           SMOKED BR ISKET

STUFFED FRENCH TOAST
TH ICK  CUT  BR IOCHE ,  MARSCAPONE CHEESE ,  FRESH STRAWBERR IES ,
LOCAL  MAPLE  SYRUP ,  CHANT ILLY  CREAM ,  CH ICKEN APPLE  SAUSAGE

THREE  EGG FR ITTATA
SP INACH ,  TOMATO JAM & AGED CHEDDAR ,  YUKON GOLD POTATO

HASH ,  CH ICKEN APPLE  SAUSAGE ,  GR ILLED BR IOCHE

1 1 - 1

ROAST  PR IME  R IB  o f  BEEF
CREAMY HORSERADISH  MASHED POTATO ,  JUMBO ASPARAGUS 

SEAFOOD R ISOTTO
SHR IMP ,  SCALLOPS ,  LOBSTER ,  SCAMPI  R ISOTTO ,  CH IVE  OIL  

FRESH CATCH
OUR CHEFS  DA ILY  PREPERAT ION 


