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BRUNCH MENU
$35 PER PERSON

APPETIZERS
SELECT THREE

CHOPPED SALAD
ASSORTED VEGETABLES, FETA,
KALAMATA OLIVES, BALSAMIC

ROASTED TOMATO SOUP
MASCARPONE, CROUTONS

CAESAR SALAD FRESH FRUIT
ROMAINE, PARMESAN SEASONAL SELECTION
CROUTONS. CAESAR DRESSING

SMOKED SALMON
CREAM CHEESE, CAPERS, TOASTED BAGEL

BABY GREENS SALAD
PICKLED BEETS, TOMATO,
RADISH, CIDER DIJON VINAIGRETTE

ENTREES
SELECT THREE

EGGSs BENEDICT PAN ROASTED CHICKEN

BACON, BUTTERMILK BISCUIT, AUTUMN GREENS, WHIPPED YAMS,
HOLLANDAISE CHICKEN JUS

BRIOCHE FRENCH TOAST C SLOW ROASTED SALMON

CARAMELIZED APPLE, MASCARPONE, MUSTARD CRUST, SUNCHOKE PUREE,
VANILLA, MAPLE SYRUP BROCCOLI RABE, LEMON BEURRE BLANC
STEAK & EGGS CAESAR SALAD

MARINATED HANGER STEAK, ROMAINE, PARMESAN CROUTONS,
SCRAMBLED EGGS, HOME CAESAR DRESSING**

BREAKFAST PLATE
SCRAMBLED EGGS, HOME
FRIES, BACON

PARLOR SALAD
BUTTER LETTUCE, AVOCADO, TOMATO,
RADISH, CIDER DIJON VINAIGRETTE**

**ON SALADS, CHOICE OF: HANGER STEAK, GRILLED CHICKEN, ROASTED SALMON, CHILLED SHRIMP

PASTRY
SELECT ONE

FRESHLY BAKED COOKIES WARM BAKERY BASKET
CHEF'S ASSORTMENT CORN MUFFIN, CHERRY SCONE, CHEDDAR BISCUIT,
(SERVED AS DESSERT) BLUEBERRY MUFFIN

(PRESET ON TABLE)



