
Coastal Seafood

MUSSELS MEUNIERE

WHITE WINE, SHALLOT, GARLIC, PARSLEY,

CREAM

OYSTERS ON THE HALF SHELL

CLASSIC MIGNONETTE

MARINATED PRAWN SLIDER

ARUGULA AIOLI

SMOKED SALMON MOUSSE

CUCUMBER, PAPRIKA, CITRUS

SCALLOP CEVICHE

AVOCADO, CUCUMBER, PICO DE GALLO,

CITRUS

Fresh Salads

SPRING CORN SALAD

PICKLED RED ONION, POBLANO,

HEIRLOOM TOMATO, COTIJA,

AVOCADO

GRILLED ASPARAGUS

SALAD

PATTY PAN SQUASH, BACON,

SNAP PEAS, PARMESAN

NIÇOISE POTATO SALAD

EGG, GREEN BEAN, TOMATO,

MINT-YOGURT

LITTLE GEM SALAD

CUCUMBER, TOMATO,

CORIANDER VINAIGRETTE

Omelets & More

MADE TO ORDER OMELETS

APPLEWOOD SMOKED BACON

CHICKEN-APPLE SAUSAGE

Carving Station

PRIME RIB ROAST

SLOW ROASTED, CLASSIC JUS

SMOKED PORK CHOPS

HOUSE SMOKED

ALASKAN HALIBUT

CHAMPAGNE BEURRE BLANC,

CITRUS GREMOLATA

MARSALA CHICKEN

HAM, MOZZARELLA

Sides

ROASTED GOLDEN BEETS

HONEY GLAZED HEIRLOOM CARROTS

CRISPY BABY YUKON POTATOES

Children

CHICKEN FINGERS & FRENCH FRIES

MAC AND CHEESE

RIGATONI MARINARA

MASHED POTATOES

BUTTER CARROTS

Dessert

NEW YORK CHEESECAKE

DOUBLE CHOCOLATE MOUSSE CAKE

ASSORTED FRENCH MACARONS

WHITE CHOCOLATE MOUSSE

ADULTS: 125 | CHILDREN (6 - 11): 40

Mother's Day Brunch
SATURDAY MAY 10 | 11 AM - 4 PM


