
Dessert
S T R AW B E R R Y  P A N N A  C O T TA 

 L E M O N  M E R I N G U E  TA RT 
 C R E M E  B R U L E E 

 F L O U R L E S S  C H O C O L AT E  C A K E 
 B E I G N E T S 

 C A K E  P O P S

Raclette
M E L T E D  A L P I N E  C H E E S E ,  

C O R N I C H O N S  A N D  P I C K L E S

Ramen
C H O I C E  O F  P O R K ,  C H I C K E N,  O R  V E G E TA B L E  B R O T H 

T O F U ,  N O O D L E S ,  G R E E N S ,  M U S H R O O M S ,  A N D  
T R A D I T I O N A L  A C C O M P A N I M E N T S

Finished with Pork Belly,  Chicken ,  or Egg

Carving
P R I M E  R I B ,  R O A S T E D  S A L M O N 

H O N E Y  G L A Z E D  H A M

Served with Scalloped Potatoes,  Brussels  Sprouts, 
 and Parker House Rolls

Sauces:  Red Wine Jus,  Beurre Blanc,  Horseradish Cream

Live Stations

O M E L E T S

Eggs to order with Seasonal Vegetables,  Cured Meats,  and Cheeses
Plant based options avai lable

C R E P E S

Prepared to order,  Served with Berries,  Chocolate,  Caramel,  
Toasted Almonds,  and Chanti lly Cream

Kids Corner
C H E E S E  A N D  P E P P E R O N I  F L AT B R E A D S 

C R I S P Y  C H I C K E N  T E N D E R S 
F R E N C H  F R I E S  A N D  TAT E R  T O T S

Charcuterie  & Cheese
Selection of  Cured Meats and Cheeses,  Pickles,  Mustard, 

Quince Paste,  Dried Fruits,  and Crisps 

Chi lled Seafood
O Y S T E R S  O N  T H E  H A L F  S H E L L ,  

P O A C H E D  S H R I M P,  C R A B  C L AW S ,  C E V I C H E , 
M I N I  L O B S T E R  R O L L S

Sauces:  Cocktai l  Sauce,  Mignonette,  
Drawn Butter,  Peri-Peri ,  Marie Rose

Garden Vegetables
G R I L L E D  S Q U A S H ,  E G G P L A N T,  A RT I C H O K E S , 

P E P P E R S ,  M U S H R O O M S ,  A N D  A S P A R A G U S

Served with Hummus,  Tzatzi ki

Salads
B A B Y  G R E E N S ,  R O M A I N E ,  A R U G U L A , 

A N D  I C E B E R G

Seasonal Garnishes:  Heirloom Tomatoes,  Cucumber, 
Radish ,  Bab y Beets,  Avocado,  Egg,  Bacon Lardons,  Seeds, 

Dried Fruit ,  Croutons,  and Cheeses

Dressings:  Champagne Vinaigrette,  Red Wine Vinaigrette, 
Caesar,  Blue Cheese,  Ranch ,  Balsamic

Breads & Viennoiserie
C R O I S S A N T S ,  S E A S O N A L  M U F F I N S , 

D A N I S H E S ,  S C O N E S ,  B A G E L S  A N D 
A RT I S A N A L  T O A S T

Served with cultured butter,  lemon curd,  
house made preserves,  and honey

Breakfast Preparations
S O F T  S C R A M B L E D  E G G S ,  E G G S  B E N E D I C T, 

P R O V E N C A L  V E G E TA B L E  Q U I C H E

Breakfast Meats
S M O K E D  B A C O N,  T U R K E Y  B A C O N,  

P O R K  S A U S A G E ,  C H I C K E N  A P P L E  S A U S A G E , 
P L A N T  B A S E D  S A U S A G E ,  C O R N E D  B E E F  H A S H

Potatoes
G O L D E N  H A S H  B R O W N S

From the Griddle
M I N I  WA F F L E S 

B U T T E R M I L K  P A N C A K E S 
L E M O N  R I C O T TA  P A N C A K E S

Accompaniments:  Warm Maple Syrup,  Chanti lly Cream , 
Chocolate,  Toasted Almonds,  Nutella ,  

Seasonal Fruits  and Berries

F O R  T H O S E  W E  C E L E B R AT E  M O S T 

Adults $125      Kids 6-13 $65      + Service Charge & Tax

Mother’s Day
Brunch


