Sunday Brunch October 9, 2011

Freshly Squeezed Orange Juice
Choice of
Mushroom Bisque
Heirloom Tomatoes with Toscano Romano Cheese
Duck Liver Terrine

Organic Greens with Balsamic Vinaigrette
Choice of:

Eggs Benedict

Two Poached Eggs on English Toast With Hollandaise Sauce and Your Choice of:
Smoked Ham, Poached Salmon or Sautéed Spinach

French Style Omelette

Your Choice of: Poached Salmon or Sautéed Spinach & Mushroom or Ham, Mushroom & Goat Cheese
Served with Twice Cooked Potatoes

Baked Eggs

Two Eggs Baked with Fines Herbes, Tomato Concasse and Goat Cheese.

French Toast
Our Own Raisin Brioche with Fresh Fruit and Pure Maple Syrup

Caramelized Apple Pancakes

Pure Maple Syrup

Jumbo Lump Crabcakes

Organic Greens and Wasabi Mayonnaise

Sliced Hanger Steak Salad

Seared Rare with Watercress, Salsify, Tomato & Imported Blue Cheese Horseradish Sauce

Fresh Herb Fettuccine, Pluerottes & Smoked Prosciutto

Olive Oil, Lemon, Gatlic & Tomato Concasse

kkkok
Coffee or Tea
(Espresso & Cappuccino Not Included - Available at Regular Price)
Brunch Cocktails: Prix Fixe 25
Bloody Mary 7
Mimosa 8
Raspberry Bellini 9

Normandy Fizz 7
Mumm Napa Valley Brut Prestige 187 ml 14
Perrier Jouet Grand Brut NV 187 ml 28

Vetjus



