
	 Appetizer

	 Shrimp salad / mango, papaya & avocado over mixed greens with mango vinaigrette

	H ouse smoked salmon / tomato, onions, cream cheese and toasted mini bagels

	Pa n seared crab cake / celery root remoulade, whole grain mustard beurre blanc and roasted garlic aioli

	Ca esar salad / white spanish anchovies, croutons and shaved grana padano cheese

	 Vichyssoise / creamy potato and leek soup, served chilled

	 Spring butternut squash ravioli / candied walnuts, sage butter and manchego cheese

	E ntrée

	B elgian waffles / fresh berries, whipped cream, maple syrup, bacon

	 	Cinnamon-swirl Banana French toast / fresh berries, whipped cream, maple syrup, sausage links

	 traditional eggs benedict / canadian bacon, hollandaise sauce and toasted english muffin

	Ma ry’s half-roasted chicken / petite salad, tomato provençal and au jus

	G rilled flat iron steak / gorgonzola pudding, haricot vert and cabernet sauce

	B raised short ribs / mashed potatoes, onions, mushrooms, horseradish cream and cabernet sauce

	Pa n-seared steelhead salmon / mashed potatoes, steamed broccoli and lemon-caper beurre blanc

	Ma ine lobster ravioli / half-lobster tail, pan-roasted baby tomatoes, roasted corn leeks, basil, lobster bisque

	 Dessert

	F resh-baked peach cobbler / cinnamon butter streusel topping and vanilla ice cream

	Wa rm chocolate cake / served with vanilla ice cream

	 Vanilla crème brûlée / garnished with fresh seasonal berries

	 Assorted sorbets / served in an almond basket with fresh berries

	F loating island / crème anglaise with caramel almond crust

$70.00  per person (plus tax and gratuity)
No substitutions or plate splitting please / * No corkage Sunday does not apply


