
 Appetizer

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

 houSe Smoked SAlmon / tomato, onions, cream cheese and toasted mini bagels

 pAn SeAred crAb cAke / celery root remoulade, whole grain mustard beurre blanc and roasted garlic aioli

 cAeSAr 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

 entrée

 belgiAn 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

 mAry’S hAlf-roASted chicken / petite salad, tomato provençal and au jus

 grilled flAt iron SteAk / gorgonzola pudding, haricot vert and cabernet sauce

 brAiSed Short ribS / mashed potatoes, onions, mushrooms, horseradish cream and cabernet sauce

 pAn-SeAred SteelheAd SAlmon / mashed potatoes, steamed broccoli and lemon-caper beurre blanc

 mAine lobSter rAVioli / half-lobster tail, pan-roasted baby tomatoes, roasted corn leeks, basil, lobster bisque

 deSSert

 freSh-bAked peAch cobbler / cinnamon butter streusel topping and vanilla ice cream

 wArm 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

 floAting 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


