PLATED BRUNCH

(Fricing is based on a two-course menu to include one starter and one entrée. Dessert may be added as an additional cost. A” E)runch items are served with
Fv‘esHy Bake(‘l Fastrics Assor‘ted 5concs, and Mu\CFins, 5|iced Sourdouglﬁ brﬁad,
Sweet Creamcrg, Butter & ]:ruit Freservca and Feerless@ Cogcc Service)

STARTERS
(Choice of one)

Fruit Salacl with Scasona] Me[ons, FincaPPlc, Grapcs and Berries

Fresh Strawberries with Devonshire Cream

SPiCH Crab Bisque
New [ ngland Clam Chowder

Mixe& babg Greens, W}wo]e Grainﬁ'ioncy Mustarcl \/inaigrcttc
(Candied Fistachios, Shaved San Simon Cheese, Diced APP]cs

F]ouse Made Caesar 5a]ad

ENTREES
(Cl’xoicc of thrcc)

F]uﬂ:y Scrambled E_ggs with Chives
Fan—Seared Red Fotatoes
Choice of Crisp Bacon, Chicken Sausage or Maple G]azed riam,
$17.00

Crémc Brulce Frcnch Toast
With Brown Sugar Glaze
Choice of Crisp Bacon or Chicken Sausagc
$17.00

(Classic F ges Benedict
Foached Egg, Canadian Bacon on Eng!ish Mu{ﬁcin, Traditional Hollandaise Sauce
With Red Fotatoes with Sweet Onion
$19.00

Macadamia Nut Crusted ﬁalibut
Seasonal \/egctables, Lcmom(}n’ve Rice Filaf and Erown Euttcr
$27.50

Char Girilled Salmon

Mediterrancan Salsa, Wl]d Rice, Scasonai \/cgctab!e, Festo Ol
$25.50

Marinated “Masami” TOP Sirlion
B]ue (Cheese Mashed Fotatoes, Gri”cd Vine Ripened Tomatoes, Cabernet Demi Glacc
$26.50



Hcrb Gn’"cd Chickcn Breast
Brarwc13~f>eppcrcorn Sauce, Roasted (Garlic Mashed Potatoes, Blue | ake Green Beans

$22.50

Cape“ini Provencale

Angc! [Hair Fasta T ossed with [Tresh T omatoes, Garlic [Herbs, CaPcrs, Grcel( O]ives
Finished with [ xtra \/irgin Olivc Ol]

$19.50

Caesar Salad
Choppec{ [Hearts of Romaine, Asiago Cheese, Sourdough Croutons and [Jouse-Made Dressing
Bag Shrimp $22.50 or
Gri”ec] Chicker\ Breast $22.50 or
Gri”ed Frawns $24.50

Crab L ouis
Tomatocs, Cucumbers, Harcl Boilccl Egg, Olives, brocco!i f:loret and C]—lopped Lettucc
$25.50

ShrimP | ouis
T omatoes, (_ucumbers, [ard Boiled Egg, Olives, Broccoli [Floret and Choppccl | ettuce
$21.50

DESSERTS

H:you would like to add dessert to your 5e!ections, there will be an additional
$6.50 per person added to the entrée total.

RASFBERRY JACK
Vanilla ce Crcam with Raspberries in TriPlc 5cc

BITTERSWEET CHOCOLATE. GRAND MARNIER MOUSSE.
f”(aLc[nut WhiPPc& Cream

SCOTTSCHEESECAKE
CHOCOLATE GANACHE TORTE

Forgroups that exceed 30 guests, split menus will rcquirc a Preordcn

These Prices do not include taxes or gratuity. 20% gratuity will be added and 7.75% tax rate



