
Easter Brunch
PRIX FIXE

$45 Per Guest

COURSE ONE  -  SERVED FAMILY STYLE

COURSE TWO - CHOICE OF SALAD

COURSE THREE  - CHOICE OF ENTRÉE

Smoked Salmon Deviled Eggs

Blueberry Compote, Whipped Cream

Croissant Beignets

Romaine, Shaved Fennel, Parmesan Reggiano, Pickled Onion

House Caesar

Sous-Vide Beets, Goat Cheese, Arugula, Toasted Pecan, 
Lemon Vinaigrette, Orange Zest

Citrus Beet Salad

Rosemary Jus, Garlic Herb Potatoes, Roasted Spring Vegetables, 
Horseradish Crème 

Crispy Potato Pancakes, Lemon Dill Cream Sauce, 
Roasted Rainbow Carrots

Seared Canadian Atlantic Salmon

Sliced Ham, Poached Eggs, Scratch Hollandaise, Toasted English Muffin, 
Garlic Herb Potatoes, Petite Greens

Classic Benedict

Norwegian Smoked Salmon, Poached Eggs, Scratch Hollandaise, Toasted English 
Muffin, Fresh Dill, Pickled Onion, Trout Caviar, Garlic Herb Potatoes, Petite Greens

Smoked Salmon Benedict

Roasted Mushrooms, Goat Cheese, Fresh Hherbs, Truffle Oil, Arugula Salad

Wild Mushroom & Truffle Frittata

Toasted Brioche, Smashed Avocado with Lemon Zest, Brown Butter 
Sautéed Shrimp, Blistered Cherry Tomatoes, Crispy Shallots, Soft Egg

Shrimp & Avocado Toast

5oz NY Strip, Chimichurri, Two Eggs, Garlic Herb Potatoes, 
Roasted Spring Vegetables

Steak & Eggs

COURSE FOUR  - CHOICE OF DESSERT

Whipped Lemon Ricotta, Blueberry Compote, Honey Maple Butter Sauce

Lemon Ricotta Daisy Cake

Macerated Strawberries, Buttermilk Biscuit, Whipped Cream

Strawberry Shortcake

Choice of Kids Entrée  +  Choice of Kids Drink

Croissant Beignets  +  Scoop of Vanilla Ice Cream

KIDS PRIX FIXE MENU
$19 Per Child

10oz Prime Rib  +$10 LIMITED AVAILABILITY

Automatic 20% gratuity added to all checks  |  90-minute table limit   |  Credit Card required to secure reservation 


