
 Pastry Basket
Chocolate and Butter Croissants,  Nutel la,  House Jam

 

 First Course 
CHOOSE ONE OF THE FOLLOWING:

 Tomato Bisque Soup
 Plum Tomatoes, Basil, Mozzarella Cheese

Pear Salad
 Roasted Pear, Baby Spinach, Crumbled Goat Cheese, Pecans, Prosciutto, 

Vanilla Vinaigrette
  Country Pate

 Pork Country Pate, Prune, Dijon, Onion Jam, Crostini
 

 Second Course
CHOOSE ONE OF THE FOLLOWING:

Coq Au Vin 
Braised Chicken, Roasted Root Vegetables, Mushrooms, Red Wine 

Lamb Shank 
          Braised Lamb Shank, Beluga Lentils, Lamb Jus

Veggie Omelets 
Spinach, Roasted Wild Mushroom, Organic Eggs, Spring Mix

Crab Omelete
Jumbo Lump Maryland Crab, Red Bell Pepper, Red Onion, Capers, Brussel Sprouts

 Steak and Eggs
Grill Striploin, Sunny Side Up Eggs, Brunch Potatoes, Bearnaise Sauce 

Grilled Salmon
Roasted Potatoes, Dijon Cream Sauce, Asparagus,

Sundried Tomato Puree, Pickled Shallots
 

 Dessert
CHOOSE ONE OF THE FOLLOWING: 

Trio Creme Brulee
 Vanilla, Chocolate and Chef’s Selection

  French Toast
          Whipped Cream, Fresh Fruit, Maple Syrup

 Berry Tart
Mango Custard Cream, Tart Shell, Fresh Berries, Sabayon Sauce

Easter Brunch Menu
Sunday, April 9th

From 10 am till 2:45 pm ($49 pp)



Easter Dinner Menu

 First Course 
CHOOSE ONE OF THE FOLLOWING:

 Tomato Bisque Soup
 Plum Tomatoes, Basil, Mozzarella Cheese

 Strawberry Spinach Salad 
 Baby Spinach, Roasted Pecans, Goat Cheese, Fig Sherry Vinaigrette 

 Country Pate
 Pork Country Pate, Prune, Dijon, Onion Jam, Crostini

 

 Second Course
CHOOSE ONE OF THE FOLLOWING:

 Coq Au Vin 
Braise Chicken, Roasted Root Vegetables, Mushrooms, Red Wine

 Lamb Shank 
 Braised Lamb Shank, Beluga Lentils, Lamb Jus

 Steak Frites 
Grill Striploin, Caramelized Shallots, Red Wine Jus, Pommes Frites

Beef Wellington (+10)
Roasted Stuffed Tenderloin, Mushrooms, Brie Cheese, Shallots Wrapped in a Puff

Pastry Asparagus, Mashed Potato, Foie Gras Sauce
Grilled Salmon 

Roasted Potatoes, Dijon Cream Sauce, White Asparagus, 
Sundried Tomato Puree, Pickled Shallots

 Mushroom Ravioli 
Mushroom Ravioli, Sauteed Forest Mushroom, 

Parmesan Cream,  Truffle Essence
 

 Dessert
CHOOSE ONE OF THE FOLLOWING:

 Trio Creme Brulee
 Vanilla, Chocolate and Chef’s Selection

 Chocolate Cake 
 Molten Chocolate Cake, Raspberry Coulis, Vanilla Ice Cream

 Berry Tart
Mango Custard Cream, Tart Shell, Fresh Berries, Sabayon Sauce

Sunday, April 9th
From 5 pm till 8 pm ($59 pp)


