
 Pastry Basket $8
Chocolate and Butter Croissants,  Nutel la,  House Jam

 First Course 
CHOOSE ONE OF THE FOLLOWING:

 Bisque de Tomate
 Plum Tomatoes, Basil, Toasted Garlic Bread

 Salade de Fraises
 Romaine Hearts, Strawberries, Almonds, Ricotta Salata, Golden Raisin, Vanilla Dressing 

  Pâté de Campagne
 Pork Country Pate, Prune, Dijon Mustard, Onion Jam, Crostini

 Second Course
CHOOSE ONE OF THE FOLLOWING:

Omelet de Legumes
Organic Eggs, Spinach, Roasted Wild Mushrooms, Spring Mix

Omelette au Crabe
Organic Eggs, Jumbo Lump Maryland Crab, Red Bell Peppers, Red Onions, Capers,

Brussel Sprouts
 Steak Frites

Grill Striploin, Sunny Side Up Eggs, Brunch Potatoes, Bearnaise Sauce 
Saumon Grillé

Grilled Salmon, Fennel Saffron Puree, Brussel Sprout, Polenta, Pink Peppercorn
Cream Sauce
Coq Au Vin 

Braised Chicken, Roasted Root Vegetables, Mushrooms, Red Wine 
Jarret d'Agneau 

 Braised Lamb Shank, Mashed Potatoes, Asparagus, Lamb Jus

 Dessert
CHOOSE ONE OF THE FOLLOWING: 

Vanilla Creme Brûlée
Vanilla Custard topped with Caramelized Sugar 

  Pain Perdu
         French Toast, Whipped Cream, Fresh Fruit, Maple Syrup

 Tart aux Fruits Rouges
Mango Custard Cream, Tart Shell, Fresh Berries, Raspberry Coulis

Easter Brunch Menu
Sunday, March 31st 

From 10 am till 3:00 pm ($49 pp)


