
 

 
 
 

T h r e e  C o u r s e s  $ 7 5 .  p e r  p e r s o n       ( p l e a s e  n o  s u b s t i t u t i o n s )  

 
F I R S T  C O U R S E  

kindly choose one 

 
s h r i m p  c o c k t a i l  
bloody mary cocktail sauce 

 
g a z p a c h o  

vine ripened tomatoes, spring vegetables, herbed yogurt, aged balsamic 
 

s p r i n g  r a d i s h  s a l a d  
manchego, 12 month serrano ham, dandelion greens, riesling vinaigrette 

 
s q u a s h  b l o s s o m  

tempura fried, herbed mascarpone, roasted tomato purée 
 

T u n a  t a r t a r e  
cucumber, watermelon, mango, wasabi ginger vinaigrette, wonton chips 

 
E N T R É E   
kindly choose one 

 
b e e f  w e l l i n g t o n  

pommes purée, green bean almondine 
 

w i l d  s a l m o n  
ramps, morels, summer beans, asparagus tips, roasted cipollini 

 
a c a d i a n  r e d  f i s h  

salmon and lobster stuffed, artichokes, marble potatoes, king oyster, pistou 
 

l e m o n  t h y m e  c h i c k e n  
jardinière of summer vegetables, herb chicken jus 

 
e n g l i s h  p e a  r i s o t t o 

farmed and foraged mushrooms, organic spring vegetable 

 
DESSERT  

kindly choose one 

 
r h u b a r b  c r o s t a t a  
mint ice cream, honey caramel 

 
p e a n u t  b u t t e r  s e m i f r e d d o  

mixed berry compote, peanut brittle 
 

c h o c o l a t e  e s p r e s s o  p o t s  d e  c r è m e  
hazelnut whipped cream, cocoa nib florentines 

 
 

*  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s  

 
P l e a s e  i n f o r m  y o u r  s e r v e r  i f  y o u  h a v e  a  f o o d  a l l e r g y  

 
A  2 0 %  g r a t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  s i x  p e r s o n s  o r  m o r e  

MOTHER’S DAY 
BRUNCH 


