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BRUNCH MENU

May 12th, 8am - 2pm

%‘ \
s STARTERS
- Lobster Bisque $16 Baked Brie $13
Brioche Crouton, Creme Fraiche, = French Baguette, Berry Compote,
Chives Balsamic Gastrique
Caesar Salad $16 Salade Nicoise $24
Romaine, Parmesan, White Mixed Greens, Tuna, Tomatoes, Q
Anchovy, Burnt Lemon, Garlic Haricots Verts, Pickled Shallot,
Croutons, Smoky Caesar Dressing Egg, White Zinfandel Dressing g
Pear Salad $12 Wedge Salad $16 %
Arugula, Poached Pears, Candied Gem Lettuce, Bacon Lardon,
Pecans, Vermont Blue Cheese, Tomato, Six-Minute Egg, Blue
AN

ENTREES

Lemon Poppy Seed Vinaigrette Cheese Dressing =

¥ Crab Cake Benedict $24 Lobster Benedict $24

N
??% Poached Eggs, Portuguese Muffin, Butter Poached Lobster, Poached »
¢ Béarnaise Sauce, Pico de Gallo Eggs, Portuguese Muffin,
a Béarnaise Sauce
§ |
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BRUNCH MENU

% Mother's Day

; Avocado Toast
Northwoods Bakery Bread,

Avocado, Tomato, Arugula,
Poached Egg

Moroccan Grain Bowl

Eggplant Puree, Quinoa,
Tomatoes, Almonds, Feta

Challah French Toast

Strawberry Cream Cheese,
Macerated Berries, Mint

% Chocolate Lava Cake

Berry Compote

NY Cheesecake

&3
??% White Chocolate Reduction, Fresh
¢ Berries

May 12th, 8am - 2pm

ENTREES

$17

$25

$15

$13

$13

Smoked Salmon Toast $18

Northwoods Bakery Bread, Herbed
Cream Cheese, Arugula, Pickled
Shallots

Chicken Pesto Panini  $24

Grilled Chicken, Pesto, Fresh
Mozzarella, Toasted Baguette

Pub Omelet $17

Bacon, Ham, Sausage, Cheddar
Cheese

DESSERT

Carrot Cake $13

Brandy Soaked Raisins, Caramel
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