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RESTAURANT

SUNDAY HAPPY HOUR BRUNCH
$44.99 per person*

*not including tax or gratuity
3-Course Brunch Menu Paired with our Bloody Mary & Mimosa Bar
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4 Appetizer +

Pick One
Fried Green Tomatoes Charcuterie & Cheese Plate Creamy Mushroom & Brie Soup
Remoulade Served with Crostini
Spring Greens Salad

Strawberries, Pickled Red Onion, Candied Walnuts,
Shaved Pecorino Cheese & a Lemon Thyme Vinaigrette

4 Entree 4

Pick One
Surf & Turf* Traditional Eggs Benedict*
1/2 Lobster Thermador and 40z Filet Mignon with Garlic Two Poached Eggs & Canadian Bacon on top of English
Mashed Potatoes and Asparagus Muffin with Hollandaise & Roasted Potatoes
Eggs Florentine* Strawberry Shortcake French Toast
Two Poached Eggs & Creamed Spinach on English Muffin Macerated Strawberries, Whipped Cream, Bacon &
with Hollandaise & Roasted Potatoes Roasted Potatoes
Three Cheese Crab Quiche Scallops Oscar
Served with Roasted Potatoes Rice Pilaf, Asparagus, Crab Salad & Hollandaise
<4 Dessert 4+
Pick One
White Chocolate & Chocolate Torte
Raspberry Cheesecake Fresh Strawberries

Vanilla Bean Creme Brulee
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* On Parties of 6 or more we respectfully add a 20% gratuity ', +
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