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EASTER BRUNCH

Served 12:00-3:00pm
APPETIZERS
FRENCH ONION SOUP
BURRATA CHEESE & HEIRLOOM TOMATOES

ENTREES

Includes assorted rolls and breads

SMOKED SALMON BENEDICT

Thinly-sliced cold smoked salmon, poached eggs and
hollandaise on toasted sourdough with herb roasted tomatoes
and sautéed baby spinach

LAWRY’'S FAMOUS PRIME RIB HASH

Slow-roasted chopped Prime Rib, Yukon gold potatoes and
white onions with three eggs any style, roasted tomatoes,
Yorkshire pudding, au jus and creamy horseradish

LOBSTER POT PIE
9 oz. North Atlantic lobster tail baked in a lobster sherry
cream sauce, topped with a flakey puff pastry

STEAK DIANE
8 oz. certified angus filet with golden chanterelles, a rich
cognac cream sauce, green beans and potato gaufrette

ROASTED JIDORI CHICKEN

Free range organic oven-roasted half chicken with natural pan jus,

braised rainbow chard and Lyonnaise potatoes

COCKTAILS

PEACH BELLINI 16 | MIMOSA 12 | BLOODY MARY 12
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