JoiN us For Mother’s Day Brunch

Sunday, May 10, 2026

Entree Salmon, Asparagus Quiche

Eggs, cream, onion, salmon,
Crab Benedict with Old Bay asparagus and Swiss cheese, baked
Hollandaise *(Not in Netmenu) in a pie shell (550 cal.)

Toasted English muffins topped with
crab meat, poached eggs and Old  Starters
Bay Hollandaise sauce (460 cal.)

.. Shrimp Bisque (200 cal.)
Bronzini Tapenade Oatmeal (110 cal.)

e e e with o oive  Plain Grits (130 cal)
u PP ! v House Salad (30 cal.)

tapenade (550 cal.) Caesar Salad (290 cal.)
Mac & Cheese Primavera Strawberry Cottage Cheese (60 cal.)

*(Not in Netmenu) Sides

A blend of Monterey jack, parmesan —

and cheddar cheese and a hint of Mashed Potatoes (140 cal.)

nutmeg asparagus, bell pepper, peas Steamed Asparagus (25 cal.)

and broccoli (670 cal.) Farro Cheese Risotto (170 cal.)
Carrots & Dill (70 cal.)

Chicken Grape Beurre Blanc

Chicken Breast, flour, garlic, Dessert

rosemary, grapes, wine, butter (240

cal.)

lce Cream Available
Blueberry Crumb a la Mode
Chocolate Chip Pancakes Breakfast Parfait (120 cal.)
Buttermilk pancakes with chocolate Assorted Scones (150 cal.)
chips (340 cal.) With Scrambled

Eggs, Bacon or Sausage
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