
DINNER AT EMMA JAYNE'S

Starters
Beef Carpaccio
arugula, capers, shaved asiago, crispy onion, horseradish cream

Shrimp and Crab Crepes
sauce Mornay

Mixed Berry Salad
mixed greens, baby spinach, fresh berries, feta, cinnamon candied
pecans, raspberry vinaigrette

Sweet Pea and Caramelized onion Ravioli
wild mushrooms, roasted garlic cream, shaved asiago

Entrées
Lobster Risotto
with butter poached tail, grape tomatoes and asparagus

Caprese Seafood Pasta
fresh tagliatelle, shrimp, scallops, grape tomato, lemon butter sauce,
fresh mozzarella, fresh basil, balsamic reduction

Center Cut Filet
bacon hollandaise, sunny egg, home fries, asparagus

Honey Garlic Salmon
with rainbow carrots, asparagus and and wild rice

Stuffed Chicken
with asparagus, prosciutto, gruyere, sundried tomato cream sauce and
whipped potatoes

Porcini Seared Scallops
brown butter, wild rice, fresh vegetable

Veggie Lasagna
roasted garlic bechamel

Desserts
Lemon Blueberry Cheesecake
with fresh blueberries

Tiramisu
espresso martini shooter

Flourless Chocolate Cake
strawberry gelato, sweetened whipped cream, fresh berries

Limoncello Mousse
lady fingers, candied lemon

Mother's Day

E MMA J A Y N E S R E S T A U R A N T . COM

3 Course Dinner - 11am - 6pm
$60 pp / kids 5-12 - $20 / under 5 free


