
 

 

Easter Menu 
EGGS BENEDICT 

 served with house potatoes 

 

 

 

 

BUILD AN OMELET 
3 eggs, served with house potatoes & toast 

 

 

 

 

 

 

 

 

 
 

 

 

FRENCH ONION SOUP   BROCCOLI CHEDDAR SOUP 

 

 
 

applewood smoked bacon 

ham 

house-made sausage 

chorizo 

 

broccoli 

mushrooms 

onions 

peppers 

spinach 

tomatoes 

jalapenos 

CHOOSE 3 

CLASSIC 
English muffin, poached egg 

& Canadian bacon, topped 

with hollandaise sauce 

SALMON 
English muffin, poached egg & 

house-cured salmon, topped 

with hollandaise sauce 

COLOSSAL CRAB 
English muffin, poached egg  

& colossal crab, topped 

with hollandaise sauce 

CHEESE CHOICE 
American 

cheddar 

mozzarella  

AMARETTO BRIOCHE FRENCH TOAST 
served with baked pear compote 

& amaretto-orange whipped cream 
 

BISCUITS & SAUSAGE GRAVY 
2 biscuits topped with house-made sausage gravy 

 

CLASSIC BREAKFAST 
2 eggs your way served with your choice of house-made sausage, 

bacon or ham, &  served with house potatoes & toast  
 

SEASONAL FRESH FRUIT WITH YOGURT 

& HOUSE-MADE GRANOLA   

APPLE  SALAD 
mixed greens | dried cranberries 

 red onions | bleu cheese crumbles 

candied almonds | balsamic vinaigrette 
 

WINTER GRAIN SALAD 
Greek farro | dried cranberries 

 roasted butternut squash | spinach 

feta cheese | toasted pistachios 

balsamic glaze 

BEET SALAD 
arugula | radish | herbed goat cheese 

oranges | toasted walnuts 

honey-dijon vinaigrette 

 

SMOKED SALMON 
topped with cracked black pepper & capers, served with mixed greens, 

tomatoes, red onion, dill cream cheese & baguette toast points  
 

RARE SEARED TUNA 
ahi tuna with avocado, mango, greens & 

wasabi aioli topped with a teriyaki glaze 

& toasted sesame seeds 

EASTER PLATE 
ham, kielbasa, pickled eggs, red beets, assorted cheeses 

 

CALAMARI 
flash-fried with brussel leaves on a bed 

of arugula served with parmesan, grilled 

lemon & red pepper sauce,  

drizzled with a balsamic reduction 

ALL ENTRÉES ARE SERVED WITH YOU CHOICE OF TWO SIDES 

ROASTED HEIRLOOM CARROTS | GRILLED ASPARAGUS | MASHED POTATOES | WHIPPED SWEET POTATOES 

SALMON 
grilled with a soy-honey glaze 

 

PRIME RIB 

16oz prime rib with a garlic & herb crust  

 

BAKED HADDOCK 
dusted with old bay 

APPLE CIDER GLAZED HAM 
glazed with brown sugar & apple cider 

 

RACK OF LAMB 
garlic & herb crusted & cooked to your liking 

 

CHICKEN MILANESE 
thinly pounded breaded chicken topped with arugula 

& cherry tomatoes in a lemon vinaigrette 

BUDS 

BULBS 

BLOOMS 


