
 SECOND COURSE  
 
 quiche $22. 
 caramelized leeks, gruyere, blistered tomatoes 
 yukon gold potatoes, fresh herb salad 
 

 ricotta gnocchi 28. 
 sweet peas, asparagus, pistachio 
 parmesan, lemon cream 

 
 poached salmon 33. 
 leek, fennel, dijon, white wine 
 yukon gold potatoes, fresh vegetable 

 
 chicken francese 31. 
 lemon, wine, herbs 
 yukon gold potatoes, fresh vegetable 

 
 pork tenderloin 31. 
 garden herb marinade, gravy  
 yukon gold potatoes, fresh vegetable 

 
 crab cake 36. 
 creole remoulade  
 yukon gold potatoes, fresh vegetable 

 

 
 

 

            MOTHER’S DAY 2026  
 

 
 

 
FIRST COURSE  
 
salmon rillette   $14. 
white wine, shallots 
toast points 
 

shrimp cocktail   16. 
poached & chilled 
crackers, red beet horseradish cocktail sauce 
 

fig toast   13. 
prosciutto, rosemary, pignoli 
 

tomato bisque   12. 
mini grilled cheese crostini 
 

mesclun salad   13. 
strawberries, chèvre, candied pecans, creamy poppy seed dressing 

add chicken cutlet  $13 | add salmon/steak  $18 
 

caesar salad   13. 
shaved grana padano, garlic croutons, lemon caesar dressing 

add chicken cutlet  $13 | add salmon/steak  $18 
 
 
SPECIAL MOTHER’S DAY PUNCH, HOUSEMADE CAKES AND DESSERTS & CHILDREN’S MENU  ALSO AVAILABLE  


