Mother’s Day Brunch
Sunday, May 11, 2007

Cream of Asparagus Soup
Cup 4.  Bowl 7.

Turkey Chili
Cup 4.  Bowl 7.

Ginger & Corn Crab Cake 12.
Grapefruit Aioli

Omelette 9.
Artichoke, Spinach, Cream Cheese & Choice of Toast

Bacon Potato Pancakes 9.
Poached Eggs & Hollandaise Sauce

Sissy’s Corned Beef Hash 9.
Eggs Any Style
Served with a House Salad

Fiddlehead Quiche 70.
Roasted Red Pepper Sance
Side Salad

Brioche French Toast 10.
Stuffed with Ricotta & Pear Puree, served with Maple Syrup

Turkey BLT 12.
Asiago & Herb Focaccia, Mayo, Lettuce, Sun Dried Tomato Purée, Bacon, &
Misty Knoll Turkey Breast

Baked Vegetable Burger 14.
A Blend of Curried Roasted Root 1V egetables, Broccoli, Spinach & Garbanzo Beans with a
Roasted Red Pepper Sauce & Braised Spinach, Topped with Curried Goat Cheese

Grilled Wild King Salmon 26.
Roasted Asparagus, Heleba Farm Potatoes, Green Garlic Hollandaise

Crepes Stuffed with Misty Kno// Chicken & Wild Mushrooms 23.
Served with an Arngula Salad

Petit Pan Roasted Moxntbrook Farm Beefalo Tenderloin 24,
Balsamic Reduction, Roasted Asparagus, Mashed Potatoes



