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CAPRESE SALAD
buffalo mozzarella, heirloom tomatoes, arugula, balsamic drizzle

SMOKED DUCK CARPACCIO
belgian endive, mango salad, peach salsa

STUFFED PORTOBELLO MUSHROOMS
brie and raspberries, mesclun salad, white balsamic glaze

PAN-SEARED SCALLOPS
braised fennel, orange & green pepper coulis

A P P E T I Z E R S

HOUSE MADE ASIAGO-RICOTTA RAVIOLI
with braised pork sugo

CHICKEN SCALLOPINE FRANCAISE
belgian endive, mango salad, peach salsa

STUFFED PORTOBELLO MUSHROOMS
lemon butter sauce, fingering potato, asparagus

GRILLED VEAL T-BONE
mashed potatoes, asparagus with hollandaise sauce

SPRING RISOTTO
parmesan risotto, grape tomatoes, brussels sprouts, sweet sausage

CHILEAN SEA BASS
pan-roasted over stir-fried red rice, petit vegetables, truffle beurre blanc

E N T R É E S

BLUEBERRY COBBLER WITH MACARONS

TRIPLE CHOCOLATE MOUSSE CAKE

PISTACHIO CRÈME BRULEE

CAPPUCCINO PANNA COTTA

D E S S E R T

MOTHER’S DAY SPECIALS

CHEF’S QUICHE OF THE DAY

MARYLAND BENEDICT
crab cake, old bay seasoning, hollandaise sauce

STEAKHOUSE BENEDICT
petit filet mignon, hollandaise sauce

CHALLAH FRENCH TOAST
egg-battered cinnamon bread, fresh fruit, whipped cream, syrup

B R U N C H  S P E C I A L S
Served from 10:30am – 1pm


