
irst Course 

 

8.00 



ain Course 
 

 
 

Poached Eggs Benedict        

Italian Porchetta or Scottish Smoked Salmon 

Served with Hollandaise Sauce and Asparagus Spears 

18 
 

Buttermilk Pancake  

Choice of Blueberry, Pecan or Plain 

Fresh Berries, Whipped Cream, Apricot Butter and Warm Maple Syrup 

16 
 

Belgian or Buttermilk Whole Wheat Waffle

Natural Fruit Yogurt 

17 
 

Cornflake Crusted Cranberry Foccacia French Toast    

Warm Pear Compote and Caramel Sauce 

16 

remini Pansotti 

Ratatouille Vegetables and Herb Garlic Sauce  

22 
 

Broiled Maryland Style Crab Cakes 

Israeli Cous Cous, Seasonal Vegetables and Baby 

Arugula 

34 

an Roasted Sea Bass

Sautéed Spinach, Cous Cous, Preserved Lemon Vinaigrette and Olive Puree 

30 
 

é

 


