Dtatretey Lovactt
Irst Course

French Onion Soup

French Bread Croutons and Melted Gruyere
8.00

Butterhead Salad

Crumbled Goat Cheese and Crisp Prosciutto
10

Italian Mozzarella di Buffalo and Heirloom Tomatoes

Arugula and Toasted Pine Nuts, White Balsamic Vinaigrette
15

Edamame Dumplings

Daikon and Carrot Salad, Sesame Glaze and Lemongrass Soy Dipping Sauce
14

Maine Lobster Tail

Fanned Avocado, Citrus and Vanilla Vinaigrette
18

Tuna Nicoise

Tri Colored Potatoes, Hard Cooked Egg, Lemon Anchovies, Olives, French Beans, Butterhead
Lettuce
16



% 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

Cremini Pansotti

Ratatouille Vegetables and Herb Garlic Sauce
22

Broiled Maryland Style Crab Cakes

Israeli Cous Cous, Seasonal Vegetables and Baby
Arugula
34

P an Roasted Sea Bass

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

30

Grilled Niman Ranch Beef Filet

Crispy Potato Sticks, Mushroom and Asparagus Sauté, Port Reduction
35

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical

conditions.”



