
Dietary Restrictions, Allergies and Vegetarian or Vegan preferences will be accommodated with a 72-hour notice.  

 

 

 
Mother’s Day Brunch 2021 

 
 

 Arugula with Truffle Vinaigrette, Aged Goat Cheese and Sourdough 14 

Maine Oysters on the Half Shell served Traditional or Contemporary 34/18 

Lobster Bisque with Artichoke and Sumac Brown Butter 14  

Caldwell Beef Tartar with Spring Garlic, Shallots and Forbidden Rice 17 

Strawberry Ricotta Crepes with Shiso and Ginger Maple 18 

Cured and Smoked Salmon Benedict with Peppercress Hollandaise 21 

Bacon Cheddar Burger with Bowden Farm Fried Egg 21 

Grilled Asparagus and Roasted Mushroom Hash with Poached Eggs 17 

Almond Cake with Ginger Semifreddo and Rhubarb 14 

Guinness Ice Cream Float 14 

Key Lime Tart with Coconut Sorbet 14 


