MOTHER’S DAY BRUNCH

$40 PER PERSON

FIRST COU RSE (Family Style)
BISCUITS

preserves | honey butter | sausage gravy

DEVILED EGGS

corn | tomato | onion | cotija cheese

CANDIED BACON

SECOND COURSE cnoose one

FRIED CHICKEN AND WAFFLE

local maple syrup | fresh berries | honey butter

OMELETTE

ham | bell pepper | onion | wild mushroom | cheddar |
carmelized onion and potato

LAMB SHOULDER*

Moroccan spice | sweet potato hash | pickled raisin | demi glace

SALMON*

mushroom | candied apple | kale | couscous | bourbon glaze

FRENCH TOAST

brioche | honeycomb | pecan butter | maple peach syrup

TH I RD COU RSE (Family Style)
STRAWBERRY SHORTCAKE

strawberry preserves | orange vanilla cream

BREAD PUDDING

whiskey sauce | white chocolate | dried cherry

BLONDIE

salted caramel | dark chocolate

*consuming raw or undercooked food may result in food-borne illness
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