
 
 

Happy Mother's Day! 
 

Soup 
Roasted Rum Butternut Squash Bisque 

Bowl   8 

 

Brunch 
Traditional Eggs Benedict 

Two poached eggs served on English muffin with shaved smoked ham &  

covered with a rich hollandaise sauce, served with seasoned potatoes.  

15 
 

Quiche Lorraine 

Fresh baked with ham, onion and cheddar cheese. 

Served with petite balsamic field greens. 

12 
 

Steak & Eggs 

Seared Petite Filet Mignon with two scrambled eggs,  

served with a warm biscuit & fresh fruit. 

29 
 

French Toast 

House made sourdough French toast served with fresh  

cinnamon strawberries, bananas & whipped cream. 

12 
 

Huevos Rancheros 

Two eggs over easy served atop two crispy corn tortillas  

with black bean salsa, melted Swiss cheese, finished with a traditional  

Mexican red sauce, garnished with sour cream. 

13 

 

Salads 
Caesar Salad 

Romaine lettuce tossed with our house made Caesar dressing  

and topped with Parmesan cheese and crispy croutons. 

11 
 

Bistro Salad 

Mixed baby field greens, portobello mushrooms, gorgonzola cheese,  

red onions, sun dried tomatoes and toasted walnuts & pine nuts,  

tossed with balsamic vinaigrette and finished with a pesto drizzle. 

13 
 

Arugula Salad 

Baby arugula, dried cranberries, candied walnuts, blue 

 cheese crumbles, mandarin oranges and dressed with  

a white balsamic and mandarin infused extra virgin olive oil. 

14 

 



Entrees 
Honey Glazed Roasted Ham 

Oven roasted honey glazed ham served with sautéed haricot verts, 

and roasted rosemary red potatoes. 

26 

 

Chipotle Herbed Prime Rib 

Chipotle herb encrusted 16 oz Prime Rib Roast served over  

cinnamon sweet mashed potatoes, fresh steamed asparagus,  

finished with a rosemary demi glace and a side of homemade jus. 

40 

 

Poached Salmon 

Wild caught Atlantic Salmon poached in a fennel and shellfish  

broth accompanied with lobster scented basmati rice, 

 steamed asparagus, finished with a lemon dill cream sauce. 

24 

 

Leg of Lamb 

Oven roasted Leg of Lamb served with bourbon brown sugar sweet mashed 

potatoes and steamed broccolini, finished with a mint scented demi glace. 

34 

 

Mahi Mahi en Feuille de Bananier 

Fresh Mahi Mahi wrapped in a banana leaf with fresh aromatic herbs, accompanied 

with cilantro lime rice, baby carrots & finished with sofrito sauce. 

31 

 

Grouper Udon 

Pan seared fresh Grouper served atop a bed of udon noodles & our signature  

stir fry vegetable blend, finished with a savory Japanese sauce. 

38 

 

Filet Mignon 

Grilled 10 oz Filet Mignon served with truffle-scented  

Dauphinoise potatoes, steamed asparagus, finished with a  

smoked Madeira sauce & Hawaiian black sea salt. 

46 

 

Desserts 

Warm Apple Cobbler à la mode 

Traditional warm apple cobbler served with scoop of gourmet vanilla ice cream. 

12 

 

Peanut Butter Pie 

A mixture of creamy peanut butter with chocolate chips 

on a graham cracker crust, served with fresh berries. 

12 

 

Key Lime Pie 

Old Florida style key lime pie with a graham cracker crust  

served with raspberry sauce. 

12 

 

Eduardo Prieto, Executive Chef 


