
 

Mothers Day Brunch  
Sunday, May 10, 2015 

Prix Fixe Menu 

Choice of Appetizer 

½ Dozen Copps Island Oysters or Local Little Neck 

Clams on the ½ Shell 

Mignonette, Cocktail Sauce, House-made Hot Sauce 

Eggplant Carpaccio 

Thinly Sliced Eggplant, Goat Cheese Vinaigrette, Plum Tomato,  

Basil, Thyme, EVOO, Balsamic Glaze 

Mushroom Ravioli 

Truffle Butter, Shaved Parmesan 

Apple Salad 

Arugula, Sherry Vinaigrette, Glazed Pecans, Dried Michigan Cherries 

Mixed Green Salad 

Shallots, Herbs, Balsamic Vinaigrette 

~ 

Choice of Entrée  

Eggs Benedict 

Black Forest Ham, House-made Brioche, Hollandaise, Truffle Shavings 

Eggs Florentine 

House-made Brioche, Wilted Bloomsdale Spinach, Hollandaise 

Asparagus Omelet 

Wilted Bloomsdale Spinach, Boursin Cheese, Roasted Tomato 

Spinach Omelet 

Goat Cheese, Boulevard Home Fries, Brioche Toast 

Scrambled Eggs 

Strada Smoked Salmon, Onions, Cream Cheese 

Pain Perdu 

House-made Brioche, Cinnamon-Triple Sec Custard,  

Apple Wood Smoked Bacon, Real Maple Syrup 

Spring Pasta Carbonara 

Spring Vegetables, Egg Yolk, Pancetta, Parmesan 

~ 

Choice of Dessert 

Chocolate Mousse 

Crème Chantilly, Shaved Dark Chocolate  

Basque Cake 

Pistachio Gelato 

Mixed Berries 

Whipped Crème Fraiche, Chambord – Berry Purée 

Lavender Crème Brulee 

Tuile 


