EASTER BRUNCH

Sunday, April 9th, 2023 10:00am - 4:00pm

FOR THE TABLE

cornbread, mix berry jam, honey butter

STARTERS

(please choose one of the following)

Yogurt & Berries Crab & Asparagus
grilled zucchini bread, smoked yogurt, asparagus volute, quick pickled rhubarb,
honey brittle, mint, mix berries creme fraiche, confit lemon
Spring Beet Salad Kale Salad
snap peas, toasted granola, grated aged goat cheese, puffed farro, asparagus, radish, parmesan,
pea tendrils, rhubarb vinaigrette pinenuts, lemon tarragon vinaigrette

ENTREES

(please choose one of the following)

Salmon & Bialy Strawberry Shortcake French Toast
house cured salmon lox's, sweet onion bialy, vanilla whipped cream cheese, strawberry compote,
chive cream cheese, radishes, lemon greens, accoutrerments white chocolate powder
Chicken & Waffle NY Steak & Egg in the Hole
[fried rice waffle, kimchi aioli, ginger maple sunny side egg in broiche, pickled spring onions,
crispy potatoes, hollandaise
Slow Roasted Prime Rib Cedar Plank Salmon
horseradish cream bernaise, salsa verde
Farm Fresh Omelettes Belgian Waffles
made to order: choice of peppers, tomato, onion, bacon, cheese made to order: choice of blueberries, strawberries,

nanas, chocolate chips, walnuts, warm maple syrup

ENDLESS SIDES

Fresh Asparagus Teddy Mac & Cheese
warm green goddess Chicken Sausage
Smashed Salt-Roasted Potatoes
buttermilk, chives, blue cheese Applewood moked Bacon
Roasted Spring Strawberry Cobbler Pineapple Upside Down Cake
house made granola bourbon anglaise, whipped cream
Ice Cream Sundae Bar
strawberry, chocolate, vanilla
— TOPPINGS
@ LoD e e 8
$75 per person /$32 kids 10 & under
not including tax, gratuity or beverages TEDDY

Easter Baskets for Children 10 and Under (limited availability) & THE BULLY BAR



