B
MOTHER’S DAY BRUNCH

SUNDAY, MAY 11TH AT UNION BLUFF | 10AM - 2PM

STARTERS

Jumbo Shrimp Cocktail w/ Cocktail Sauce | 16
Jonah Crab Cake w/ Preserved Lemon Aioli | 20
Oysters on the Half Shell | 19/36

Caramelized Pear & Blue Cheese Salad | 15
caramelized pears, local blue cheese, toasted pecans, baby greens, balsamic glaze

Strawberry Burrata Salad | 16
strawberries, burrata, toasted almonds, red onions, baby arugula, basil vinaigrette

Classic Caesar | 14
romaine, shaved parmesan, white anchovies, herbed croutons, parmesan crisp

Classic Clam Chowder | 10

ENTREES

Bailey’s Irish Cream French Toast | 18
cinnamon bread, irish cream anglaise, whipped cream, caramel sauce

' Avocado Toast | 17 _
grilled sourdough, avocado, roasted tomatoes, pickled onion, egg your way

Lobster BLT | 35
lobster, preserved lemon aioli, north country bacon, baby arugula, tomato sour dough

Croque Madame | 18
grilled sourdough, north country ham, bechamel sauce, gruyere, parmesan, egg Your way

Benedicts
poached eggs, grilled english muffin, hollandaise sauce
Lobster 28 | Canadian Bacon 18 | Seared Tomato and Wild Mushrooms | 16

Tenderloin Oscar | 45

& seared filet mignon, asparagus, jonah crab, bearnaise
\‘» d Spinach & Garlic Ravioli | 29
A .
'5\.3‘ S baby arugula, roasted tomato, wild mushrooms, shallots, lemon cream
: ’:' “ Pan Seared Halibut | 35
v F lemon, capers, prosciutto ham, tomato, white wine

SIDES

Mixed Fruit & Berries | 8
Homemade Cinnamon Bun with Cream Cheese Frosting | 7

North Country Bacon or Sausage | 7
Asparagus | 7

7 Truffle Fries | 10




