
EASTER BRUNCH              Serving from 10:30– 2:30 

Selection of breads, Danish, cinnamon rolls, muffins, croissants 

Fresh fruit and yogurt  

Smoked & cured salmon with crisp breads and condiments 

Spinach, potato & feta in pastry with sesame 

Garden greens with apples, carrot and asparagus ribbons 

Grilled vegetable antipasti with grape leaf dolma, cheese & olives 

Red bliss potato & herb salad 

Carving: Easter Ham, Roast Leg of Lamb & condiments 

Applewood Smoked bacon /House made pork breakfast sausage 

Apple brioche French toast with sautéed apples 

Home fried potatoes with onions and herbs 

Eggs Benedict & Benedict with spinach 

Salmon Two Ways: grilled orange tarragon and crispy cakes with preserved lemon aioli  

Buttermilk fried chicken & honey biscuits 

Cauliflower & root vegetable curry with basmati  

DESSERTS 

Chocolate & berry profiteroles, Belgium dark chocolate mousse, 

Easter Cannoli’s, Cheesecake, Carrot Cake, Fruit Strudels 

                      $26. Adults, $13 Children under 10  
                       Please call for Reservations 

 

 

 


