
Ea�er Brunch

*Cooked to your liking, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*

Before placing your order, please inform your server if a person in your party has a food allergy.

     Vegetarian option. Parties of 6 or more are subject to a 20% gratuity. Menu subject to change.

† Plus tax and gratuity

Seasonal green salad

Pa�a primavera with fresh spring vegetables

Traditional scrambled farm fresh eggs

Brioche french toa� with Vermont maple syrup

Baked spiral golden brown ham

Delicata squash with savory �uffing

Roa�ed organic chicken with herbs and spices

Roa�ed herbed potatoes

Colorful roa�ed vegetables

Smoked Applewood bacon

Fresh fruit assortment

Organic yogurt

Granola with honey and maple syrup

Assorted homemade muffins, pa�ries, and bagels

Freshly baked cookies

Colombian coffee and fine assorted teas

Cranberry, apple, and orange juice

9 AM - 2 PM

$45 for adults
 $25 children under 12†

Sunday, April 20th, 2025


