
Mother’s Day Sunday Pre-Fixe
Steak Crostini**

Two toasted baguette slices topped 
with medium rare cold steak, blue 

cheese crumbles, arugula, and 
balsamic reduction.

(Contains wheat and dairy)

Salmon Rillette Crostini**
Two toasted baguette slices topped 
with our house made salmon rillette 

spread, capers, and dill. 
(Contains dairy, wheat, and fish)
**GF bread available upon request

Fresh Fruit Cup
Assorted fresh fruit- local strawberries, 

blueberries, and grapes.

Single Benny**
A single poached egg benedict- your 
choice of either Canadian bacon or 
smoked salmon. Comes with side of 

grilled potatoes and local asparagus.
(Contains wheat, dairy, and egg)

Cinnamon Croissant 
French Toast Bake

A croissant filled with cinnamon-sugar 
butter and baked in an eggy custard.   
Topped with fresh fruit and powdered 

sugar. 
(Contains dairy, eggs, and wheat)

Breakfast Scramble Bowl
Choice of scrambled egg or tofu 
scramble (V) served bowl style 

alongside sweet potato slices, black 
beans, magic green sauce (contains 

pistachio and avocado), pickled onion 
and cilantro garnish.

Contains dairy for the scrambled egg 
preparation.  GF,V,DF

Orange Almond Torte
Citrus cake with almonds, lightly sugared topping with 

candied orange slices. (Contains egg). GF/DF

Chocolate Covered Strawberries
Two local strawberries coated in dark chocolate.  DF/GF/V

Chocolate Petit Forte
A chocolate cake topped with coconut cream chocolate 

ganache topped with fresh red raspberry. V/DF 
(Contains wheat)

Lavendar Shortbread Cookies
Two homemade lavender shortbread cookies dipped in 

dark chocolate.

Appetizer
Choose one of the following:

Dessert
Choose one of the following:

Main
Choose one of the following:

$31.04 ($29.99 cash price) per person- includes a choice of cup of 

coffee, hot tea, hot chocolate, milk, OJ, Iced tea, Lemonade, Chai.  

Wine, Mimosa, Beer and “Irish” coffee/tea/cocoa are available for additional 
cost.




	Slide 1: Mother’s Day Sunday Pre-Fixe
	Slide 2

