
valentine’s day brunch
Adults and children 9+ $65, children 4-8 $30

carving station
HERB ROASTED PRIME RIB 
Au jus, whipped horseradish

made to order
EGG BENEDICT 
Toasted English muffin, black forest ham,  
poached egg, hollandaise

FRESH OMELET 
Onion, mushroom, spinach, tomato, cheese

BUTTERMILK PANCAKE 
Whipped cream, chocolate chip, berries, syrup

dessert table
ASSORTED DINNER ROLLS, FRESHLY 
BAKED PASTRIES & MUFFINS

ASSORTED COOKIES & BROWNIES

BOURBON BREAD PUDDING  
Golden raisins & creme anglaise

STRAWBERRY CHEESECAKE

Please note, we are a cashless bar & restaurant          021625

 GLUTEN FREE     VEGETARIAN    VEGAN/VEGAN OPTION    CONTAINS NUTS 

starter
SHRIMP COCKTAIL & SMOKED SALMON 
Cocktail sauce, mignonette sauce, lemon wedges and tabasco, 
cocktail rye, cream cheese, tomato, red onion and capers

KALE CAESAR  
Crispy chickpeas, parmesan cheese

POTATO SALAD  
Red potatoes, wholegrain mustard

STRAWBERRIES & MIX GREEN SALAD 
Red endives, balsamic vinaigrette

CREAMY MAINE LOBSTER CHOWDER

entrees & sides
ROSEMARY FINGERLING POTATOES

LEMON GARLIC PARMESAN ROASTED BROCCOLI

TEMPURA CRISPY COD 
Remoulade sauce 

PAN ROASTED CHICKEN BREAST  
Mushroom jus

CHEDDAR SCRAMBLE EGGS

PORK SAUSAGE LINKS & APPLEWOOD  
SMOKED BACON

BISCUITS & GRAVY

*Items marked with an asterisk* may be served raw or under-
cooked; consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of food-borne 
illness, especially if you have certain medical conditions.


