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Mother’s day 2024

Kids menu
(Under 12 $30)

Mother’s Day kid welcome hors d’oeuvres

Cheeseburger
Grass fees angus beef, cheddar cheese, bun and french fries

or
Roasted chicken

Roasted chicken, french fries
Or

Penne marinara
Penne with marinara sauce and parmesan cheese

or
Ham and cheese crepe

White crepe ham, swiss and french fries

Dessert
Quartet mini desserts

Mini creme brulee, chocolate mousse, lemon meringue pie and chocolate eclair

(Specials menu served from 11am-4pm)

Menu brunch $55
Mother’s Day Welcome Hors D’oeuvres

Appetizers
Onion Soup

Onion soup, toasted baguette and melted gruyère
or

Escargots Bourguignonne
Snails cooked in garlic and parsley butter sauce

or
Goat Cheese salad

Mesclun salad, puffed pastry filled with goat cheese
tomatoes, roasted walnuts, cherries tomatoes and tossed in a

French vinaigrette

Entrées
Crab and Grilled Asparagus Benedict
crab meat, asparagus, poached eggs, English
muffins, hollandaise sauce and home fries

or
Wild Mushrooms and black truffle Omelet

Mushrooms, caramelized onions, brie cheese, mixed green and
home fries

or
Chicken Chasseur

½ Roasted chicken in its juice served with Idaho
mashed potato, ratatouille, and wild mushrooms sauce

or
Vegetable Risotto

Vegetarian risotto served with seasoned vegetables,
wild mushrooms and parmesan cheese and white

truffle olive oil

Menu lunch $75
Mother’s Day Welcome Hors D’oeuvres

Appetizers
Lobster Bisque

Creamy lobster bisque and croutons
or

Terrine de Foie Gras
Duck foie gras terrine with fig jam and toasted brioche

or
Salad frisée aux lardons

Frisée salad with roasted walnuts, cherry tomatoes, hard boiled
quail eggs, diced bacon, croutons and strawberry vinaigrette

Entrées
Steak Frites

12 oz angus striploin, French fries and salad. Choice of one
sauce, blue cheese, shallots or peppers/cognac sauce

or
Salmon Vanille Champagne

Pan seared Atlantic salmon, vanilla and champagne
sauce, red bliss potatoes and spinach

or
Rack Of Lamb

New Zealand rack of lamb served with potato gratin
dauphinois and grilled asparagus and sauce au vin

or
Vegetable Truffles Risotto

Vegetarian risotto served with seasoned vegetables,
wild mushrooms and parmesan cheese and white

truffle olive oil


