
Mother's Day Dinner
F I R S T  C O U R S E

D E S S E R T

S E C O N D  C O U R S E

Porcini  Rice Balls
Fresh Mozzarella - Truffle Oil - Calabrian Aioli

Beef Well ington Bites
Beef & Mushroom Stuffed Puff Pastry - Creamy Horseradish Sauce

Crab Cakes
Brussel Sprout Slaw - Remoulade Sauce

Calamari
Crispy Basil - Julienne Zucchini - Spicy Tomato Sauce

Coconut Shrimp
Sweet Chili Sauce

Clam Chowder

Golden Beet Salad
Arugula - Goat Cheese - Toasted Hazelnuts
Cherry Tomatoes - Champagne Dressing

Classic  Caesar Salad
Romaine - Parmesan - Croutons - Caesar Dressing

Nicoise Salad
Ahi Tuna - Green Beans - Fingerling Potatoes

Grape Tomatoes - Mixed Greens
Lemon Vinaigrette

Halibut
Parmesan Crusted - White Rice

Snow Peas - Lemon Curry Sauce

Bronzino
Lobster Meat - Gnocchi - Spinach

Lemon White Wine Sauce

Tuscan Salmon
Mashed Potatoes - Capers - Artichokes

Sun-dried Tomatoes - Spinach Cream Sauce

Chicken Marsala
Mashed Potatoes - Broccoli - Mushrooms

Marsala Sauce

Split  Bone Ribeye
Smashed Fingerling Potatoes - Asparagus

Red Wine Reduction

Braised Short  Ribs
Mashed Potato - Roasted Brussel Sprouts

Au jus

Roasted Half  Chicken
Tender Marinated Half Chicken - Au Ju

Mashed Potatoes - Mixed Vegetables

Lobster Ravioli
Pink Sauce - Basil

Lobster Salsa

Rigatoni
Sweet & Hot Sausage - Sweet Peas

Pink Sauce

Seating 3:00 PM - 8:00 PM |  $59 Per Person

Homemade Margarita Tres Leches |  Homemade Tiramisu
Creme Brûlée |  Lemon Berry Mascarpone Cake



Mother's Day Brunch
S T A R T E R

D E S S E R T

M A I N  C O U R S E

Honey Blueberry Goat Cheese Dip
Crispy Crostinis

Eggs Benedict
Sauteed Spinach - Homestyle Potatoes 

Tomato - Bacon - Toasted English Muffin 
Tahini Hollandaise Sauce

Classic  French Toast
Texas Toast - Maple Syrup - Bacon

Home Style Potatoes

Tuscan Salmon
Mashed Potatoes - Capers - Artichokes

Sun-dried Tomatoes - Creamy Spinach Sauce

Steak & Eggs
NY Strip - Onion Rings - Eggs Over Easy

Herb Butter Sauce

Chicken & Pepper Skil let
Grilled Chicken - Sauteed Onions & Peppers

Homestyle Potatoes - Sliced Jalapeños - Cheddar
Baked Eggs Over Easy - Hot Skillet

Chicken Milanese
Crispy Chicken Breast - Arugula

Steak Tomato - Onion - Fresh Mozzarella
Balsamic Glaze - Fresh Lemon

Vegetable Omelet
Spinach - Bell Peppers - Mushrooms

Cheddar Cheese - Home Style Potatoes

Lobster Ravioli
Pink Sauce - Basil - Lobster Salsa

Rigatoni
Sweet & Hot Sausage - Sweet Peas

Pink Sauce

Homemade Margarita Tres Leches |  Homemade Tiramisu
Creme Brûlée |  Lemon Berry Mascarpone Cake

A P P E T I Z E R
Classic  Caesar Salad
Romaine - Parmesan - Croutons

Homemade Caesar Dressing

Caprese Salad
Homemade Mozzarella - Tomatoes

Fresh Basil - Olive Oil
Balsamic Glaze

Crispy Calamari
Crispy Basil - Julienne Zucchini 

Spicy Tomato Sauce

Loaded Deviled Eggs
Bacon - Arugula - Tomato - Paprika

Porcini  Rice Balls
Fresh Mozzarella - Truffle Oil

Calabrian Aioli Clam Chowder
(GF)

Honey BBQ Pork Belly
Homemade Cheddar Hash Brown

Seating 11:00 AM - 2:30 PM |  $48 Per Person



$25
INCLUDES BEVERAGES & ICE CREAM

CHICKEN TENDERS
SERVED W/ FRENCH FRIES

MAC AND CHEESE

PENNE PASTA
RED SAUCE OR BUTTER

MOZZARELLA STICKS
 SERVED W/ FRENCH FRIES & MARINARA

MOTHER'S DAY KIDS MENU 


