Brunch Buffel

SUNDAY, MAY 10 | 11AM-3PM

Smoked Salmon Board
Charcuterie Board
Quiche

Caesar Romaine Hearts,
Parmesan Reggiano,
Herbed Croutons & Classic
Caesar Dressing

Spinach, Red Onion,
Cauliflower, Bacon,
Chopped Egg, Bacon and
Apple cider Vinaigrette

Bread Coated in French
Toast Batter, served with
Melba Sauce

_Merae Henes

Maryland Lump Crab

Steakhouse Scramble,
Ribeye Tips, Onion, Bell
Peppers, Potatoes,
Cherry Tomatoes, Whole
Eggs Scrambled and
Sharp Cheddar Cheese

Potato Pancakes
Creme Fraiche

Applewood Smoked Bacon

Sausage House-Made
Breakfast Sausage

Filet Mignon Carving and
Omelet Station

Shrimp Cocktail Shrimp,
Cognac Cocktail Sauce

Greek Yogurt Parfait
Vanilla Honey Greek
Yogurt, Fresh Berries
House-Made Granola

French Toast Pure
Maple Syrup

Monte Cristo Turkey, Ham,
Gruyere Cheese & Bacon

Shrimp and Lobster
Scampi

Asparagus

—

\ N




