
Mother’s Day Menu 

Starters 
Chef’s Strawberry Salad 13 

Crisp greens, strawberries, toasted almonds, chevre cheese, strawberry dressing, and balsamic drizzle. 

Classic Calamari Rings 14 

Lightly breaded with sweet and spicy ginger garlic sauce. 

Bruschetta 12 

  Crispy bread, tomatoes, pesto and chevre cheese 

Fish Cakes 13 

Haddock and herbed crumbed cakes with a lemony Béarnaise sauce. 

Entrees 
Salmon Filet 26 

Seared delicious, herbed skin, fresh chive sauce, mashed potatoes & fresh asparagus.  

Steak au Poivre 27 

N.Y. strip steak, fresh cracked black pepper, brandy cream sauce, mashed potatoes & fresh asparagus. 

Spring Vegetable Risotto 19 

Asparagus, peas, & roasted red pepper risotto finished with a blend of cheeses. 

Bacon Burger 17 

Smothered in a sweet bacon jam, cheddar & apple smoked bacon. 

Or go classic with cheese, lettuce, tomato and/or onion.   

     Meat Loaf 19 

 Beef, pork and veal, sauteed carrots, onion, and celery with just enough bread crumb, mashed and carrots. 

Orange Glazed Duck Breast 34 

 Duck fat roasted carrots and crisped potato rounds. 

Chicken Milanese 21 

Lemon dressed house breaded scaloppini chicken breast served with lemon potatoes and greens,  

~Mothers will receive a Caramel Crème Puff dusted with candied pralines~ 

Additionally, a lovely selection of house made desserts will be available to choose from. 


