Easter Brunch S}aecial,s

PE——

Sunday April 4th 2009

Kitchen S}zca’mLs

¢ Baked Hawm ~ Sliced browwn sugar glazed haw served with wmashed potatoes and Brussels
Sprouts. *11.00

¢ Blucberry Pancakes - Two over-sized pancakes fully Loaded with blueberries. Dish served with
your cholce of bacow or sausage ano home fries. 4 .00

¢ Raisin Bread French Toast - Clinnamon ratsin bread French toast topped with raspberry-orange
syrup. Dish served with Your cholce of bacon or sausage anol home fries. £+ 9.00

¢ Duck sSalad - seaved sliced duck breast served atop our garden mesclun salads with a spicy
peCans, mandarin oranges and a warm Grand Marnier vinatgrette dressing. £12.00

Egg Specials

¢ Eggs Benedict - Poached eggs and ham served over toasted English muffins and toppeo with
our hollanolaise sauce. Dish served with howe fries. 4 #.00

¢ Farmhouse Owmelet - Our three ego) omelet stuffed with Local fresh sun-dried tomato goat
cheese, ronsted veo peppers and spinach. dDish serveo with home fries and toast. 4 7.00

¢ Blackened Steak owmelet — Our thiee eoo ovnelet stuffed with Chedolar cheese, ved and green
peppers anol onlons topped with sliced blackened steak and sour cream. Dish served with home
fries and toast. 4 g.00

¢ cudiche of the Day - Our own fresh baked quiche served with home fries. 4 9.00

¢ Three Little Pigs - A Fried egg sandwich with bacon, sausage and ham on your chotee of bread
and cheese. £ ¢.00

Homewmade Soups

Dessert Spectals
¢ Fried lce Cream Easter Egg
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