
First Course
farmers fruit salad

fresh berries  |  almond crumble  |  seasonal greens

oyster ceviche
apricot  |  chili  |  red onion

 
smoked salmon deviled eggs

wild watercress  |  lemon oil

Main Course
legs benedict

braised duck leg  |  poached eggs  |  watercress  |  hollandaise

fish n chips
crispy fried market fresh fish  |  mushy peas  |  skinny fries

 
steak frites

hanger steak  |  sunny side up eggs  |  house fried potatoes

Dessert Course
fruit and cheese

compressed berries  |  wild arugula flowers  |  honeycomb  |  two cheeses

berry cobbler
mixed berries  |  streusel  |  housemade vanilla ice cream

 
market sorbet

market fresh fruit selections

3 COURSE MENU

                      
      

     
    

    
    

M
other’s Day Brunch

M A Y  1 1 t h                                                                    
1 0 a m  -  4 p m                                                               $ 2 5


