~Sunday Brunch~

Mini Buffet (Complimentary with any Entrée) 15.00
Featuring Smoked Norwegian Salmon, International Cheeses, Soup du Jour, Freshly Baked
Pastries and Croissants, Seasonal Fruits, Chilled Salads, Juices, and Breads for Toasting

Omelets (Includes Potato Pancakes and Bacon or Sausage) 16.00
The Woodstock- Sundried Tomato, Baby Spinach, Scallops and
Bacon with Manchego Cheese
Create your own with any of the following fillings: Broccoli, Tomato, Onion, Pepper,
Mushroom, Black Olive, Langoustine, Shrimp, Scallop, Cheddar or Swiss cheese

Lumberjack Breakfast 16.00
Buttermilk Pancakes, Grilled Pork Sausage, Bacon, Potato Pancakes, Maple Syrup and Butter

Crepes 20.00
Stuffed with Tender Chicken, Artichokes and Sundried Tomatoes in a Parmesan Cream Sauce

Waffles of the Day 16.00
Served with Our Homemade Whipped Cream, Maple Syrup, and Butter

Quiche of the Day 16.00
Chefs Choice, freshly baked with the Finest Ingredients

Maryland Style Eggs Benedict 20.00
Toasted English muffin topped with Petite Crab Cakes, Soft Poached Eggs and Hollandaise
Also Available- Classic Eggs Benedict with Canadian bacon 18.00

Fresh Caught Fish of the Day
Market Priced Daily

Grilled Lamb Chops 22.00
Drizzled with a Sweet and Tangy Balsamic Reduction

Greek Crepes 16.00
Athenian Inspired dish filled with Hazelnut Chocolate, Pecans, and Bananas and
Dusted with Powdered Sugar

Desserts of the Day 8.00

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness




