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Sunday's from 10am-2pm
$46 adults / $18 children

Seasonal Fruit Salad
Tear Drop Tomato and Baby Mozzarella Salad, Basil Vinaigrette
Caesar Salad on the ROCK’s with Garlic Croutons and Parmesan Crisp
Imported Cheese Display, Fig Jam, Honeycomb and Crackers
Assorted Seasonal Breakfast Pastries and Muffins with Maple Butter
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Smoked Salmon Display with Red Onions, Capers and Pumpernickel
Toast Points
Chilled Shrimp Cocktail, Housemade Cocktail Sauce, Horseradish and
Fresh Lemon

Eggs Benedict with North Country Canadian Bacon, English Muffin

and Hollandaise Sauce
Blueberry Pancakes with Vanilla Butter and Maple Syrup
North Country Bacon and Sausage
O’Brian Potatoes Home Fries

Omelets made to Order from our Kitchen (please place an order with ’5‘ -

your server)
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Feta and Spinach Quiche in a Flaky Crust
Oven Roasted Statler Chicken Breast with Forage Mushroom Marsala

f Chicken Jus - v
t_‘ Baked Local Haddock with Crab and Ritz Cracker Crust, Lemon Beurre 1 R is) )
Blanc . -
Carved Prime Rib of Beef, Au Jus and Horseradish Cream *’
J Assorted Seasonal Bite Size Pastries and Fruit Tarts

AN GINTE  aie TORT dl "D A



