Brunch Menu

Freshly made Stella G’s Muffins, Raisin Scones, Croissants Danish and Bagels
Sweet Butter, Whipped Cream Cheese and Preserves Panache of
Sliced Seasonal Fruits and Berries
Spinach and Mushroom Quiche
Hanger steak on crostini, cranberry horseradish,( $5.00 surcharge)
Eggs Benedict
Apple wood Smoked Wisconsin Bacon and Maple Sausage Links
Scrambled eggs
Rustic Red Bliss Potatoes with Peppers and Onions
Assorted Domestic and Imported Cheeses

Turkey sliders on brioche rolls house made cranberry sauce gnocchi
spring vegetable cassoulet



