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SNAPPING TURTLE SOUP — iﬁ,‘
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WINTER SALAD I
roasted red beats, butternut squash, asiago cheese, champagne dressing /;//// I
CHILLED ASPARAGUS SALAD
SEASONAL FRUIT, MUFFINS, DANISH, CROISSANTS, BISCUITS
| COUNTRY EGGS BENEDICT
edwards sliced ham, hollandaise
FRITTATA
spinach, tomato, parmesan cheese
\zl’!/ V4 P LONDON BROIL WITH CARAMEL ONIONS
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i / DAUPHINOISE POTATOES
MAPLE ROASTED BRUSSELS SPROUTS

SHRIMP & GRITS U
oL, OIGHID

, Comp Iinientary Glass -
SMOKED SALMON of Champagne
shallots, tomatoes, capers

RAW BAR

oysters on the half shell, cocktail crab claws and shrimp




