FATHER’S DAY 2017
TWO-COURSE BRUNCH

Complimentary Free-Flowing Champagne or Draught Beer

STARTERS
(Please Select One)
HOUSE MADE YOGURT Peach, Strawberries, Banana, Granola Clusters
SOUP OF THE DAY Sweet Corn and Clam Chowder
BAYSIDE GARDEN SALAD Organic Grapes, Blue Cheese, Pistachios, Balsamic
HEART OF ROMAINE SALAD Heirloom Tomato, Garlic Croutons, Parmesan Dressing
GRIDDLE CRAB CAKE Chipotle Aioli, Crushed Avocado, Lime
AHI TUNA TARTARE Spring Onion, Ginger, Chili, Soy, Avocado, Crispy Wonton
ROASTED RUBY BEETS Whipped Goat Cheese, Belgium Endive, Toasted Walnuts, Field Greens
VINE RIPE TOMATO Mozzarella Di Stefano, Basil Pesto, Grilled Baguette
SMOKED SPECK PROSCIUTTO CARPACCIO Arugula Salad with Parmesan

DEVILED EGG SALAD TARTINE Smoked Salmon, Dill, Toasted Dark Rey Bread

MAIN COURSES

(Please Select One)

BAYSIDE ‘BENEDICT’ Canadian Style Bacon on Toasted Brioche, Poached Egg, Citrus Hollandaise, Asparagus

CALIFORNIA FRITTATA (BAKED OMELETTE) Spicy ltalian Sausage, Roasted Peppers,
Parmesan, San Marzano Tomato, Petit Arugula Salad

POTATO GNOCCHI HASH Braised Beef Flat Iron, Sweet Onion, Black Forest Mushrooms, Fried Hen Egg
LINGUINI “CARBONARA” Smoked Bacon, Asparagus, Parmesan Alfredo
RISOTTO ‘SCAMPI” Tiger Prawns, Sugar Snap Peas
SIMPLY ROASTED CHICKEN BREAST Lemon Sauce, Soft Polenta, Wilted Spinach, Broccolini
WILD MUSHROOM CRUSTED SCOTTISH SALMON Riesling Sauce, Potato Puree, Asparagus
BLACKENED PACIFIC SWORDFISH Lemon Risotto, Mango Pineapple Salsa, Petit Greens
ROASTED WILD ALASKAN HALIBUT Riesling Sauce, Potato Puree, Asparagus
ROASTED SCOTTISH SALMON Cous Cous with Mini Peppers, Tomato, Cucumber, Soft Herbs, Saffron
AMERICAN KUROBUTA PORK CHOP Bacon Mashed Potatoes, Chipotle “C1” Sauce, Green Beans
RACK OF LAMB Garlic Mashed Potatoes, Seasons Vegetables, Grain Mustard Port Wine Sauce
10 oz BLACK ANGUS NY STEAK Seasons Vegetables, Potato Trio, Madagascan Pepper Sauce
MAINE LOBSTER SANDWICH Artisan Bread, Lemon Aioli, Avocado, Petit Greens

$48.00 per person

(tax or gratuity not included)

CHILDREN’S MENU

STARTERS

SOUP OF THE DAY Clam Chowder
or
HEART OF ROMAINE SALAD Parmesan Dressing, Focaccia Crouton and Shaved Parmesan

MAIN COURSES
(Please Select One)
CRISPY CHICKEN Mashed Potatoes and Spinach
or
“CURLY” PASTA ALFREDO Parmesan Cream Sauce
or
GRILLED SIRLOIN STEAK Mashed Potatoes and Asparagus

$21.00 per child (12 and under)

(tax or gratuity not included)

Menu items are subject to change



