
$75 (tax & gratuity not included)

First Course
Chilled Melon & Lavender Soup

Lump Crab Salad

Boston Bibb Salad
Strawberry, Goat Cheese, Onion, Glazed Pecans, Champagne Vinaigrette

Chilled Trio
Oyster, Snow Crab Claw, Shrimp

Smoked Salmon Toastette
Dill Crème Fraiche, Tomato Jam, Cucumber, Rye

 

Second Course
Alaskan Halibut

Guajillo Emulsion, Pineapple-Habanero Syrup, Corn Esquites

Ora King Salmon
Mashed Potato, Green Beans, Caper Butter Sauce

Jidori Chicken Breast
Asparagus-Prosciutto Filled, Mashed Potato, Sundried-Tomato Pesto

Petite Filet Benedict
Poached Eggs, English Muffin, Hollandaise, Asparagus, Roasted Potatoes

Lemon-Blueberry French Toast
Lemon Curd, Mascarpone, Blueberry Maple Syrup served w/ Scrambled Eggs & Bacon 

Mom’s Quiche
Asparagus, Roasted Peppers, Caramelized Onion

served w/ Spring Greens & Roasted Potato

Third Course
Molten Chocolate Cake

Bittersweet Chocolate, Whipped Cream

Strawberry Shortcake
Strawberry Crème, Strawberry Coulis 

Cinnamon Roll
White Chocolate, Matcha Frosting

The Cannery Seafood of the Pacific

Mother’s Day
Brunch


