
Mother’s Day Brunch

 May 9, 2010

~ Select One ~

Seasonal Oysters
Half-dozen, Banyuls Mignonette

Dutch White Asparagus
Morels, Fava Beans, Mâche

Beurre Blanc

House-Cured Gravlax
Brioche, Mustard-Dill Sauce

Sugar Snap Pea Soup
Goat Cheese Crostini, Carrot Syrup

~ Select One ~

Eggs Benedict
Bays English Muffin, Ham, Hollandaise

MLM’s Famous Blueberry Pancakes
Warm Maple Syrup, Applewood Smoked Chicken Sausage or Smoked Bacon

Roasted Alaskan Halibut
Lemon Scented Mashed Potatoes, English Pea

Baby Artichoke and Maitake Mushroom “Succatash”

Petit Prime Filet
Creamed Spinach, Fingerling Potatoes

Royale Trumpet Mushrooms, Sauce Bordelaise

~ Select One ~

Strawberry Rhubarb Crisp
Vanilla Bean Ice Cream

 Valrhona Chocolate Cake
Vanilla Bean Ice Cream, Coco Nib Tuile, Chocolate Ganache

~

$65 for Adults

$30 for Kids 10 and Under

~

Executive Chef          Michael Stern


