CENTRAL PARK BASKET
Croissant / Pain au Chocolat / Madeleine / Danish / Scone / Cinnamon Bun

Muffin / Baguette / Lemon Pound Cake / Vermont Butter & Confiture
$14

BRUNCH

$38

EARLY MORNING
Almond Brioche French Toast / Roasted Baby Bananas / Vermont Maple Syrup
Country Style Buttermilk Pancakes / Blueberries / Orange Blossom Water Syrup
Toasted NY Bagel / Alaskan Smoked Salmon / Cream Cheese / Butter Pickles

FARM EGGS
Baked Ham, Eggs & Cheese / Gruyere Popover
Three - Filling Omelet or Eggs Any Style / Toast
Farmer's Omelet / Bunching Onions / Mushrooms / Spicy Lamb Sausage / Toast
Eggs Benedict / Cheddar Biscuit / Spinach / Bacon / Ham / Béchamel-Hollandaise
Vegetable Frittata / Wild Mushroom / Asparagus / Westfield Farm Goat Cheese / Vine Ripe Tomato
Alaskan Smoked Salmon / Poached Eggs on English Muffin / Lemon-Smoked Paprika Mousseline
Monterey Jack Scrambled Eggs / Tomato Compote / Chorizo / Toast
(AIl Our Eggs Are Served with Field Greens and Home Fries)

SANDWICHES
Grilled Black Angus Burger / Jasper Hill Blue Cheese
Ham & Cheese "Croque Monsieur" Croissant / Madame
(AIl Our Sandwiches Are Served with Field Greens or Home Made French Fries)

BRUNCH ENTREES
($7 supplement)

7 Pepper Crusted Hanger Steak / Everything Popover / Bordelaise Sauce
Acacia Marinated Alaskan Black Cod / Wilted Spinach
Rosemary-Parmesan Chicken / Chablis-Mushroom Sauce
Lobster Salad / Watercress / Tomato / Wax Beans / Avocado / Bacon / Buttermilk Dressing
Caesar Salad w/Chicken Paillard w/Shrimp

SIDES BEVERAGES COCKTAILS
$8 Freshly Squeezed Juice 7 $16

Seasonal Fruit or Berries lced Tea / Lemonade / Arnold Palmer 6 Pomegranate Salsa Bloody Mary
Creamed Spinach Fruit Smoothie 8 Earl Grey Goose

Grilled Tomato Brewed Coffee 6 Meyer Lemon - Ginger Mimosa

Home Fries / Hand Cut French Fries Espresso / Latte / Cappuccino 7 Sparkling Blueberry Sangria
Maple Sausage Tea / Hot Chocolate 7 Quince Bellini
Grilled Virginia Ham Assorted Soft Drinks 6

Apple Wood Smoked Bacon



