EASTER 2024

First Course
C?Im‘ce of

Lemon Chicken Orzo Soup

or

House Salad with Balsamic Vinaigrette

SQQOHJ ﬂ;burse

Choice of
]umBo S}zrfmp Cocktail

oaor

Bruschetta

Third Course
Choice of

Eggs Besiedict
Traditional Style with Canadian Bacon or Royale with Smoked Salmon
Served with Home Fries with Peppers & Onions and White Cheddar Grits

Lakeside Slam
Two Eggs Cooked to your Specification and Served with a Stack of Mini Pancakes
Thick Cut Bacon, Home Fries with Peppers ¢ Onions and White Cheddar Grits

Prime Rib & Eggs
Rogemary Em:rusfetf Prime be, Ac‘cﬂmpaniad Ly Two Eggs CODIEQJ to your Spacfﬁcatfan
Served with Home Fries with Peppers & Onions and White Cheddar Grits

Potato Crusted Cod
A Potato Herb Crusted Cod Fffet, Seared to Pelfecﬁon, with a Cmamy Lemon Chive Sauce
Served over Citrus Basmati Rice and Grilled Asparagus

Straw!_mrry Spi}mc)": Salad with Sahmon
Bal?y Spfnac;x, Fresh Sfmwberries, Praline Pecans, Dried C mn&errr'es, Red Onion and
Smoked Blue Cheese Crumbles. Topped with Seared Salmon

Lobster Roll
Tender Chunks of Buttery Lobster with Bibb Lettuce. Served on a Toasted New F 1rtg.|r(.urm’I Roll
Served with French Fries

Blueberry Sunshine Fried Chicken & Waffles
Lemon I nﬁ;sed Wa_ﬂ?g Topped with Fried Chicken Tossed in a Sweet and Tangy Bfnebeﬂ‘y Glaze
Topped with Gran Marnicr m;ppeaf Cream

The Butcher's Burger
A Half Pound of Ground Short Rib, Brisket, and Chuck Blend Patty. Grilled to your Specr'ﬁcation
Toppea,f with Tillamook Smoked Ci'tzdafar, Lettuce, Tomato and Caramelized Onion Aioli.
Served with French Fries

F!ZM!:}! g;burse
Choice of

Bourbon Pecan Pie - Sea Salted Caramel Cheesecake - Chocolate Tri’ogy Cake
Pineapple Cake - Peanut Butter Pie
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