la (R‘olfence

RESTAURANT & TERRACE

Mother’s Day Brunch Take-Out

Automatic 10% Gratuity ~ $5 Delivery Charge Within Five Miles

$25 per person (Kids can select from add-ons)

Each brunch order comes with the following sides:
House Red Potatoes, Chicken Apple Sausage Links,
Applewood Smoked Bacon, Assorted Pastries

Entrées
Veggie Omelet Frittata Style O Meat Lovers Omelet
portobello mushrooms, tomatoes, spinach, bacon, sausage, ground beef and
gouda cheese green onions
Apple Cinnamon Waffle Traditional Benedict
sweet waffle, apple butter and smoked ham, English muffin and
whipped butter Bearnaise sauce
Mixed Berry French Toast Crab and Asparagus Omelet
macerated berries, syrup and blue crab, local asparagus and
whipped butter Béarnaise
Steak and Shrimp Salad Lobster Ravioli
baby kale, cucumber, cherry tomatoes, grilled asparagus, heirloom cherry
grilled sirloin steak and marinated shrimp  tomatoes and sweet peas in an estate
with a garlic peppercorn dressing Meyer lemon béchamel

10 oz. Frenched Chicken
garlic mashed potatoes, heirloom baby carrots,
Mornay sauce

Add to Your Order:

House or Caesar Salad (add $7) Three Scrambled Eggs (add $5)
Fresh Cut Fruit (add $7) Macaroni & Cheese (add $7)

Sparkling Wines and Champagnes List on Reverse Side——

O = Vegetarian No Substitutions



Sparkling Wine and Champagne Specials

Limited to one bottle per entrée and while supplies last

Mom sparkles...and so do these bottles!

Mumm Napa - Brut Prestige $7 Moét Rosé $17
187 ml. ($5 discount) 187 ml. ($8 discount)
Champagnes and Sparkling Wines 55%_%
St. Michelle - Brut - Columbia Valley 25
LaMarca Italian Prosecco 29
Richard Grant - Pinot Noir - Cuvée Rosé Brut 38
] Vineyards - Cuvée 20 - NV 49
Veuve Clicquot Yellow Label 77
Frank Family Vineyards - Blanc de Blancs - 2013 85
Moét Rosé 85
Veuve Clicquot Sparkling Rosé - NV 89
Moet & Chandon Imperial Brut 100
Dom Perignon - 2006 179

O = Vegetarian No Substitutions




