Served with assorted muffins, pastries, your choice of juice, coffee, or tea

Plus your choice of:

Lobster Bisque

Fresh Fruit Salad
(in season fresh fruit salad)

Mozzarella Caprese

(tomatoes and mozzarella, extra virgin olive oil and basil)

Wajfle

(with warm maple syrup, mix berries and whipped cream)

Brunch Entrees $19.99

AUl entrees served with breaRfast potatoes

Egygs Benedict

Toasted English mujffin topped with grilled country ham, poached eqgs and
hollandaise sauce

Smoked Salmon Omelet

Fresh eggs with Norwegian smoked salmon served with sausage or bacon

Vegetable and Cheese Omelet

Fresh eggs omelet combined with red peppers, broccoli, onion and American cheese
served with your choice of bacon or sausage

Jarrettown Omelet

Fresh eggs omelet combined with roasted red peppers, spinach and Asiago cheese
Pollo Jarrettown

Sautéed chicken breast with mushrooms and asparagus in a light brandy cream
sauce topped with mozzarella cheese served over fettuccine

Chef Specialties $24.99

AUl entrees served with breakfast potatoes

Fettuccine ai Funghi Saltati
Wild forest mushrooms sautéed with grill chicken, cherry tomatoes in a truffle
cream sauce tossed with parmigiano cheese and fettuccine

Crab Cake Benedict
Homemade crab cake, served on English Muffin topped with
poached eggs, hollandaise sauce

House Special

Sautéed shrimp, crab meat, and smoked salmon sautéed with onions in a pink,
VodRa sauce tossed with bowtie pasta

Mother’s Day Omelet

Sautéed bay scallops, baby shrimp, and tender asparagus filled omelet
topped with a lobster cream sauce

Atlantic Salmon

Atlantic Salmon fillet grilled and served over a baby shrimp risotto and topped
with a lemon butter sauce and herbs

Fillet and Egygs

4oz Fillet Mignon grilled to perfection and served with your choice of eggs

Kids Menu 12.99

(under 12 years old)
Scrambled Eqgs served with Sausage and Bacon

Waffle with maple syrup fresh fruits and whipped cream
Bacon Cheese Burger served with fries
Cheese Ravioli, Chicken Fingers and fries



