BRUNCH
EASTER MENU ADDITIONAL OFFERINGS
Prix Fixe $75 per person
%43 for Children 12 and under
Also Available A La Carte (Sweet

FIRST COURSE &(SM

(select one)

Crab Bisque Shrimp Cocktail +10sup CINNAMON FRENCH TOAST 2
Old Bay, Sherry Horseradish, Cocktail Sauce whipped cream, apple butter, maple syrup
BUTTERMILK PANCAKES a
Oysters on the Half Shell Steak Tartare blueberry, lemon curd, ricotta
Mignonette Capers, Anchovy, Egg Yolk
Beef Chij
i SMOKED SALMON 29
bagel, cream cheese & more
The Wedge Salad Crab Salad Mimosa
Bacon, Blue Cheese, Tomato Avocade, Orange. Horseradish
SECOND COURSE &?#
(select one)
Porcini Agnolotti Pressed Chicken TWO EGGS ANY STYLE w
Trufile Sauce Salsa Verde, JW Potatoes toast, potato cake
Fluke Oreganata Roast Leg of Lamb AVOCADO TO.E?AST ) o
[ emon, Breadcrumbs New Potatoes sunflower seeds, pickled fresnos, soft boiled egg
Haricot Verts Spring Onions
Filet Mignon i R ADD-ONS
Mushrooms, Spinach Purée Eggs lifjgbtg’lc't Florentine Mushrooms +3 Avocade +3, Spinach +3, Bacon +5 Ham +5, Sausage +5
Red Wine Sauce plosn. Gluten Free Bread 2
Add Butter Poached Lobster Bernaise -
“1sup House Made English Muffin M
+i55up
SIDES
(A La Carte)
. Lobster Newberg
Creamed Spinach $14 THE PCG BURGER
Bechamel. Parmesan Mac & Cheese $28 26
. Brown Butter Bread Crumbs tillamoofk cheddar, pickles, onions, special sauce
with choice of fries or salad
Potato Purée $14 French Fries Add bacon +4
Impossible +&
o . TURKEY CLUB o6
The Easter Egg m:&grmﬁﬂ]; g;i_ﬁ:l lettuce, tomato, mayo, bacon on toasted seven grain bread
Ghocalate, Cream Centar ' ) with choice of fries or salad
Selection of Sorbet and Ice Cream Gluten Free Bread =2

Geffeet PBreads

Toas &Sfwce & Pustrier

LA COLOMEBIE BREWED COFFEE regular or 3 SCONE clotted cream & lermon curd a3 BJ —_— LE
decaffeinated ) —
CROISSANT plain or chocolate 6 _"?_"L,_.._a:,_'
ESPRESS0 macchiato, cortado, cappuccing, latte 5] [U J— ]
ENGLISH MUFFIN 6 p!
DOUBLE ESPRESS0 B -:‘5'
MUFFIN blueberry lemon g /_,-»’
HOT CHOCOLATE ciassic, spiced or biltersweel 5]
ESS-A-BAGEL plain or everything, cream <] (“:E pielot
HARNEY & SONS TEAS English breakfast, earl cheese, butler W J
grey, dareeling. gunpowder green. chamoarmile, mint 5 Franklin Bechker
PASTRY BASKET selechion of assorfed pasties 22\ H_I I_E
FRUIT JUICES orange, grapefruit apple, 477 baked fresh daily

pineapple, cranberry, tomato

HOUSE PRESSED JUICE 1z



Oysters on the Half Shell $24

TP

bt
qgutt

DINNER

EASTER MENU
Prix Fixe $75 per person
$45 for Children 12 and under
Also Available A La Carte
FIRST COURSE
(select one)
Shrimp Cocktail $26
Horseradish, Cocktail Sauce
or +10sup

Crab Bisque $20
Old Bay, Sherry

Steak Tartare $25
Capers, Anchovy, Egg Yolk
Beef Chips

Mignonette

The Wedge Salad $19
Bacon, Blue Cheese, Tomato

Crab Salad Mimosa $25
Avocado, Orange, Horseradish

SECOND COURSE
(select one)

Porcini Agnolotti $36 Pressed Chicken $36
Truffle Sauce Salsa Verde, JW Potatoes

Fluke Oreganata $39
Lemon, Breadcrumbs

Haricot Verts

Roast Leg of Lamb $42
New Potatoes
Spring Onions

Filet Mignon $56
Mushrooms, Spinach Purée
Red Wine Sauce
Add Butter Poached Lobster
or +15sup

Eggs Benedict Florentine $46
Lobster, Spinach
Bernaise
House Made English Muffin
or +155Up
SIDES
(A La Carte)

Lobster Newberg

Mac & Cheese $28
Brown Butter Bread Crumbs

Creamed Spinach $14
Bechamel, Parmesan

Potato Purée $14 French Fries $14

DESSERTS

The Easter Egg $16
Chocolate, Cream Center

Banana Créme Brulée $16
Brown Butter, Rum, Caramel

Selection of Sorbet and Ice Cream $16

Ghef S Pt

Franklin Becker

ADDITIONAL OFFERINGS

P Jable

RYE SOURDOUGH BREAD 8
cultured butter, carraway salt

%W

“BUFFALO WING” STYLE CARROTS 21
celeriac, maytag blue, ranch dressing

TATER TOTS 18
bacon-onion marmalade, whipped cheddar

CMlains

TOP SIRLOIN STEAK 10 oz 34
HANGER STEAK FRITES 8oz 39
PCG “STEAK DIANE” BURGER 37

truffle relish, caramelized onions
fontina, gruyere, steak fries

5 T

BEEF WELLINGTON 120
prosciutto, mushrooms, truffle sauce

CREAMED SPINACH bechamel, parmesan 14
OYSTER MUSHROOMS green goddess herbs 16
GREEN BEANS AMANDINE almond, garlic, brown butter 14
BRUSSELS SPROUTS sea salt, chili, lemon oil 14
FOUR CHEESE BAKED MACARONI 16
MASHED POTATOES 14
HERB FRENCH FRIES 12



