
 
 

 

Easter Sunday Brunch 
Prix Fixe Menu 

Seatings 10 a.m. -  2:45 p.m. By Reservation 
(A La Carte Dinner Menu After 5:00 p.m.) 

 

AMUSE 
Deviled Egg 

 

CHOICE of APPETIZER 
Springtime Mixed Greens Salad 

blueberries, blue cheese, glazed pecans, dried cranberries, onions, zesty vinaigrette 

Shrimp Cocktail (3) 
Petite Quiche 

sundried tomato, mushroom, spinach and feta 

Apple Turnover 
 

CHOICE of ENTRÉE 
Traditional Easter Ham 

mashed potatoes, gravy, haricots verts, carrots 

Lobster Florentine 
lobster, spinach, 2 poached eggs and béarnaise 

over brioche toast, with fruit or potatoes 

Strawberries & Cream French Toast 
sandwich, served with bacon 

Crab Oscar Omelet 
with Fruit or Potatoes 

Classic Bangers & Mash 
rich onion gravy, peas 

Pan-Seared Salmon 
avocado-corn salsa, served on cilantro lime rice 

Roasted Cornish Game Hen 
mashed potatoes, gravy, haricots verts, carrots 

Steak and Eggs 
6 oz. sirloin, 2 eggs, home fries, béarnaise 

 

CHOICE of DESSERT 
Carrot Cake 

Mixed Berry Trifle 
Coconut Cupcake 

 

Adults $49.95 
includes coffee, tea & soft drinks 

 

                 Call (302)227-0615 or Reserve at Open Table 


