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Mothers Day ~2024 May 12,2024
llam ~ 3pm

Starter Selections

Cup of CLAIRE's FAMous SHE CRAB Soupr BLUEFIN TUNA TARTAR

with a sP]ash of sherry avocado, sriracha cream, gingerecl tamari

SALMON & CREPES STRAWBERRY SALAD

asparagus crepes toasted almonds, Poppgscecl vinaigrette

CHEeSAPEAKE OYSTERS Basy GEM SALAD

cornmeal crusted and FriecL b]ood3 mary buttermilk blue cheese, grape tomatoes,

cocktail sauce aPP]ewoocl bacon, creamy herb clressing

Main Course Selections

EGGs BENEDICT
Edward's countrg ham, Poacl‘xed eggs, ho”andaise, roasted Po’ca’coes

WILEY SEAFOOD SALAD

shrimp, sca”ops, lobster, crab, mango, sweet chili mayonnaise,

mixed greens, avocado, cilantro lime vinaigrette

NORTH ATLANTIC HALIBUT

spring orzo with peas, asparagus, fava beans, lemon caper vinaigrette

BLack ANGUS FILET *
ink peppercorn bu’ctcrl chive mashed otatoes, asparagus
pink pepp P parag

PeTit LAMB CHopPs *

harissa rubbed, saffron rice, babg carrots, Parsleg mint sauce

Dessert Selections Cocktails

Mojito Key LIME PIE
whiPPed cream

BAcoN BLooDy MARY 12

OLD FasHION LEMON PouNnD CAKE ELDERFLOWER SPRITZER 12

FTCS}'] strawbcrries, Wl’]lPPCd cream St Germaine E]derﬁower Liqueur,
VANILLA BEAN CREME BRULEE Tiamo Prosecco

caramelized sugar
5 HuMMINGBIRD MIMOSA 10

FLourLEss CHOCOLATE TORTE Pineapple & fresh squeezed orangejuice,
raspberrg puree sParHing wine

Chilclren's Menu STRAWBERRY SANGRIA 12
PeTiT FILET * 25 fresh mixed bcrrics, rose wine

mashed Po’ca’coesj vegetable

buttered pasta $70 per person-gratuity and tax ot included ~

INCcLUDES FRESH FRUIT TO START $20 ~ children's Menu 12 and under
N"/ AND CHoICE OF DESSERT
s

"g\”a}'\ *CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS
LI B

honeg smoked salmon crostini, sPinaCh & babg greens, feta, strawberries,

Titos vodka, house made mix, candied bacon

GRILLED CHICKEN BREAST 20 Menuis subjcct to changcs based upon availabilitg
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