THE SHORES

EASTER SUNDAY BRUNCH 2010

$42.00 plus tax and gratuity
10:00 a.m. to 2:30 p.m.

SELECTION OF FRESHLY BAKED BREADS AND PASTRIES
Blueberry Scones, Apple Crisp, Oatmeal Muffin, Chocolate Croissant
Cherry Danish, Banana Nut and Artisan Bread
Grand Marnier Hawaiian Bread French Toast
Strawberry Compote, Powdered Sugar, Vanilla Syrup

APPETIZERS
Heart of Bibb lettuce and Bosc Pear Salad
Mission Figs, Cumin Croutons, Blue Cheese, Candied Walnut Dressing
Florida Stone Crab Salad
Fingerling Potatoes, Green Beans, Pink Grapefruit, Tupelo Honey Vinaigrette
Extra Virgin Olive Oil Poached Beet Salad
Buffalo Mozzarella, Prosciutto, Lemon Basil, Pistachios, Verjus
Apple Pepper Smoked Natural Pacific Salmon
Pumpernickel Toast, Caper Berries, Preserved Tomatoes, Trio of Cream Cheese
Brandt Farm Braised Short Rib Salad
Sage Gnocchi, Smoked Cheddar, Golden Raisins, Arugula, Caramelized Shallot Dressing
Shrimp and Dorado Ceviche
Jicama, Red Onion, Pepitas, Orange, Sea Salt Chips
Cheese Maker Selection
Humboldt Fog, Vermont Cheddar, St. André, Wisconsin Brie, Winchester Gouda
Mustard Seed Nut Chutney, Sour Plum Marmalade, Country Breads
Carlsbad Mussel Curry Soup
Cilantro Corn Relish, Sunflower Seeds

MAIN COURSES
Duck Confit Sun Dried Cherry Crépes
Oyster Mushrooms, Chives, Fennel Balsamic
Lemon Vermouth Braised Petrale Sole
White Beans, Bacon, Celery Root, Saffron Butter
Fulton Farms Herb Roasted Chicken
Spring Vegetables, Garlic Confit, Thyme Natural Jus
Pomegranate Ginger Glazed Bone-In lowa Ham
Hazelnut Cornbread, Peach Chutney, Vanilla Bourbon Sauce
Hard Cider Brined Leg of Lamb
Green Apple Mint Jelly, Cipollini Jam, Zinfandel Reduction
Buchmann’s Ranch Eggs and Three Cheese Cappelletti Station
Crab, Bay Shrimp, Turkey Sausage, Crimini, Spinach, Bell Peppers, Cheddar
Macadamia Pesto, Roasted Tomato Cream

ON THE SIDE
Twice Baked Sour Cream Chive Mashed Potatoes
Wheat Berry Stir Fry, Green Peas, Water Chestnuts, Dried Apricot
Steamed Tri Color Cauliflower, Pearl Onions, Truffle Oil, Savory Herbs

CHILDREN'’S STATION
Mini Corn Dogs, Mac and Cheese, Chicken Tenders, Condiments
Vanilla Waffles, PB&] Finger Sandwiches, Deviled Easter Eggs
Chocolate Mousse, Watermelon Jell-O, Strawberries, Mini M&M’s
Nut Topping, Whipped Cream, Maple Syrup

DESSERTS
Classic Cream Cheese Frosted Carrot Cake
Nutella Bread Pudding with Marshmallow and Caramel Sauce
Key Lime Bars in Graham Cracker Crust
Three Milk Coconut Cake, Candied Pecan
Callebaut Chocolate Fudge Cake
Cappuccino Cheesecake, Cacao Nibs
Easter Cookies and Chocolate Eggs
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