APPETIZER

Seasonal herb Whipped Feta
with Fresh Crostini

SALAD

Creamy Cesar Salad Crowned
with Fresh Parmesan

ENTREE

Lemon Rosemarry Chicken over
Linguine and Mushrooms

DESSERT

Mint & Honey
Pots de Créme



SUNDAY BRUNCH

e

FIRST COURSE

TURKISH POACHED EGGS
Greek Yogurt, Garlic Chili Oil, Dill

SECOND COURSE

j
FRESH SPRING ORZO SALAD
Arugula, Asparagus, Peas, Orzo, Feta, Lemon Dijon Vinaigrette

MAIN COURSE

LOCKS BREAKFAST SANDWICH
Eggs, Smoked Locks, Cream Cheese, Capers, Red Onion, Dijon, Brioche

] DESSERT

/ MOCHA FRENCH TOAST
French Toast Soaked in Choclate Espresso Batter



