Mother's Day Brunch 2011

sunday May 8th, 29y

Warm ¢ Tasty 4
House-Baked Assorted Muffins T?P 414
Butter Croissants e
House-Baked Scones
House-Baked Baguette
Fruit Preserves
Soft Creamery Butter

Ctarters, Fruit, Juices, Soups ¢ Salads

Fruit Juices — Orange, Grapefruit, Tomato, Pineapple, Cranberry, Apple 2.75

Creamy Vanilla Bean Yoghurt, Fresh Berries and Granola Parfait 7.25
Fresh Tomatoes, Buffalo Mozzarella and Fresh Basil Salad with Balsamic Vinaigrette 6.95

Fresh Pears & Raspberries on Local Greens with Blood Orange Vinaigrette 6.25
Homemade Cream of Mushroom Soup 6.95
Chilled Fresh Melon Gazpacho 6.25 Bowl of Fresh Seasonal Fruits 6.95

Main Plates

James Beard’s French Toast 13.95
Classic preparation with a Cornflake Crust, Served with Chicken Apple Sausage

Village Inn’s Eggs Benedict 14.95
Poached Egg & Canadian bacon on toasted English muffins.
Real homemade Hollandaise sauce & Toscana potatoes

Village Inn's Homemade Quiche Primavera 13.95
Asparagus, Cremini Mushrooms and Gruyere Cheese Served with Toscana potatoes

Grilled Herbed Leg of Lamb 18.95
Mint Jelly, Fresh vegetables & Toscana potatoes

Pork Scaloppini 17.95
With lemon-garlic butter. Fresh vegetables & Toscana potatoes

Gnocchi with Italian Sausage 16.95
Tomato Marinara with Mascarpone Cheese

Village Inn Crab Cakes 18.95
Fresh vegetables & Toscana potatoes

John Crespo, Executive Chef Amanda Jacobs, Sous Chef

Childs Portions and Pricing available for those 10 and under
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