
mother’s day brunch 2008
11 am - 3 pm 

wes morton
executive chef

appetizers

spring pea soup	 8 
crème fraîche / fresh mint

warm delta asparagus	 9 
arugula / shaved parmesan

animal farm’s baby lettuces	 12 
altilia organic evoo / aged sherry vinegar / shaved radishes

grilled flatbread	 10 
marinated sweet peppers / cheesy girl’s “buff” goat cheese / baby arugula

gulf lump crab cake	 12 
fingerling potato salad / micro arugula

entrees

Hatterman’s hen egg fritatta	 14 
la cuesta goat cheese / sweet peppers / baby 

duck confit hash	 12 
poached eggs / sautéed spinach / hollandaise

pan-roasted sea scallops	 19 
citrus braised swiss chard / san danielle broth 

pan-roasted  Scottish salmon	 18 
baby carrots / pea shoots / carotene butter

steak and eggs	 24 
new york strip / eggs your way / salsa verde

desserts

warm chocolate chip cookie	 9 
malted vanilla shake

strawberry-rhubarb crisp	 9 
crème fraîche ice cream

daily ice cream and sorbet	 8

featuring specialty cocktail  “a mother’s love”	 11


