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Happy Mothers Day

Starters (choicc of
Pan Seared Scallops in a watermelon consommé, with white asparagus and watercress
Lobster Bisque. . .with tarragon cream
Dungeness Crab Cakes on a bed of arugula with a corn velouté
Spinach and pear salad.. with blue cheese, candied walnuts and a white balsamic vinaigrette

Stella’s Caesar salad

Entrées choice of)

Maryland Blue Crab Benedict.. with a caper, sun-dried tomato and tarragon relish,
spinach Hollandaise, poached eggs, a house-made biscuit and served with herb roasted potatoes

Brick Pressed Lobster Sandwich.. with shaved asparagus, Roma tomato, melted gouda,
on sourdough bread with herb roasted potatoes

Ratatouille and goat cheese omelet with roasted red potatoes

Pan Seared Salmon.. with a fingerling potato confit, haricots verts
and a Cognac wild mushroom cream sauce

Mascarpone and Walnut Stuffed Brioche.. with a strawberry coulis, maple syrup
and fresh whipped cream

Blue Cheese Crusted Filet Mignon...with a Yukon potato mousseline, grilled asparagus
and Bordelaise sauce

2 Course Menn (Starter and En- trée) $38 per person - Sales tax &
gratuity not included ¢ SR :

Cbildre n’s Menu (Entrée and dessert) up to 10 years old
Entrées (Choice of)

Scrambled egg and Canadian bacon, on house-made biscuit
with cheddar cheese and roasted red potatoes

French toast with a strawberry coulis and whipped cream

Chicken fingers with French fries and ranch dressing

Dessert
Ice cream with chocolate sauce

(Entrée and dessert) $21 per child - Sales tax & gratuity not included




