ME DITERRANE AN MARKE T BUFFET

2% per person with 4 la carte items

33 per person, market buffet only

Fresh fruit & berries, fresh mozzarella with tomatoes & basil, gri”ed Portobello mushrooms,

roasted red peppers, gri”cd asparagus, smoked salmon?, Prosciutto, shrimP, crab lcgs,

ccvichc, a varictg of fresh salads & house made breakfast brcacls, omelette station,

breakfast Potatocs& Chcps dessert buffet

CNTREES

Fresh lemon brioche [French toast stuffed
with cream cheese & T.Cook’s signature
orange marmalade served with house made
sausage (choice of chicken or Pork) 11

Buttermilk Pancakcs 10.5
TOPPCd with blucbcrrg compote &
whiPPcd cream

Mediterranean eggs Benedict
with breakfast Potatocs* 11.5

Pan seared halibut served with an herb
risotto cake, sautéed local vcgctablcs with

fava beans & lobster butter sauce* 17
New York steak or braised beef short ribs
& eggs any stglc * 16

(areen eggs & ham (three egg omelet with
basil pesto, Prosciutto & parmesan
cheese) with house made Por|< sausage &
side of fresh fruit* i1

Egg white & vcgctablc [rittata*

T raditional baked egg dish with [talian-
stglc vcgctablcs & fresh herbs garnishcd
with a salad of wild arugula & baby sPinach
tossed in white truffle oil with Parmesan
shavings 11

Boneless “FPoulet Rouge” chicken tlﬁigh
with roasted tomatoes & Fingcrling
Potatocs 14

Slow braised beef short ribs served with sautéed sPinach,

lemon scented mashed Potatocs & braisingjus 14

PBEVERAGES

Mediterranean Bloodg Marg 8

Mimosa 8
Bellini 8
Bottlccl waters —

FPanna, San Fc“cgrino (liter) 6

i”y coffee 2.75

Frcnch press coffee 3.75
[Hot tea 2.75
lcccl tea 2.5

Fresh squcczedjuiccs -

orange, graPc{:ruit and aPPlc %

T omato, PincaPPlc

& cranbcrrgjuicc

An 18% gratuity will be added to Par’tics of 6 or more

We ask that all cell Phoncs be turned off while in the clining room

*Can be cooked to order or contains raw cggs

Written information is available upon request regarding the saFct}j of these items

Guided bg Frinciplea‘ of Sustainability



