VINE%YARD

RESTAURANT - COOKERY SCHOOL - ORGANIC WINERY

Mothers Day Brunch

Sunday May 11t 2008

FRESH MUFFINS,
DANISHES, CROISSANTS,
SCONES, JAMS, FRESH
FRUITS, YOGURTS,
CEREALS

g

FRESH SEASONAL BERRIES
WITH FRESH WHIPPED
CREAM, ASSORTED NUTS
AND DRIED FRUITS

N*M

SouP ofF THE DAY
N*N
FARMERS BACON AND
SAUSAGE, EGGS BENEDICT,
FRENCH TOAST WITH
CREAM, BLUEBERRY
PANCAKES

g

SALMON WITH FLAVORED
CREAM CHEESES- CAPERS-
GHERKINS- MINI BAGELS

ROAST CHICKEN BREAST

WITH LEMON THYME JUS,

NEW POTATOES AND YOU
SELECT TOPPINGS

P g

OVEN ROASTED PORK
LOIN WITH HOME-MADE
ONION GRAVY AND
CARVED BY CHEF

N*N

PAN SEARED SALMON
FILET WITH RED WINE
GLAZE

™
WITH EACH MAIN COURSE;
MASHED POTATO

SUMMER VEGETABLES
SALADS

OUR DESSERT TABLE
INCLUDES:

CHOCOLATE BROWNIE
SUNDAY WITH
VANILLA IceE-CREAM

N*M

FRESH APPLE TART WITH
CARAMEL SAUCE ON
PUFF PASTRY

N*M

FRENCH BREAD AND
BUTTER PUDDING

g

ENGLISH LEMON TART
IN A LIGHT PASTRY WITH
BERRY COMPOTE

g

TRIO OF ICE-CREAMS

TELEPHONE 250 767 2525 TO RESERVE ....LIMITED RESERVATIONS AVAILABLE




