Easter Brunch Menu 2025
Assortment of sweet and savory breakfast pastries, variety of jams and whipped Maple butter
Breakfast potato lyonnaise (GF/DF)
Maple breakfast sausage (GF/DF)
Black Forest Smoked bacon (GF/DF)
Smoked Duck Eggs Benedict
Assorted Quiche- Lorraine, leek and truffle, Lorraine, roasted tomato and goat cheese.
Belgian Waffles, whipped cream, fresh berries, accompaniments
Build Your Own Omelet Station/ Eggs Every Way
Chef Attended Carvery
Roast Leg of Lamb, Brandy Jus and mint jelly (GF/DF)
Cherry Glazed Ham, Dijon Mustard (GF/DF)
Israeli couscous, mint, golden raisin and pinenut tabouleh, marinated grilled asparagus (DF)
Dover Sole, Fresh Maine Lobster Meat, Lump Crab, English Pea and parmesan risotto, Saffron Buerre Blanc (GF)
Beef Short Rib Bourguignon- lardons, confit pearl onions, braised carrots, roasted chanterelle mushrooms, Truffled Mashed Potatoes, red wine braising jus (GF)
English Pea and Tarragon Ravioli, Sweet Corn, Ramps, Crispy Prosciutto White Wine Brown Butter Sauce
Assorted cheese, charcuterie, quick pickles, honey, jams, assorted nuts, crackers
Fresh sliced fruit and berries (GF/DF)
Jimmys Caesar Salad
Chicory and Endive Salad, Frisee, Grilled Bartlett Pear, Roasted Almonds, Goat Cheese, Yuzu Vinaigrette
 Raw Bar (GF)
Shucked Oysters, with cucumber pineapple mignonette, hot sauce, grilled lemons (GF/DF)
Poached Shrimp, cocktail sauce (GF/DF)
Crab Claws
Smoked Salmon, dill cream cheese, capers, red onion, blinis, Sturgeon Caviar
Assortment of seasonal desserts

Children 3 and under- free
Children 4-12- 39.95
Adults- 95
