
MOTHER’S DAY
BRUNCH

Choice of Starter Choice of Entree
Berry & Citrus Goat Cheese Salmon Salad (GF)
Arcadian greens, seasonal berries, citrus segments, roasted cashews,
candied duck prosciutto, herbed goat cheese croquettes, Madagascar
vanilla vinaigrette, poached Atlantic salmon

Breakfast Cajun Shrimp & Grits (CE)
Southern grits, blackened black tiger shrimp, grilled andouille sausage,

Creole sauce, poached egg, smoked Gouda, white cheddar, scallion

curls

The Original Dutch Baby Pancake 
Classic cast iron pancake, turkey sausage, blueberry garnish,
fresh lemon, powdered sugar, maple syrup

Classic Maurice Salad (GF, CE)
Iceberg lettuce, smoked ham, roasted turkey breast, Swiss cheese, hard-
boiled egg, Spanish Queen olives, shredded gherkins, Hudson's Classic
Maurice dressing

Steak & Eggs (CE)
6 oz New York striploin, potato croquette, two eggs, confit garlic herb
butter, heirloom tomato

Egg White Crustless Quiche (V)
Sautéed spinach, angel sweet tomatoes, asparagus, sweet peppers, feta,
side of avocado & potato croquette, summer frisée slaw

 Summer Citrus Carpaccio (V)
Citrus fruit, kumquats, shaved fennel, pistachios, mango ginger
Stilton, micro citrus greens, smoked flake salt, Aleppo pepper,
basil citrus vinaigrette

French Onion Soup
Red wine & beef consommé, caramelized onion blend, Gruyère, French crostini

DF = Dairy Free | GF = Gluten Free | V = Vegetarian | VG = Vegan | CN = Contains Nuts | CE = Contains Eggs | CS = Contains Sesame | CSY = Contains Soy

Vegan Entrée options are available upon request. Please inquire with your server about any dietary restrictions. Thank you!
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, 

seafood, or eggs, may increase your risk of foodborne illness.

Maryland Blue Crab Cake Croquettes (CE, CSY)
Summer frisée slaw, watermelon radish, scallion curls, blood

orange vinaigrette, Old Bay chipotle aioli

Prix Fixe 3-Course Brunch Culinary Experience

Classic Buttermilk Pancakes (CE, CSY)
Buttermilk pancake stack, applewood smoked bacon, whipped
butter, maple syrup, Chantilly cream, seasonal fruit salad

Choice of Dessert

 

Chocolate Cake (VG, GF)
Belgian chocolate syrup, gold leaf, raspberry cream

Gooey Butter Cake (V, CE)
Salted caramel gelato, hot fudge, Chantilly cream, maraschino cherry

$54.00 Per Guest | No discounts apply

All meals are served with a Mini Popover Basket & Honey Cinnamon Butter

Short Rib Benedict (CE)
Slow-braised short rib, potato croquette, baby arugula, poached
eggs, hollandaise, crispy shallots, summer frisée slaw

Maryland Crab Cake Benedict (CE)
English muffin, heirloom tomato, poached eggs, hollandaise,
summer frisée slaw

Italian Lemon Cake (V, CE)
Italian sponge cake, lemon mascarpone cream, confectioner's

sugar, fresh berries


	MOTHER’S DAY BRUNCH
	Prix Fixe 3-Course Brunch Culinary Experience
	$54.00 Per Guest | No discounts apply
	All meals are served with a Mini Popover Basket & Honey Cinnamon Butter

	Choice of Starter
	French Onion Soup
	Red wine & beef consommé, caramelized onion blend, Gruyère, French crostini

	Summer Citrus Carpaccio (V)
	Citrus fruit, kumquats, shaved fennel, pistachios, mango ginger Stilton, micro citrus greens, smoked flake salt, Aleppo pepper, basil citrus vinaigrette

	Maryland Blue Crab Cake Croquettes (CE, CSY)
	Summer frisée slaw, watermelon radish, scallion curls, blood orange vinaigrette, Old Bay chipotle aioli


	Choice of Dessert
	Gooey Butter Cake (V, CE)
	Salted caramel gelato, hot fudge, Chantilly cream, maraschino cherry

	Chocolate Cake (VG, GF)
	Belgian chocolate syrup, gold leaf, raspberry cream

	Italian Lemon Cake (V, CE)
	Italian sponge cake, lemon mascarpone cream, confectioner's sugar, fresh berries


	Choice of Entree
	Berry & Citrus Goat Cheese Salmon Salad (GF)
	Arcadian greens, seasonal berries, citrus segments, roasted cashews, candied duck prosciutto, herbed goat cheese croquettes, Madagascar vanilla vinaigrette, poached Atlantic salmon

	Breakfast Cajun Shrimp & Grits (CE)
	Southern grits, blackened black tiger shrimp, grilled andouille sausage, Creole sauce, poached egg, smoked Gouda, white cheddar, scallion curls

	Classic Maurice Salad (GF, CE)
	Iceberg lettuce, smoked ham, roasted turkey breast, Swiss cheese, hard-boiled egg, Spanish Queen olives, shredded gherkins, Hudson's Classic Maurice dressing

	Egg White Crustless Quiche (V)
	Sautéed spinach, angel sweet tomatoes, asparagus, sweet peppers, feta, side of avocado & potato croquette, summer frisée slaw

	Steak & Eggs (CE)
	6 oz New York striploin, potato croquette, two eggs, confit garlic herb butter, heirloom tomato

	The Original Dutch Baby Pancake
	Classic cast iron pancake, turkey sausage, blueberry garnish, fresh lemon, powdered sugar, maple syrup

	Classic Buttermilk Pancakes (CE, CSY)
	Buttermilk pancake stack, applewood smoked bacon, whipped butter, maple syrup, Chantilly cream, seasonal fruit salad

	Short Rib Benedict (CE)
	Slow-braised short rib, potato croquette, baby arugula, poached eggs, hollandaise, crispy shallots, summer frisée slaw

	Maryland Crab Cake Benedict (CE)
	English muffin, heirloom tomato, poached eggs, hollandaise, summer frisée slaw
	Vegan Entrée options are available upon request. Please inquire with your server about any dietary restrictions. Thank you! Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry,  seafood, or eggs, may increase your risk of foodborne illness.





