
T E A S E R S

Local NC Oysters
Chef's Deviled Eggs
Seasonal Fresh Fruit
Smoked Salmon 
North Carolina Artisan Cheese 
Steamed Carolina Shrimp 

F R O M  T H E  G A R D E N

Mixed Greens Salad
STEAM Caesar  

Sunday may 12, 2024 | 11am-4pm

D E S S E R T S                 

Chef's Selection of Sweet Treats 

For Reservations
c a l l  9 1 0 . 7 2 6 . 9 2 2 6  |  o n l i n e  a t o p e n t a b l e . c o m

$ 4 8  a d u l t s  |  $ 2 4  c h i l d r e n  

Mother's Day Brunch Buffet

O N  T H E  C H O P P I N G
B L O C K

Herb Crusted Prime Rib 
    with natural jus & horseradish
Pan Seared Salmon
    with Meyer lemon beurre blanc

F R O M  T H E  L I N E

Honey Pecan Chicken 
Deep South Green Beans 
Smoked Gouda Grits
Sauteed Spring Vegetables 
Peppered Home Fries 
Fresh Baked Bread 

F R O M  T H E  G R I D D L E                

Made to order Omelets
Buttermilk Pancakes


