MOTHER'S SUNDAY CHAMPAGNE BRUNCH

SUNDAY, MAY 9, 2021
Seating’s: 10:00am; 12:00pm; & 2:00pm

Dinner Service: 5:00pm - 8:00pm
{Please observe our limit of 2 hours at the table . . . Thank Youl

$44.95 - Adults  $22.95 Children

STARTERS
We are proud to offer Fresh Pastries, Rolls and Muffins from
Karen’s Bakery & Cafe of Folsom

APPETIZERS
(Please select one of the following favorites)
Smoked Salmon Breakfast Bagel Fresh Seasonal Fruit Salad ¢
Norwegian Smoked Salmon, Mini Bagel, Ripe Melons, Pineapple, Grapes
House Dill Cream Cheese, Capers & Red Onions
Shrimp Cocktail Baby Arugula & Frisee Salad
Served with Creamed Horseradish sauce or With Goat Cheese, Dried Cranberries, Spiced
House-made Cajun Aioli Almonds, and Honey-Dijon Vinaigrette

New England Clam Chowder
House-made daily - a DK favorite

ENTREES

(Please select one of the following)
Breakfast items come with grilled Red potatoes, peppers & onions

Traditional Eqgs Benedict Lump Crab Omelet ¢
English Muffin, Canadian Bacon, Avocado, Monterey Jack Cheese,

Poached Eqg, Hollandaise Cilantro Cream, Pico de Gallo

Florentine Eqgs Benedict Brioche FrenchToast
Englis]’) Muffin, Baby Spihach, Tomato, Maple Syrup, \/\/hipped Cream,

Avocado, Poached Eqg, Hollandaise Bacon or Sausage
Delta King Omelet Short Rib Hash
App[ewood Bacon & Crimini Mushrooms Slow Roasted Short Ribs
Baby Spinach, White Cheddar Served with Eqgs Any Style
Blackened Swordfish

Grape Tomato Relish, Grilled Asparagus

Roast Prime Rib of Beef ¢
Grilled Asparagus, Au Gratin Potatoes

DESSERT
Your server will highlight today’s Dessert offerings

Executive Chef Julian Vasquez G Gluten Free

%ﬂﬂk Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may contribute to food borne illness




