
Your hosts; Chef Russell Klein & Desta Klein 

Brunch 
Sunday 

August 1st 2010 

“Cooking is like love; it’s all about timing & chemistry.” 

Restaurant Week! 

20 / person 

 

Sunday August 1st thru Friday August 6th, 2010 

Chilled Tomato & Lime Soup 

Slow Cooked Shrimp & Cucumber 

 

Summer Panzanella Salad 

Cucumber, Bell Pepper, Tomato, Black Olive,  

Red Onion & Feta with Fresh Oregano 

 

 

Smoked Salmon Blinis 

Crème fraiche, capers & dill 

 

 

Eggs Florentine 

Two poached eggs over English muffin with spinach,  

tomato &  hollandaise 

 

 

Farmers Market Blueberry Buttermilk Pancakes 

 

 

Shrimp & Crab Risotto 

Grilled Corn, Zucchini Pearls & Tomato 

 

 

Dessert Amusements 

 

 

Salted Caramel Ice Cream Pop 

 

Brunch Concoctions                                 

Classic Bellini 

peach nectar & 

prosecco 

8.00 

The Bloody Mary 

 gin or vodka,  

with accoutrement 

7.00 

The Madden Rhys 

Cognac & ginger infused 

liqueur with sparkling 

9.00 

Michele Chiarlo, Nivole  

Moscato d’asti, 2007 

25 

  btl 

Accoutrement  
Hickory smoked Bacon 

maple coil sausage 

 

House-made Pastry 

Toast 

English Muffin        

Nutella           

          

Un œuf (one egg) 

Brunch Potatoes       

4 

4 

 

3 

3 

3 

2 

 

2 

3 

Pomme Frites 

Served with Béarnaise Sauce 

7.50 


