Vilentine's C%/w Bronck.

Basket of Home Baked Breads;
Choice of Appetizer, Entrée, Dessert & Coffee
Complimentary Glass of Champagne 24.95

Appetizers, Choose One:
Mixed Green Salad ¢ Fresh Fruit Salad

Parsnip Bisque with Beet Purée

Entreés, Choose One:

Jumbo Lump Crab Sauté
with cashews, sun dried tomatoes & spinach
in vanilla vodka sauce, over warm baked croissant

Grilled Rib Eye Steak

topped with poached egg & sundried tomato salsa, served with shoestring fries

Grilled Salmon

with blood orange hollandaise, asparagus & rice

Roasted Acorn Squash, vegetarian
stuffed with creamy ricotta cheese & leeks,
served with sauteed dumplings, tomatoes & figs

Arugula Salad
grilled chicken, shaved fennel, saga blue cheese, pumpkin seeds
& figs, with apple cider, fresh thyme vinaigrette

Eggs Benedict

poached eggs on toasted English muffin with house cured bacon & hollandaise

Winter Vegetable Omelet
zucchini, parsnips & carrots with cheddar cheese &
fresh thyme, served with shoestring fries

Desserts, Choose One:

Traditional Creme Brulee with Fresh Berries ® Decadent Chocolate Souffle
Chocolate Covered Strawberries with Chambord Whipped Cream
Lemon Bar with Grand Marnier, Strawberries & Whipped Cream

Childrens Menu $9.95
Fruit Salad ¢ Choice of: Scrambled Eggs, Chocolate Chip Pancakes or Chicken Fingers ¢ Ice Cream

MANY OF OUR DISHES HAVE NUTS OR RAW INGREDIENTS THAT SOME PEOPLE MAY BE SENSITIVE TO. PLEASE ALERT YOUR SERVER TO ANY SERIOUS ALLERGIES.



