Happy Mother’s Day
Three Course Mansion Brunch
Enjoy a complete three course brunch:
Includes First Course, Entrée Selection, Dessert Selection
Brunch includes a Mimosa or fresh squeezed orange juice along with fresh brewed Kona coffee or tea
Additional Mimosas: $6 each, or Decanter (approx. 10): $39

Brunch includes a special gift for Mom!

First Course
Appetizer Trio

Cocktail shrimp “In Love” with traditional sauce, seared beef tenderloin crostini, strawberry in double cream

Entrees

All entrees served with a basket of fresh scones with double cream
Nantucket Crab Scramble

Faroe Island Salmon*

Farm fresh eggs, scrambled with jumbo lump crab, cream cheese and
chives, chicken apple sausage, breakfast potato casserole

Seared salmon, fennel and saffron tomato broth,
saffron risotto

Brick Chicken

Apple Pie French Toast

Half chicken, de-boned, pressed
served with whipped potato, glazed carrots, thyme jus

Maple glazed apples, double cream,
served with Applewood bacon

Eggs Sir Whitney

Herbed Polenta with Patty Pan Ragu V
Herb infused polenta cakes, topped with
pan roasted pattypan squash and baby zucchini,
in sun dried tomato sauce

Petite filet, gently poached eggs over garlic cheese baguette,
horseradish Hollandaise, served with breakfast potato casserole

Maple Glazed Pork Belly & Eggs*
Seared with apple cider-honey glaze and sliced, gently poached eggs topped with sweet chili hollandaise, tomato Florentine, and breakfast potatoes

Specialty of The Mansion
The Beef Wellington*
The Whitney Signature Entrée
Barrel cut “Creekstone” beef tenderloin, pastry wrapped with creamed boursin cheese,
duxelles of caramelized garlic & shallots, forest mushrooms & truffle oil, whipped potato, roasted spring vegetables, with cognac cream
($10 supplemental charge)

“Just Desserts”
White Chocolate Strawberry Torte
Duo of Miniature “Mom” Deserts

$69.95 / person

Children’s Menu
– 10 & under - $29.95
Includes Juice, Milk, or Soda

First Course:
Fruit Cup

Second Course:
Breakfast Platter
Scrambled Eggs, Bacon,
Breakfast Potatoes

Third Course:
Chocolate “Pudding” Cup

Or

Lunch Platter
Chicken Fingers with Mac & Cheese
Please silence cell phones and limit use to the Lobby and Front Porch
Parties of 7 or more: 1 check please, a 20% Gratuity will be included in your final total
*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of
food borne illness, especially if you have certain medical conditions. All food is cooked to order.
** Please alert your server of any food allergies or dietary restrictions

