BLACKBARN

HUDSON VALLEY
Mother's Day Brunch
Prix Fixe Menu

STARTER
(choose one)

avocado toast | roasted heirloom tomato | local burrata | basil

wild mushroom toast | robiola | taleggio | parmesan | watercress

local corn “johnny cakes" | crispy cornmeal pancakes | whipped ricotta| honeycomb | fresh berries
local kale caesar salad | egg | pork belly | brioche-black pepper frico | roasted red peppers
garlic-parmesan dressing

spicy chorizo & cheese empanadas | black beans | potato | sofrito | 5 spoke cheddar | mole poblano

ENTREE
(choose one)

corn flake crusted french toast | caramelized bananas | butterscotch creme anglaise

mascarpone whipped cream

shrimp & grits | poached egg | creole butter | chives

wagyu steak sandwich | aged cheddar | caramelized onions | chimichurri | tuscan roll | breakfast potato
eggs benedict | cured ham or smoked salmon | kale | poached eggs | grainy mustard hollandaise

english muffin | watercress

fried chicken & waffles | rosemary parmesan | maple butter sauce | grilled corn-kale salad

roasted faroe island salmon | sweet pea purée | herb couscous | citrus segments | fresno chili

farmer’s omelet | kale | mushrooms | onions | sausage | 5 spoke creamery cheddar | breakfast potatoes

DESSERT
(choose one)
sweet citrus | lemon curd | poppy seed tart | toasted meringue | strawberry sorbet

spiced carrot cake | salted caramel ganache | cream cheese mousse | cardamom ice cream

beesting cheesecake | honey-vanilla bean | caramelized almond crust | honey bourbon pastry cream

Adults $65 per guest, includes a Mimosa for mom. $30 for children under 12, includes soft
drinks and juices. Tax & gratuity not included.



