®embroke Brunch

Start with Style. ..

Seasonal PumpKin Soup
cardamom crusted shrimp
Radicchio and Mizuna Salad with Orange Supremes
blood orange and red wine vinaigrette
Smoked Salmon served Two Ways
Atlantic smoked salmon and mascarpone lemon smoked salmon mouse
Duck Confit

white bean ragout

Maintain the Classics. ..
Brioche French Toast
maple whipped cream
Country-Style Buttermilk Pancakes

with caramelized apples

Eggs ‘Royal’ Benedict

poached eggs on an English muffin with shaved truffle, Canadian bacon

and sauce Hollandaise
Upper East Side Steak with Organic Eggs
petit filet mignon and two eggs any style

Enjoy like a Gourmand. .

Tomato and Leek Frittata

locally made goat cheese

®Pan Roasted Free Range Chicken Breast
potatoes au gratin and sautéed haricot verts
Spicy Corn Cake with Maine Lobster

smoked tomato jam and tarragon créme fraiche
Lowell Fish and Chips

pan seared lemon sole and shoestring potatoes
Center Cut Pork Chop

whipped sweet potatoes and roasted cauliflower
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Stay Healthy ...

Hawaiian Papaya Boat

served with a lime star

Oryganic Clementine, Raspberry, and Granola Parfait
with non fat GreeR yogurt

Braised New York Apples and Walnuts in Calvados

vanilla gelato

Sweetness. ..

Danish Doughnuts “Aebleskiver”

warm cloudberry sauce

Classic Tiramisu

espresso soaked lady fingers with mascarpone cream

White Chocolate Cheesecake

New York style white chocolate cheese cake with blackberry coulis

Selection of Homemade Sorbets & Gelato

Nourishing Beverages. ..

Freshly Squeezed Fruit Juices

choice of orange, grapefruit, or carrot

Wild Blueberry Juice

antioxidant filled pure wild blueberry juice
Hot Chocolate

served With Mini Marshmallows

Espresso, Cappuccino, or Macchiato
Selection of Exquisite Lowell Teas

Freshly Brewed Lavazza Coffee

Michael R, Fred
Chef de Cuisine
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