GARDEN
Spring Greens

Grape Tomato |Focaccia Croutons | Caramelized Onion | Roasted Garlic Vinaigrerte

Arugula Frisse Salad
Shaved Apple | Dried Fig | Candied Walnuts | Berry- Blue Cheese Dressing

Spring Vegetable Crudité
Jicama | Carrot | Celery | Radish | Red Pepper Hummus | Avocado-Tomatillo Dip

Artisan Charcuterie

Domestic & Imported Cheeses | Cured Meats
Chilled Gemelli Pesto Salad

Kalamata Olive | Grape Tomato | Feta

. Seasonal Fruits & Berries
, . /" BREAKFAST
% 2 ot '
R . oo A Overnight Oats Scrambled Eggs
& < f:’ ‘ ; Blueberries | Walnuts | Greek Yogurt Hickman Family Farms
W Breakfast Pastries & Muffins Applewood Smoked Bacon
¥ p Avocado Toast Crostini Sausage Links
' -~ Crushed Avocado | Cilantro | Cotija Fontanini Meats
: 4 Firefly Deviled Eggs Potatoes O‘Brien

Grey Poupon | Mayo | Smoked Paprika | Chive
Tahitian Vanilla Bean French Toast

ﬁ);ak\ BRUNCH

¢ 2 Baked Breast of Chicken

Cremini Mushroom |Basil Demi Glace

Omelet Station

I\ Baked Verlasso Salmon
\'; 2a N Lemon Tyme Cream Sauce
v-'4 \ . . .
g Zucchini Gratin

Maple Glazed Sweet Potato
Poached Shrimp & Oysters on a Half Shell
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f{E\} Cocktail Sauce | Horseradish | Sauce Mignonette

% f Carving Station

Fal Honey Glazed Ham & Roast Prime Rib of Beef
\ Au Jus | Creamed Horse Radish
o DESSERT
‘. *‘f;-"' Carrot Cake | Raisin Bread Pudding | Easter Treats
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4 For reservations call 619.225.2117 or visit $79.95 Adults
L www.yelp.com or www.thedana.com/firefly-eatery-bar ~ $34.95 Children 10 & under



