/5veakfa,st:
B
Waffl
Teaditio
Chorvizo-To
Applewood Sm

Cmelet Station: Omelets Made-to-C

Cnteées: Braised Shorvt Ribs wit
Blackened Alaskan Halibu
Pan-Seared Duck Breast wi
Asian-Plum Vegetaue St'w—Fvy

Seafood & Sushi: Assorted Sushi Rolls ¥ Sashimi
Golden Tuna Tempuwa with citeus vina
Blue Point Oystecs on the Half Shell wit
Sheimp Cocktail with cocktail sauce and le

@owotn Station:  Bourbon Glazed Ham with grilled pineapple
< 9 & PP

%getabtes: Spaghettt Squash
Fire-Roasted Red Bell Peppevs
?‘\spcwagus

OVGI’L_DCi,ed, ROYI’LCL Tomatoes

Cutdoor gviu: Greilled Petite Filet M'Lgnon

Weather Peemitting with orange peppercorn sauce,

seeved on a black pepper Paemesan baguette

0essevts: An Avvay of Housemade Delectables

ﬂambéz Bananas Foster
with vanilla ¥ chocolate ice ceeam

Cliff Lodge, Level B
10:30 a.m. — 3 p-m.
$29.95 Adults
$16.95 Children (Ages 6 -12)

Chef Bruce phtutps
Pastc’y Chef Anna Hiest




