J

S DAY

CHEF ROBERT KENNON’S THOUGHTFULLY CURATED MENU

LIEGE WAFFLES, SPICED BUTTER, MAPLE SURPRISE
BEET SALAD, RIESLING POACHED APPLE, CITRUS, BLUE CHEESE ESPUMA
FRIED BRUSSELS SPROUTS, BROWN BUTTER CRUMBS, NUOC MAM VINAIGRETTE
AVOCADO TOAST, PICKED QUAIL EGG, FETA, FRIED SHALLOT, PEA SHOOTS

DUO OF SALMON- SEARED & CURED, WITH DIRTY MARTINI CUCUMBER,

POACHED EGG, ENGLISH MUFFIN, CAVIAR HOLLANDAISE

HULI-HULI CORNISH HENS HAWAIIAN STYLE
SMOKED TENDERLOIN CARVING STATION, TRADITIONAL ACCOMPANIMENTS,
MINI BAKED POTATO, AND A BARRAGE OF SWEET TREATS
ALSO FEATURING A SPECIAL BAR MENU

ADULTS, -

\ $79.95%
apsz SUNDAY 30"

& UNDER,

TWO LIMITED SEATINGS:
11:00AM & 12:30PM

$34.95% ~&=

JOSHUA CREEK RANCH

RESERVATIONS REQUIRED,
PLEASE CALL 830-537-5090

*PRICE EXCLUDES BAR, TAX, AND GRATUITY.
20% DISCOUNT ON ABOVE PRICES FOR JCR MEMBERS.
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	MOTHER`S DAY
	Brunch
	SUNDAY
	MAY
	JOSHUA CREEK RANCH
	RESERVATIONS REQUIRED,  PLEASE CALL 830-537-5090

	ADULTS,  $79.95*
	KIDS 12 & UNDER,  $34.95*




