
4  a n d  u n d e r  c o m p l i m e n t a r y
$ 6 5  A D U L T  $ 3 0  C H I L D  5 - 1 2|

S U N D A Y ,  M A Y  1 0   l   1 0  A M  -  2  P M

Mother’s Day

P A N Z A N E L L A  S A L A D

D E V I L E D  E G G S

C H A R C U T E R I E  A N D  C H E E S E

F R E S H  S L I C E D  F R U I T  &  B E R R I E S

S H R I M P  C O C K T A I L  &  C R A B  C L A W S
c o c k t a i l  s a u c e ,  c h a r r e d  l e m o n  r e m o u l a d e

C A P R E S E  S A L A D

O M E L E T T E S  Y O U R  W A Y

B A G E L S  A N D  L O X
m i n i  b a g e l s ,  s a l m o n ,  t r a d i t i o n a l  a c c o u t r e m e n t s

H O N E Y - B A L S A M I C  G L A Z E D  S A L M O N
s p i n a c h ,  r o a s t e d  f e n n e l ,  b l i s t e r e d  h e i r l o o m  t o m a t o e s

H E R B - C R U S T E D  P R I M E  R I B
h o r s e r a d i s h  c r e a m ,  r o a s t e d  g a r l i c  j u s

C L A S S I C  E G G S  B E N E D I C T

F R E N C H  C H I C K E N
a r t i c h o k e ,  m u s h r o o m s ,  c a p e r s ,  c i t r u s  b e u r r e  b l a n c

S C R A M B L E D  E G G S

A P P L E W O O D  S M O K E D  B A C O N

C O U N T R Y  P O T A T O E S
B U T T E R M I L K  P A N C A K E S
m a p l e ,  b u t t e r ,  w h i p p e d  c r e a m

W H I P P E D  Y U K O N  P O T A T O E S

G R I L L E D  A S P A R A G U S
l e m o n ,  f e t a ,  o l i v e  o i l

H I L L ’ S  K I T C H E N  P A S T R I E S
&  C O N F E C T I O N S

B R U N C H  B U F F E T

S W E E T S
K I D S

C H I C K E N  F I N G E R S

P A N C A K E  S A U S A G E  C O R N  D O G

M A C  &  C H E E S E

F R E N C H  F R I E S

B E E F  S L I D E R S

M U D  C U P S

PARK CITY

20% gratuity applied for parties of six or more, adjustable upon request.
note: consuming undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.

Executive Chef Brandon Giles - General Manager Mike Fayad - Pastry Chef Erin Taylor
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