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MUESLI   ro l l e d  o a t s ,  o rga n i c  d a i r y -fre e  y o g u r t ,  a p p l e s ,  go l d e n  ra i s i n s ,  d r i p e d  a p r i o c t s  c h o p p e d  p e c a n s ,  
fre s h  s e a s o n a l  b e r r i e s  ( BZ ,  v)

BLUEBERRY CREPE   w i t h  o ra nge  m a s c a r p o n e  fi l l i ng  a n d  b e r r y  c o m p o te  (v)

CARAMELIZED BRIE & APPLES   m e l te d  b r i e  c h e e s e ,  to p p e d  w i t h  c a ra m e l i z e d  a p p l e s ,  s e r v e d  w i t h  
d r i e d  fr u i t s  a n d  g r i l l e d  b re a d  (v)

SEASONAL FRESH FRUIT COMPOTE   w i t h  agav e- l i m e  d r i z z l e  ( BZ , g f,  v ,  v e)

OPEN FACED SMOKED SALMON TARTINE   w i t h  h e r b e d  go a t c h e e s e ,  c a p e rs ,  h e i r l o o m  to m a to ,  
a n d  No b l e  m u l t ig ra n  b re a d  ( BZ)

STRAWBERRY SALAD   v i n e-r i p e n e d  s traw b e r r i e s ,  m i x e d  b a b y  g re e n s ,  to a s te d  s l i c e d  a l m o n d s  a n d  
p o p p y s e e d  v i n a ig re t te  ( BZ , d f,  g f,  v ,  v e)

RASPBERRY AND GOAT CHEESE SALAD   w a r m  C row’s  D a i r y  go a t c h e e s e  m e d a l l i o n s ,  fi e l d  
g re e n s ,  j u l i e n n e d  j i c a m a  & c a r ro t s ,  ra s p b e r r y  v i n a ig re t te  to p p e d  w i t h  c a n d i e d  p e c a n s  ( BZ , v)
-  v e ga n  c h e e s e  av a i l a b l e  u p o n  re q u e s t

MINI HAM AND CHEDDAR CHEESE QUICHE   w i t h  fre s h  t hy m e  s e r v e d  w i t h  b a b y  a r ug u l a  a n d  
Prov e n ç a l  to m a to

AVOCADO TOAST   h e i r l o o m  to m a to  a n d  m i c ro  g re e n s  o n  w h o l e  g ra i n  b re a d  ( BZ , v)

PEACH FRENCH TOAST CASSEROLE   w i t h  p ra l i n e  p e c a n  c a ra m e l  s a u c e  to p p e d  w i t h  w h i p p e d  
c re a m  (v)

YUKON GOLD POTATO FRITTATA   c a ra m e l i z e d  o n i o n s  & p e p p e rs ,  t h i n ly  s l i c e d  Yu k o n  G o l d  
p o ta to e s ,  c re a my  e g g s  a n d  fre s h  h e r b s  b a k e d  w i t h  G r uy è re  c h e e s e ,  s e r v e d  w i t h  a r ug u l a  a n d  Prov e n ç a l  
to m a to  ( g f,  v)

SHORT RIB BEEF HASH   w i t h  s h o r t  r i b s ,  ro a s te d  p o b l a n o s ,  c a ra m e l i z e d  o n i o n s ,  c i l a n tro ,  a n d  Yu k o n  
G o l d  p o ta to e s ,  to p p e d  w i t h  Me x i c a n  c re m a  a n d  s e r v e d  w i t h  h o u s e m a d e  s a l s a  a n d  to r t i l l a s

SMOKED AND FRESH SALMON HASH*   w i t h  ro a s te d  p o ta to e s ,  c a ra m e l i z e d  o n i o n s  a n d  p e p p e rs ,  
fre s h  d i l l  a n d  to p p e d  w i t h  c rè m e  fra î c h e  a n d  av o c a d o  ( g f )

CHICKEN VERONIQUE SALAD ON CROISSANT   c h i c k e n  v e ro n i q u e  s a l a d  w i t h  p u l l e d  c h i c k e n  
b re a s t ,  g ra p e s ,  c e l e r y  a n d  ta r rago n  a i o l i  o n  fre s h  b a k e d  c ro i s s a n t

WARM LAYERED GRILLED VEGETABLE NAPOLEON   w i t h  to m a to  c o u l i s  
( BZ , g f,  v ,  v e)

CHICKEN, WILD MUSHROOM AND LEEK CRÊPES   w i t h  ro a s te d  c h i c k e n ,  s a u té e d  l e e k s ,  b a b y  
s p i n a c h ,  go a t c h e e s e  a n d  b a s i l  b e u r re  b l a n c

FRESH LUMP CRAB CAKES*   tw o  l u m p  c ra b  c a k e s  o n  b a b y  l e t tu c e s ,  w i t h  j i c a m a , c a r ro t s ,  m a ngo  
s a l s a ,  r i c e  n o o d l e s  a n d  l i m e  v i n a ig re t te  ( BZ , g f )

WARM SALMON NIÇOISE*   w i t h  to m a to e s ,  g re e n  b e a n s ,  p o ta to e s ,  h a rd  b o i l e d  e g g s ,  ta r rago n  
v i n a ig re t te  ( BZ , v)

SEAFOOD CREPES   w i t h  l u m p  c ra b,  s h r i m p  a n d  h a l i b u t a n d  Mo r n ay  s a u c e

COQUILLES SAINT-JACQUES   c re a my  w h i te  w i n e  s a u c e  a n d  s c a l l o p s ,  b a k e d  w i t h  s a u té e d  
m u s h ro o m s ,  s h a l l o t s  a n d  G r uyère

WARM BEEF TENDERLOIN SANDWICH   w i t h  c a ra m e l i z e d  o n i o n s  a n d  h o rs e ra d i s h  a i o l i  o n  
to a s te d  b ag u e t te  -  a d d  go r ga n z o l a  +  2

STRAWBERRY SHORTCAKE
fresh strawberry scone, vanilla bean whipped cream 

and fresh strawberries

VANILLA BEAN CRÈME BRÛLÉE
with fresh berries (gf )

CHOCOLATE MOUSSE
with praline garnish (gf )

PAVLOVA
meringue shell with vanilla bean pastry cream filling, 

fresh berries and lemon curd (gf )

KEY LIME TART
with coconut crust

Happy Mother’s Day

(BZ)-Blue Zones  P roject®  Scottsdale ,  (v)-vegetar ian,  (ve)-vegan,  (gf )-g luten free

- Enjoy our Homemade Pastry Basket of Madeleines and Biscuits & Jam -

•  We  a re  g l a d  to  a c c e p t u p  to  2  fo r m s  o f  p ay m e n t p e r c h e c k  •  S e p a ra te  c h e c k s  a re  p o l i te ly  d e c l i n e d  •  NO  s p l i t  p l a te s

 p e r  p e r s o n
22% service  fee

and tax  addit ional
$60


