
T H E   M A N S I O N   R E S T A U R A N T  
 
 
 

Complimentary Cocktail 
Mimosa          Bellini          Bloody Mary 

 
 

Starter 
Sliced Seasonal Fruit, vanilla panna cotta, red currant syrup, almonds 

 
Granola Parfait, yogurt, fresh berries 

 
Mansion Tortilla Soup 

 
Spicy Tomato Gazpacho, blue crab pico de gallo 

 
Roasted Beet and Local Goat Cheese Salad, beet and raspberry vinaigrette 

 
Soft Scrambled Egg, house made gravlax, crème fraiche, American caviar 

 
Mansion Green Salad, spicy pecans, Maytag blue cheese, white balsamic vinaigrette 

 
 

Entrée 
Eggs Benedict, Irish smoked bacon, sauce hollandaise, steamed asparagus 

 
Brunch Omelet, fresh eggs, Paula Lambert’s goat cheese, smokehouse bacon, spinach 

 
Mansion Pancakes, caramelized peaches, whipped cream, breakfast sausage 

 
Buttermilk Biscuits, gravy, two eggs, grilled jalapeno sausage, shredded hash browns 

 
Soufflé French Toast of Hazelnut Brioche, Irish smoked bacon, mixed berry compote 

 
Grilled Shrimp, Texas stone-ground grits, poached egg, sautéed kale 

 
Rosemary Roasted Organic Chicken, marble potatoes, snap peas, chicken jus 

 
Grilled Salmon Filet, caramelized fennel, tomato-béarnaise reduction, fennel salad 

 
King Crab Cobb Salad, bacon vinaigrette, blue cheese fritters 

 
Grilled Kobe Shell Steak, chimichuri, steak fries, watercress salad 

 
 

Dessert 
Chocolate Caramel Tart 

soft caramel, dark chocolate ganache, vanilla ice cream 
 

Apricot Galette 
roasted apricot, sable cookie, apricot sorbet 

 
Strawberry Shortcake 

vanilla shortcake, sous vide strawberries, strawberry sorbet 
 

49 dollars 


