P H L LIPS

CHoOPHOUSE

STEAKS | cHOPS | STYLE

MOTHER’S DAY BRUNCH
SUNDAY, MaY 11, 2008
10amM-2:30pPM

BUFFET SELECTION TO INCLUDE
FRESH FRUIT DISPLAY
ARTISAN CHEESE DISPLAY
PEEL AND EAT SHRIMP
OYSTER SHOOTERS WITH CREME FRAICHE WASABI CAVIAR
MINI YOGURT AND GRANOLA “MARTINIS"
CHARCUTERIE DISPLAY
SMOKED SALMON DISPLAY
WALDORF SALAD
RED OAK SALAD WITH PECORINO, PROSCIUTTO DI PARMA AND FINE HERB VINAIGRETTE
MIXED GREEN SALAD, SHAVED FENNEL, CITRUS, BLACK PEPPERCORN VINAIGRETTE

ENTREE
CHOICE OF:

PETITE FILET
CRAB HASH | PANCETTA | BEARNAISE

BRIOCHE FRENCH TOAST,
PEACH FONDUE | SWEET CHEVRIE | BREAKFAST SAUSAGE

SEARED RACK OF LAMB
MINTED PEA RISOTTO | SAUCE PALOISE

THREE CHEESE FRITTATA
MELTED LEEKS | TOMATO MARMALADE | PANCETTA

EGGS BENEDICT
TASSO HAM | SAUCE CHORON

DESSERT SELECTIONS

CREME CARAMEL
CHOCOLATE SOUFFLE
BERRIES JUBILEE WITH CHANTILLY CREME
MINI STRAWBERRY SHORTCAKES

CHEF: JASON WIGGIN

ADULTS $49++, CHILDREN $24++
EXCLUDES TAXES AND GRATUITIES

CALL 816.346.4429 FOR RESERVATIONS



