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CHILLED SEAFOOD & SUSHI

Cocktail Sauce * Mignonette + Cucumber Agua Chile

Horseradish « Lemon * Tabasco

Shucked Oysters
Peruvian Scallops
Chilled Jumbo Shrimp
Baby Shrimp & Calamari Ceviche
Snow Crab

California & Spicy Tuna Rolls
Wasabi - Soy Sauce - Pickled Ginger

Roasted Prime Rib with Au Jus
7 oz. Filet Mignon

14 oz. New York Strip Steak
Add 6 oz. Lobster Tail for $39

QUEENSVIEW )

STEAKHOUSE

MOTHER’S DAY JAZZ BRUNCH

Adults - $105

Includes Chilled Seafood & Cold Appetizer Buffet, Choice of Entrée, and Dessert Table
Complimentary Champagne, Mimosas, House Bloody Marys, Fresh Squeezed Orange Juice, Coffee, Tea & Soda
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Children Under 10 - $35

PLATTERS

Seasonal Fresh Fruit

Crudite
Raw Vegetables with Dips

Roasted Beet & Quinoa Salad
Arugula, Cucumber, Feta, Red Wine Dill Vinaigrette,
Balsamic Reduction

Domestic & Imported Cheese Board
Dried Fruit, Marinated Chilies & Olives

ENTREES

(Choose One)
Lobster Benedict
Hollandaise Sauce, Spinach, English Muffin

Smothered Fried Chicken
Red Eye Gravy, Chives, Lemon

FIRST SIDE OPTIONS

Breakfast Potato
Peppers, Onion, Butter, Parsley

Roasted Vine Tomato
Parmesan, Lemon

(Choose One)
Potato Au Gratin
Fontina, Parmesan, Cream

Mac & Cheese
Gruyere, Swiss, Cavatappi Pasta | Make It Lobster Mac +$13

SECOND SIDE OPTIONS

2 Eggs Your Way
Scrambled, Sunny, Over,
Egg Whites, Poached

Crispy Thick Cut Bacon
CHILDRENS MENU

Chicken & Waffles
Maple Syrup

Kid’s Breakfast
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Applewood Sausage

Belgian Waffles
Berry Compote, Whipped Cream Cheese
Frosting, Bourbon Vanilla Maple Syrup

Two Eggs, Bacon or Sausage, French Toast

(Choose One)

French Toast
Berry Compote, Whipped Cream Cheese
Frosting, Bourbon Vanilla Maple Syrup

Canadian Bacon
VIENNESE TABLE

Muffins ¢ Danishes * Croissants
Assorted Desserts ¢ Berry Parfait
New York Style Cheesecake * Créme Brilée
Flourless Chocolate Brownie Custard
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