Vickers Easter Sunday Menu

In addition to our special Easter Menu, we will be offering our
Brunch Supplement from 11:30-2:00
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r)\gpetizers

SMOKED ATLANTIC SALMON .. .12.50
CAPERS, RED ONION, HORSERADISH CREME FRAICHE, TOAST
POINTS

SHRIMP COCKTAIL . ..14.50
VICKERS TRADITIONAL COCKTAIL SAUCE

DEVILED EGGS. . .10.00
TRADITIONALLY PREPARED

DUCK VOL-AU-VENT. . .13.50
PUFF PASTRY SHELL FILLED WITH CONFIT OF DUCK AND GOAT
CHEESE

LOBSTER RAVIOLI . .12.50
SERVED WITH SAUCE AURORA

SCALLOP AND SHORT RIB DUO. .. 15.00

SEARED SCALLOPS PARTNERED WITH SLOW BRAISED SHORT RIBS
AND ROASTED VEGETABLES
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Soups
LOBSTER BIS@E. ..8.50
SOUP DU JOUR...7.00
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Saluds

VICKERS SIGNATURE SPINACH SALAD...7.50
CREAMY HOUSE DRESSING, CRISPY BACON

MIXED GREENS SALAD...7.00
DIJON VINAIGRETTE

ROASTED BABY BEET SALAD...8.00
WITH GOAT CHEESE AND CARAMELIZED SHALLOT VINAIGRETTE

Entrees

ROASTED LEG OF LAMB. .. 27.95
ROASTED WITH AN HERB CRUST, SERVED WITH NATURAL JUS

BOURBON GLAZED HAM. .. 26.00
SERVED WITH A MAPLE GLAZE

SCALLOP AND SHORT RIB DUO. .. 29.00
SEARED SCALLOPS PARTNERED WITH SLOW BRAISED SHORT RIBS
AND
ROASTED VEGETABLES

ROASTED SALMON. .. 28.50
SERVED WITH LEMONGRASS AND ROASTED TOMATO SAUCE

LOBSTER THERMIDOR. .. MP
COGNAC, SHALLOT AND DIJON SAUCE, TOPPED AND BAKED WITH
GRUEYER CHEESE

LAND & SEA. .. MP
FILET MIGNON SERVED WITH HALF OF A LOBSTER THERMIDOR

FILET MIGNON BEARNAISE. . . 34.50
GRILLED FILET TOPPED WITH AN ARTICHOKE BOTTOM,
SAUCE BEARNAISE
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MACARONI AND CHEESE

PASTA WITH BUTTER OR TOMATO SAUCE

CHICKEN TENDERS WITH FRENCH FRIES

10.50

All children’s menu served with vanilla or chocolate ice cream for dessert
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 Desserts
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MIXED BERRY CREME BRULEE...7.50

CARROT CAKE ...7.50
CREAM CHEESE FROSTING

VANILLA BEAN BREAD PUDDING...8.50
BOURBON CARAMEL SAUCE

CHOCOLATE DECADENCE CAKE...7.50

NEW YORK STYLE CHEESE CAKE...7.50

ICE CREAMS AND SORBETS...5.50
VANILLA, CHOCOLATE
RASPBERRY, LEMON SORBET
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(offee, (@1) Liquors

ESPRESSO...3.00 CAPPUCCINO...3.50
COFFEE...2.75 TEA...2.75

IRISH COFFEE...$9.75
WHISKEY, COFFEE

MOCHA HAZELNUT COFFEE...$9.50
GODIVA LIQUOR, NOCELLO HAZELNUT LIQUOR

SPANISH COFFEE...$8.50
TIA MARIA, RUM, COFFEE

TOASTED ALMOND COFFEE...$9.25
KAHLUA COFFEE LIQUOR, AMARETTO LIQUOR

ROYAL COFFEE...$9.75
CHAMBORD RASPBERRY LIQUOR, GODIVA CHOCOLATE
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(SERVED FROM 11:30-2:00 IN ADDITION TO OUR EASTER MENU)

EGGS BENEDICT
SERVED WITH POTATO HASH AND GRILLED TOMATO
14.00

STEAK AND EGGS
SCRAMBLED, SERVED WITH POTATO HASH AND
GRILLED TOMATO
15.50

DEEP DISH QUICHE LORRAINE
SERVED WITH PETIT GREENS
12.50

HAM, CHEESE AND MUSHROOM OMELET
SERVED WITH POTATO HASH AND GRILLED TOMATO
13.00

FRENCH TOAST SOUFFLE
WITH WARM MAPLE SYRUP, SERVED WITH BROWN
SUGAR BACON
13.50

SIDES

YOGURT 3

FRESH FRUIT 4

BROWN SUGAR BACON 3
COUNTRY SAUSAGE 3
CANADIAN BACON 3

BASKET OF BREAKFAST PASTRIES 7
(SERVED WITH HONEY BUTTER AND FRESH PRESERVES)
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