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MOTHER’S DAY 2016 
BRUNCH MENU 

………………………………………………………………. 
 

Strawberry Mimosa…$8 
 

Caesar Salad...$9 
Oulton’s bacon, sourdough croutons, lemon confit,  

vinaigrette dressing 
Add herbed chicken $3 

 
Soup of the Day…$6 

 
Eggs Benny...$14 

Oulton’s Smoked Ham or Spinach served on a homemade 
biscuit, hollandaise with a citrus twist, greens  

and oven roasted potatoes 
 

Smoked Applewood Cheddar Quiche…$12 
Smoked applewood cheddar & caramelized onion quiche, 

served with a green salad 
 

Margherita Pizza…$15  
Tomato sauce, fresh mozzarella and fresh basil  

 
Big Breakfast Pizza…$16 

Tomato sauce, aged cheddar, spinach, portobello,  
local bacon, greens, fried egg 

 
Veggie…$17  

Tomato sauce, goat cheese, artichoke, onion, portobello, roasted  
red pepper finished with fresh basil and reduced balsamic  

 
Mushroom  & Bacon Pizza…$18                                                                                                     

Three mushrooms, garlic oil, parmesan, mozzarella,  
 local bacon, truffle oil  

 
Pear Pizza…$17 

Red wine poached pears, blue cheese, shallots, prosciutto, 
maple tarragon aioli  

                                                                                                                                                               
Hawaiian Pizza…$17 

Caramelized pineapple & Oulton’s smoked bacon 
sundried tomato pesto 

 
Three Mongers…$19 

Meatballs, soppresatta, sausage, smoked cheddar,  
rosemary honey 

 
Gluten-Free Crust available (add $3.50) 

  ………………………………………….	
DESSERT COURSE 

 
Chocolate Cheesecake…$8 

Salted Caramel Tart…$9 
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