
 Chancey’s Mothers Day 

Brunch
 Serves a family of 4-6

Pastries 

White Cheddar Biscuits, Roasted Walnut & Chocolate Chip Cookies 

Salad & Goat Cheese  

Roasted Heirloom Beets-  fennel,  yellow carrot puree, blood orange, wild arugula, roasted pistachio    

Laura Chenel Goat Cheese- marinated in olive oil & herbs, seasonal jam, grilled bread    

Brunch to Share  

Chancey’s Quiche- potato crusted, spring onion, spinach, white cheddar 

1/2 Grilled Marys Chicken- German Potato salad, bacon, green goddess  dressing 

Smoked Salmon Club “BLT” Bites- rye bread, red onion, avocado, lettuce, tomato, bacon, remoulade    

*GOURMAND Egg Benny in a croissant- country ham, croissant, hollandaise, hash browns   

Dessert 
Creme Anglaise Rose Cake- Sponge Cake soaked in creme anglaise, vanilla buttercream  

$98


