
 

20% gratuity will automatically be added to each bill.  
Please Limit Cell Phone use to the Lobby Area 

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. All food is 
cooked to order. ***Please alert your server of any food allergies or dietary restrictions. 

 

Mother’s Day Brunch  
Available Sunday, May 14th from 11:00am – 2:00pm  

All brunches are include 3 courses, a mimosa, and non-alcoholic beverages. 
 

First Course  
(Choice of) 

Lobster Bisque  
Tobiko caviar crème fraîche  

Charred Romaine Caesar Salad 
Overnight tomato, shaved parmesan, garlic 

croutons, Caesar dressing 

Strawberries in Double Cream 
Fresh mint 

Entrée 
(choice of) 

 
Eggs Sir Whitney* 

Petite Filet, gently poached eggs over garlic cheese baguette,  
horseradish Hollandaise, served with breakfast potato casserole  

Eggs Madam Whitney* 
Salmon cake benedict with poached eggs & bearnaise  

 

Nantucket Scramble  
Farm fresh eggs, scrambled with gulf shrimp, crab, cream cheese and chives, chicken apple sausage,  

breakfast potato casserole 
 

Seasonal French Toast *  
Applewood smoked bacon, Maple Syrup 

 

Herb-Roasted Half Chicken  
Half chicken lightly brined and roasted, served boneless  

with roasted fingerling potatoes, haricot vert, natural jus 

 

Cauliflower “Carnival”   
Tri-color cauliflower florets with citrus vinaigrette,  

served over cauliflower and sun-butter puree, with stewed lentils, wilted greens 

 

 

 

 

 

 

 

$69.95/person  
Dessert 

Dessert selections will be presented to you by your Signature Server  
at the conclusion of your entrée course.

 

Children’s Menu 
(10 and under) 

- $29.95 Includes Juice, Milk, or Soda  

First Course: Fruit Cup  

Second Course: Breakfast Platter Scrambled Eggs, Bacon, Breakfast Potatoes  

Or  

Lunch Platter: Chicken Fingers with Mac & Cheese  

Third Course: Chocolate “Pudding” cup 

*The Whitney Signature Beef Wellington Entrée  
6-ounce center cut filet with mushroom duxelles and Boursin gournay cheese wrapped in puff 

pastry, with smashed yukon gold potatoes, chef’s seasonal vegetables, and peppercorn-brandy 

cream sauce 

($10 supplemental charge) 

 


