
~ CELEBRATING 38 YEARS ~ 
 

MO THER’S DAY BRUNCH 
THREE CO URSE MENU 

 
BRUNCH  INCLUDES O NE CHO ICE FRO M EACH O F THE THREE CO URSES  

LISTED BELO W  
 

F I R S T  C  O  U R S E  
 

LO BSTER SO UP  SHIITAKE  MUSHROOMS , STICKY  RICE 
 

BABY O RGANIC FIELD GREENS  MEYER  LEMON  & THYME  VINAIGRETTE  
TOASTED  WALNUTS , CRATER  LAKE  BLUE  CHEESE , BELGIAN  ENDIVE  

 
SPRING ASPARAGUS & CRISP “SO FT” EGG 
CREAMY  ITIALIAN  WHITE POLENTA , HOLLANDAISE  

 
HO USE CURED ALASKAN SALMO N, & CARPACCIO  O F SALMO N 

 WILD SPRING GREENS 
 MEYER  LEMON  & PINK PEPPERCORN  VINAIGRETTE  

 
DUCK LIVER PATE & SMO KED DUCK BREAST 

SALAD  OF  FRISEE , PISTACHIOS , CIPOLLINI  ONIONS , APPLES  
 

CO CO NUT FRIED APPALACHICO LA O YSTERS 
CHAMPANGE  MANGO  COULIS , SPICY  PINEAPPLE  & SEAGREEN  SALAD  
O R VARIETY O F O YSTERS O N THE HALF SHELL, WITH  LIME AND  GIN 

 
HO NEY  YO GURT, DRIED CHERRY & CANDIED PECAN GRANO LA 

FRESH  RASPBERRIES  & BLUEBERRIES  
 
 

M A I N  C  O  U R S E 
 

LUMP CRAB & SMO KED SALMO N “HASH,” PO ACHED EGG, AUSTRALIAN PRAWN 
BABY  BOK  CHOY , LOBSTER  HOLLANDAISE  

 
CRISPY CRUSTED BRIO CHE FRENCH TO AST 

BANANA , MACADAMIA  NUTS , APPLEWOOD  SMOKED  BACON , STRAWBERRY  FRITTERS  
 

ALASKAN HALIBUT  POTATO  CRUSTED    
ARUGULA , ROASTED  PEPPERS , NICOISE  OLIVES , WHITE TRUFFLE  & BALSAMIC  VINAIGRETTE  

 
“EGGS BENEDICT” 

MAPLE  CURED  PORK  LOIN , ASPARAGUS , HOLLANDAISE  SAUCE  
ADD MAINE LO BSTER       $24 SUPPLIMENT 

 
FILET MIGNO N “BO URGUIGNO NNE” 

YUKON  GOLD  POTATO , ROOT  VEGETABLES , WILD MUSHROOMS , EGG  SUNNY  SIDE UP 
ADD FO IE GRAS     $14  SUPPLIMENT 

 
CO LO RADO  LAMB LO IN & LAMB SHANK BLANQ UETTE 

BUTTERMILK  BISCUIT , PEARL  ONION , PORCINI  MUSHROOM , ENGLISH  SNAP  PEAS  
 
 

D E S S E R T  
 

Key Lime “Pie”  
Macadamia Nut Crust, Pineapple Salad, Chantilly Cream  

 
Fresh Fruit Sorbet 

 
Walnut Crusted VALRHO NA Chocolate Tart 

Dried Cherries, Walnut Ice Cream 
 

Sticky Toffee Bread Pudding 
Minted White Chocolate Ice Cream 

 
 

CHILDREN 12 AND UNDER 
 

FIRST CO URSE: FRESH  BERRIES  WITH YOGURT  & GRANOLA  
 

MAIN CO URSE:  CHOICE  OF : 
 FRENCH  TOAST , APPLEWOOD  SMOKED  BACON , STRAWBERRY  FRITTER  

SCRAMBLED  EGGS  WITH BACON  
FILET BOURGUIGNONNE  

 
DESSERT:  CHOCOLATE  SUNDAY  WITH HOMEMADE  ICE  CREAM . 

 

 
ADULT MENU $49 PER PERSO N  

CHILDRENS MENU $18 PER PERSO N 



WELCO ME TO  THE  
 
 

FLAGSTAFF HO USE 
BO ULDER, CO LO RADO  

MAY 10TH, 2009 

 

 
 
 
 
 
 
 
 
 

BRUNCH BEVERAGES 
9.00 

 
MIMOSA  

KIR ROYAL  
BLOODY  MARY  
BLOODY  MARIA 
SCREWDRIVER  

NUTTY  IRISHMAN  
SPANISH  COFFEE  

 
 
 

 
R e t a i l   I t e m s 

 

 
   Flagstaff House Signature Choc olates     
   5 hand made chocolates   
     
   Flower Vase  with fresh orchid and clear marbles
  
   Portuguese Salt Cellar  Imported by the Flagstaff House
 
   Whole Bean Coffee  12oz of any specialty coffee’s  
 
   Tea Forte Loose Leaf Teas  assorted gift tin with 6 infusers
   individual infusers (per bag, no tin)    
 
   Yi-Xing Clay Tea Pot   Choose from four different styles 
 
   Martini Glass  two piece set     
 
   Bronze Rabbit Butler        
 
   Gift Certificate      
 
 
 

Please see our website at www.shopflagstaffhouse.c om for a full 
list of retail items including Food, Crystal and Spec ialty Items 

HAPPY MO THER’S DAY! 
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