s HAGEMEISTER
PARK

A TRADITION OF SPIRITS AND FUN

MOTHER S DAY
= MENU =

MAY 9TH - MAY T1TH

STRAWBERRY BRUSCHETTA

Fresh strawberry clusters layered over creamy goat cheese on toasted garlic bread,
finished with a drizzle of balsamic glaze and a sprinkle of fresh basil. 13.99

ROASTED BEET SALAD

Oven—roastid beets served over a bed of fresh earthy greens, topped with creamy goat

cheese and crunchy sugared almonds. Finished with a bright, citrus vinaigrette. 14.99
ASK YOUR SERVER FOR PROTEIN OPTIONS!

NORWEGIAN SALMON

An 80z fillet of fresh Norwegian salmon, pan-seared to perfection in nutty brown butter
and finished with a bright citrus glaze. Served with tender haricots verts and a charred
cauliflower steak for a balanced, elegant plate. 24.99

Per's [esser W

LEMON MASCARPONE DREAM FRENCH VANILLA CAKE

Layers of moist vanilla cake with lemon mascarpone Moist cake topped by vanilla frosting
filling, crowned by crumbled vanilla cake and a whisper  and finished with berry compote. 2.99
of powdered sugar. 3.99 Make it a la modee for only .79 Make it a la mode for only .79

NOW ACCEPTING RESERVATIONS
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