
Crème Brûlée French Toast 

Eggs Benedict

Fresh Fruit Salad

Smoked Salmon, Lemon Dill Cream Cheese, Red Onion, Cucumber, Capers

Spinach & Artichoke Dip

Crostini, Toasted Baguette, Herb Foccacia, Dinner Rolls

House Greens Salad with Cucumber, Tomato, Onion, Carrot

Caesar Salad

Maple Glazed  Ham  &  Dijon Cream

Grilled Beef Tenderloin & Horseradish Cream

Creamy Braised Spring Chicken, Mushroom, Peas,  & Asparagus Pasta

Macaroni & Cheese,  Herb Roasted Fingerling Potatoes,  Green Beans with Bacon &

Onion,  Sweetcorn Custard, Wood Fired Carrots

Chef’s Assorted  Mini Dessert Display

Easter Brunch

$52.00++
Adults age 12 & up

$26.00 ++
Children 4-11

3 and under Free

Automatic 20% service fee added to all
checks.

Email for reservations 
reservations@basilwoodfired.com

Sunday, April 5,  11:00 - 3:00pm
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