
 
Mother’s Day Menu - Sunday, May 12 , 2013

*GLUTEN-FREE; 20% GRATUITY ADDED TO PARTIES OF SIX OR MORE; FOLLOW US ON FACEBOOK AND TWITTER
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

BRUNCH - 11AM TO 3PMBRUNCH - 11AM TO 3PMBRUNCH - 11AM TO 3PM

SAVORY CREPE fourteenfourteen

smoked salmon, asparagus, dill crème fraîche, sautéed vegetablessmoked salmon, asparagus, dill crème fraîche, sautéed vegetablessmoked salmon, asparagus, dill crème fraîche, sautéed vegetables

SICILIAN BAKED EGGS* twelvetwelve

puttanesca sauce, mascarpone-olive oil polentaputtanesca sauce, mascarpone-olive oil polentaputtanesca sauce, mascarpone-olive oil polenta

QUICHE FLORENTINE eleveneleven

bacon, spinach, onion, gruyere, mixed greensbacon, spinach, onion, gruyere, mixed greensbacon, spinach, onion, gruyere, mixed greens

APPETIZERSAPPETIZERSAPPETIZERS

STEAMED ARTICHOKE*STEAMED ARTICHOKE* nine

clarified butter, raspberry vinaigrette, lemon-caper aioliclarified butter, raspberry vinaigrette, lemon-caper aioliclarified butter, raspberry vinaigrette, lemon-caper aioli

ROASTED GARLICROASTED GARLIC eight

montrachet  goat cheese, roasted red peppers, oven-roasted olives, grilled baguettemontrachet  goat cheese, roasted red peppers, oven-roasted olives, grilled baguettemontrachet  goat cheese, roasted red peppers, oven-roasted olives, grilled baguette

CHARCUTERIE PLATECHARCUTERIE PLATE fourteen

manchego, prosciutto, cabacero de lomo, molinari mortadella, crostinimanchego, prosciutto, cabacero de lomo, molinari mortadella, crostinimanchego, prosciutto, cabacero de lomo, molinari mortadella, crostini

CRAB CAKESCRAB CAKES fourteen

blue crab lump meat, kimchee, lemon oilblue crab lump meat, kimchee, lemon oil

SALADS & SOUPSSALADS & SOUPSSALADS & SOUPS

CAESAR SALADCAESAR SALAD seven

romaine, white anchovy, focaccia crouton, grana padano cheeseromaine, white anchovy, focaccia crouton, grana padano cheeseromaine, white anchovy, focaccia crouton, grana padano cheese

APPLE  & BLUE CHEESE SALAD*APPLE  & BLUE CHEESE SALAD* eight

mixed greens, endive, candied walnuts, white balsamic vinaigrettemixed greens, endive, candied walnuts, white balsamic vinaigrettemixed greens, endive, candied walnuts, white balsamic vinaigrette

ROASTED STRAWBERRY & SPINACH SALAD*ROASTED STRAWBERRY & SPINACH SALAD* nine

kohlrabi, pancetta, goat cheese, mint-lemon vinaigrettekohlrabi, pancetta, goat cheese, mint-lemon vinaigrettekohlrabi, pancetta, goat cheese, mint-lemon vinaigrette

FRENCH ONION SOUP GRATINÉEFRENCH ONION SOUP GRATINÉE six

crostini, gruyèrecrostini, gruyèrecrostini, gruyère

GAZPACHO*GAZPACHO* eight

avocado, lump crabavocado, lump crab

ENTRÉESENTRÉESENTRÉES

STEAK DIANE* STEAK DIANE* twenty-eight

beef tenderloin medallions, sour cream-herb mashed potatoes, asparagus, brandy, creambeef tenderloin medallions, sour cream-herb mashed potatoes, asparagus, brandy, creambeef tenderloin medallions, sour cream-herb mashed potatoes, asparagus, brandy, cream

VEAL SCALOPPINIVEAL SCALOPPINI twenty-six

pappardelle, artichoke hearts, peas, arugula pesto, white wine pan saucepappardelle, artichoke hearts, peas, arugula pesto, white wine pan saucepappardelle, artichoke hearts, peas, arugula pesto, white wine pan sauce

PROSCIUTTO WRAPPED SCALLOPS*PROSCIUTTO WRAPPED SCALLOPS* twenty-nine

fingerling potatoes, haricot verts, charcuterie pan saucefingerling potatoes, haricot verts, charcuterie pan saucefingerling potatoes, haricot verts, charcuterie pan sauce

BAKED HAM*BAKED HAM* twenty-five

cheddar polenta, collard greens, red-eye gravycheddar polenta, collard greens, red-eye gravycheddar polenta, collard greens, red-eye gravy

PAN-ROASTED MAPLE LEAF FARMS DUCK BREAST*PAN-ROASTED MAPLE LEAF FARMS DUCK BREAST* twenty-six

orange zest rubbed, quinoa pilaf, kohlrabi, orange-sambal vinaigretteorange zest rubbed, quinoa pilaf, kohlrabi, orange-sambal vinaigretteorange zest rubbed, quinoa pilaf, kohlrabi, orange-sambal vinaigrette

POACHED SALMON*POACHED SALMON* twenty-nine

spring pea-pancetta salad, mint vinaigrette, ricotta salataspring pea-pancetta salad, mint vinaigrette, ricotta salataspring pea-pancetta salad, mint vinaigrette, ricotta salata

ROASTED MUSHROOM RAVIOLIROASTED MUSHROOM RAVIOLI twenty

spinach pasta, roasted garlic-mushroom-mascarpone filling, asparagus, madeira-pine nut beurre blancspinach pasta, roasted garlic-mushroom-mascarpone filling, asparagus, madeira-pine nut beurre blancspinach pasta, roasted garlic-mushroom-mascarpone filling, asparagus, madeira-pine nut beurre blanc

 FEATURED DESSERT FEATURED DESSERT FEATURED DESSERT

STRAWBERRY SHORTCAKESTRAWBERRY SHORTCAKE eight

lemon-lavender shortcake, strawberry mousse, strawberry compotelemon-lavender shortcake, strawberry mousse, strawberry compotelemon-lavender shortcake, strawberry mousse, strawberry compote


