
CHEF/PARTNER– RYAN DePERSIO

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PLEASE NOTE: A 2.99% CONVENIENCE FEE WILL BE ASSESSED FOR ALL CREDIT CARD TRANSACTIONS

SEAFOOD TOWER
oysters, clams, shrimp, crab, tuna tartare, lobster 

schooner  110   |   yacht  165

CLAMS
3 per

minimum of six

OYSTERS
4 per

minimum of six

MOTHER’S DAY BRUNCH, SUNDAY, MAY 10th, 2026

APPETIZERS

jersey artisan co. BURRATA & FIGS

radicchio, castelfranco, rosemary crackers, 

pistachio vinaigrette 24

ROASTED SPANISH OCTOPUS

fingerling potatoes, olivata, garlic confit

charred red pepper puree 28

COBB SALAD  

baby gem lettuce, grilled chicken, blue cheese

avocado, pancetta, six-minute crispy egg

buttermilk blue cheese dressing  23

BRUNCH

AVOCADO TOAST

grilled sourdough, sambuca cured salmon, fried eggs   23

ITALIANO

breaded chicken cutlet, prosciutto, arugula 

mozzarella, basil pesto  23

ENTRÉES

MAFALDE con VONGOLE

manila clams, lemon, calabrian chili, garlic crumbs   40

RICOTTA GNOCCHI

sweet sausage bolognese, pecorino romano 35

CRESTE di GALLO “VERDE”

braised short rib ragu, Genovese pesto

ricotta salata 40

SPAGHETTI CACIO e PEPE

fresh ground black pepper, pecorino romano

sunny side up egg on top  29

GRILLED HALF CHICKEN

escarole, crispy pecorino potatoes, chili-shallot butter   38

GUANCIALE & FONTINA BISCUITS 
honey butter  12

PECORINO ZEPPOLE

24 month aged - Prosciutto di Parma
Calabrian chili honey   25

TUNA TARTARE

orange dashi, lime, shallots, radish & crispy potatoes   26

EGGS BENEDICT

prosciutto di parma, english muffin 

sriracha hollandaise, smashed fingerlings  23

OLIVE OIL PANCAKES

seasonal compote, whipped butter  18

SMOKED TURKEY BLT

grilled lavash wrap, bacon, lettuce, tomato, avocado 

aged provolone, remoulade 18

LOBSTER ROLL

maine lobster, old bay mayo

toasted N.E style bun, melted butter   30

STEAK & EGGS 

grilled "prime" skirt steak, truffle butter sauce 

crispy pecorino potatoes   36

FENNEL & GINGER CRUSTED PORK CHOP

braised red cabbage, garlic potato mousse 

red pepper relish   46

LOCAL BLACK SEA BASS

white & green asparagus, mushroom puree 

foraged morels & prosciutto glaze   46
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