
First Course
Local Lettuce easter e� radish, zinfandel vinaigrette

Kale Caesar parmigiana re�iano, sourdough crouton

Burrata spring vegetable ratatouille, crostini

Shrimp Cocktail lemon, cocktail sauce

Oysters Rockefeller creamed spinach, panko, parmesan, hollandaise

Beef Carpaccio arugula, shaved pecorino, aged balsamic, lemon vinaigrette

Second Course
Branzino local e�plant caponata, salsa verde, capers

Lobster Omelet fresh maine lobster, braised leeks, roasted seasonal mushroom

Smoked Salmon Benedict poached e�, hollandaise, salmon roe

Spaghetti Carbonara pancetta, parmesan, black pepper

Potato Gnocchi Gorgonzola toasted hazelnut, wilted arugula

Pan Roasted Young Chicken mushroom-pine nut stu�ng, sautéed kale, roast garlic jus

Pork ChopMilanese sunny side up e�, arugula salad, grilled lemon

Steak & Eggs hanger steak, e�s over easy, vegetable hash

Third Course
Raspberry Coconut Tart buttermilk ice cream, almond tuile

German Chocolate Cake coconut pecan frosting, chocolate ganache, burnt caramel

Tiramisu espresso, amaretto disaronno, hazelnuts, chocolate ganache

French Toast seasonal berries, whipped cream


