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Eocal ettace caster eqq radish, zinfandel vinaigrette

L(gﬁv? f-l} K'Lff’-":» £ Chate Cnesar parmigiana reggiano, sourdough crouton
3-course pre fixe $72pp Guurrata spring vegetable ratatouille, crostini
gﬂriﬂ;ﬁ ocktad! lemon, cocktail sauce

Oysters Rocketeller creamed spinach, panko, parmesan, hollandaise

Gret 6&7&1@&9 arugula, shaved pecorino, aged balsamic, lemon vinaigrette

gec&nq/ e&&u’fe

Glangine local eggplant caponara, salsa verde, capers
Libstor Ohwielet fresh maine lobster, braised lecks, roasted seasonal mushroom
Gpucked Salimon Geneddet poached egg, hollandaise, salmon roe
5/@4@/76’ Carbonara pancetta, parmesan, black pepper
Cotats %mcc%/ %s@mﬁe{a toasted hazelnut, wilted arugula
Flon Roasted Young (hicken. mushroom-pine nut stuffing, sautéed kale, roast garlic jus
Pork Chop CMfanese sunny side up eqg, arugula salad, grilled lemon

g;‘m,é & @ﬂf hanger steak, eggs over casy, vegetable hash
(/ZM’ gﬁmfe

@_;ﬁéwqy eﬁcﬁm/ (ar/ buttermilk ice cream, almond tuile
%@/mn eKoco/afe eﬂ,@e coconut pecan frosting, chocolate ganache, burnt caramel
ramiu espresso, amaretto disaronno, hazelnuts, chocolate ganache

Gonch Lonct seasonal berries, whipped cream



