3 COURSESIT
ot EASTER

$45 ADULTS
$16.95/CHILDREN S U N D AY

x*ALL INCLUSIVE

UNLIMITED 11AM APRIL4TH
BRUNCH COCKTAILS
WHILE DINING 3 Course Brunch  1st course Choice of:
FIRST SEATING 11AM

-Prosciutto di Parma Wrapped Melon, Fresh Mint,
Extra Virgin Olive Oil, White Balsamic
-Creamy Whipped Ricotta, Toasted Almonds,
White Truffle Lavender Honey, Warm Croustades
-Tomato Bisque, Pecorino Creme Fraiche
-Fresh Mozzarella & Vine Ripened Tomato Caprese
-Wild Arugula, Tomatoes, Shaved Parmesan,
Lemon Scented Extra Virgin Olive Oil
-White Truffle Arancini, Spicy Red Chili Aioli, Chickpea Puree
2nd course Choice of:
-Eggs Benedict, Prosciutto di Parma, Chive Hollandaise
. v -Country Frittata, Potato, Sausage, Roasted Red Peppers, Asparagus,
Fontina
-White Truffle Scrambled Egg Sandwich, Sopressata, Provolone,
Home Fries
-Sliced Sirloin & 2 Eggs Any Style, Home Fries +$5
-Nutella French Toast, Strawberries, Whipped Cream
-Cannoli French Toast, Whipped Cream
-Traditional French Toast, Strawberries, Whipped Cream
-Meatball Parmesan, Shaved Reggiano, Warm Sesame Semolina,
Garlic Parmesan Fries
-Rigatoni ala Vodka, Crumbled Sausage, Shaved Reggiano
-Penne & Chicken Caprese, Fresh Mozzarella, Tomatoes & Basil
-Rigatoni Ragu Novita, Meatballs, Pork, Braised Veal & Sausage,
Basil Ricotta
y / -Cavatelli, Sweet & Spicy Sausage, Broccoli Rabe, Toasted Pine Nuts
7 —Pappardelle Maine Lobster, Asparagus, Leeks, Black Pepper Truffle
} oy Cream
g 'ﬁ‘ " -Chopped Romaine, Grilled Chicken, Shaved Reggiano, Creamy
S Rosemary Caesar
X -Wild Arugula, Jumbo Shrimp, Poached Pears, Gorgonzola,
Sun-Dried Cherries, Spiced Pecans, Honey Balsamic
3rd course (Family Style)

L Street Fair Zeppole & Cookies
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