FROM THE BAR

glass $3 | carafe $12

CRU MIMOSA BLOOD PEACH BELLINI BELLINI CIPRIANI
ruffino prosecco moscato di asti white peach purée
grove stand orange juice blood peach purée + lemon ruffino prosecco
STARTERS
GOAT CHEESE BEIGNETS

fresh berry compote + organic honey + chocolate sauce

BELGIAN WAFFLE
strawberry compote + vanilla whipped cream

AVOCADO TOAST
campari tomato + english cucumber relish + evoo

FRESH FIG & GORGONZOLA BRUSCHETTA
balsamic reduction

ENTREES

SMOKED SALMON BOARD
whole grain crostini + avocado cream cheese pickled red onions + capers + soft egg

STEAK & EGGS
petit filet + soft scrambled eggs + rosemary potatoes

ASPARAGUS & PROSCIUTTO OMELET
spring mushrooms + fontina + rosemary yukon potatoes

CRU CRAB CAKE BENEDICT
baby spinach + farm eggs + fresh herb hollandaise

WINE COUNTRY SHRIMP & GRITS
jumbo shrimp + goat cheese polenta + tomato basil scampi sauce

DESSERTS
CHOCOLATE LAVA CAKE

vanilla whipped créme + raspberry sauce

MEYER LEMON POUND CAKE
warm butter toasted + lemon mascarpone curd + fresh blueberries

CREME BRULEE
vanilla bean custard

www.CRUWINEBAR.com




