Sunday, May 10, 2020 | Pickup from 11:00am - 2:00pm | A la carte or $28 prix fixe

FROM THE BAR

MIMOSAKIT 25
ruffino prosecco + simply orange
makes 8 mimosas

STARTERS | |

AVOCADO BASIL TOAST 10
cherry heirloom tomatoes + bufala mozzarella + evoo

\

GOAT CHEESE & MASCARPONE BEIGNETS 9
fresh ground black pepper + honey

SMOKED SALMON BOARD 14
paesano toast + deviled eggs + lemon-basil avocado spread + pickled red onions + capers

CAESAR SALAD 8
chilled romaine + caesar dressing + parmesan

WAGYU MEATBALLS 10
san marzano tomato sauce + reggiano + rustic bread

ENTREES

CRU STEAK & EGGS 16
petit filet + scrambled eggs + heirloom tomatoes + roasted rosemary yukon potatoes

CRU CRAB CAKE BENEDICT 15
poached eggs + baby spinach + basil hollandaise + tobacco onions

PARMESAN CRUSTED LEMON SOLE 16
fresh pea & yellow tomato risotto + lemon caper-basil sauce

FRITTATA CARCIOFI 14
artichokes + mushrooms + spinach + basil + mozzarella + toasted lemon panko crumbs

DESSERTS

TIRAMISU 7
leghorn sauce + chocolate shavings

NY STYLE CHEESECAKE 7
blueberry sauce

MOLTEN CHOCOLATE LAVA CAKE 7
raspberry sauce
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