Sunday, June 16th | 11:00 am - 3:00 pm
3 Course Prix Fixe $35 per person or A La Carte

PLUMPJACK

PlumpJack Chardonnay Pluml;.jéli_MIoi .

" Cade Sauvignon Blanc
16 / 64 20 / 90 22 / 98
STARTERS

AVOCADO TOAST 12

cherry tomatoes + onions + sprouts + sea salt + evo

SPINACH & ARTICHOKE GRATIN 12

stone fired flatbread + evoo + herbs

SMOKED SALMON DEVILED EGG TOAST 14
pickled red onion + shaved radish + microgreens

GOAT CHEESE BEIGNETS 13
fresh berry compote + organic honey + chocolate sauce

ENTREES

ROASTED BEEF TENDERLOIN & EGGS 21
scrambled eggs + heirloom tomatoes + rosemary yukon potatoes

CRU CRAB CAKE BENEDICT 19
poached eggs + baby spinach + herb hollandaise + rosemary yukon potatoes

MAINE LOBSTER & SAFFRON RISOTTO 22
poached egg + asparagus + herb hollandaise

PAN ROASTED SALMON 24
broccolini + sweet corn + tomato butter sauce

DESSERTS

CHOCOLATE MOLTEN LAVA CAKE 12
vanilla whipped cream + raspberry sauce

CREME BRULEE 10
vanilla bean custard + raspberry sauce

BUTTER TOASTED LEMON POUNDCAKE 10

blueberry compote + lemon curd
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www. CRUWINEBAR.com




