-

‘

Sunolay, May 12, 2024 | 10:00 am - 3:00 pm | $52

BRUNCH DRINKS

F '0 Princi Mimosa 8 Princi Bloody Mary 12 Blood Orange Mimosa 8 L
/ ' ruffino prosecco, tito’s vodka, ruffino prosecco, }/‘i '
{ )

Harry Cipriani Bellini 8 Aperol Spritz 8 / ’
ruffino prosecco, white peach purée aperol, ruffino prosecco
Jermann Pinot Grigio 15 Hartford Court Chardonnay 15 Tormaresca Rosé 15
Frank Family Cabernet Sauvignon 23 Siduri Pinot Noir 16 Veuve Cliquot Yellow Label 20
N APPETIZERS

Sausage & Potato Torta housemade italian sausage, spinach, yukon potatoes,
arrabbiata sauce, pecorino cheese

Golden Beet & Burrata Salad white asparagus, snap peas, blood orange, sherry-thyme dressing
Fried Calamari & Shrimp parmesan truffle aioli & marinara
Princi Fruite Plate watermelon, pineapple, kiwi, papaya, strawberries, honey-cinnamon yogurt
Lobster Ravioli basil, ricotta & pecorino cheese, pink sauce
Caesar Salad parmesan crostini, reggiano parmesano cheese, classic caesar dressing

Jumbo Lump Crab & Avocado Bruschetta heirloom tomatoes, basil, evo, sea salt

MAINS

French Toast toasted croissant bread, vanilla whipped cream, blueberries, maple syrup

Eggs Benedict english muffin, canadian bacon, poached eggs, baby spinach, S
basil hollandaise, tuscan potatoes :

Princi Crab Cake poached egg, roasted red pepper aioli, crispy tobacco onions \ I

{

Fried Chicken & Buttermilk Waffle Sandwich hickory smoked bacon, fried eggs, vermont maple syrup %:\
Grilled Scottish Salmon Oscar crabmeat, béarnaise sauce, tuscan potatoes i

Rosemary Roasted Beef Tenderloin truffle gratin potatoes, green beans, chianti sauce

r ﬁ\‘fpar

mesan Crusted Chilean Sea Bass Piccata crabmeat, white asparagus, lemon capers sauce

Steak & Eggs tenderloin tips, scrambled eggs, heirloom tomatoes, tuscan potatoes - /

DESSERT

Tiramisu layers of lady fingers, mascarpone mousse, leghorn sauce
Meyer Lemon Curd Tort pistachio crust, raspberry sauce

Warm Apple Crostata granny smith apples,
P almond paste, pistachio gelato
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