
Course 1

Potato and Leek Soup w/ chive oil
Potatoes and Leeks blended together in a rich and creamy soup

-or-

Bruschetta
toasted italian bread topped with fresh tomato, basil and whipped ricotta w/ herbs

-or-

Caprese salad w/ burrata
Fresh heirloom tomatoes, seasoned and accompanied with burrata cheese

-Or-

Belgian Waffle
Belgian waffle w/ mixed berries and whipped cream

Course 2

Eggs Benedict w/ Prosciutto
2 poached eggs, prosciutto crudo & hollandaise sauce served on focaccia and roasted potatoes

-or-

Baked Cod
Cod in a lemon butter chive sauce w/ potato pave and seasonal vegetables

-or-

Cacio e Pepe w/ seafood
Spaghetti, pecorino romano and toasted black pepper with shrimp and mussels

-or-

Steak Sandwich
6 oz tenderloin on focaccia served with homemade french fries and arugula salad

Course 3

Italian Doughnuts
Fried dough balls, powdered sugar w/ lemon custard

-or-

Panna Cotta
Dark chocolate panna cotta w/ orange liqueur

-or-

Cheesecake
   Cheesecake with lemon blueberry compote

   $59/person. Tax and gratuity not included. 

Please inquire about vegetarian options

Mother’s Day Brunch Menu


