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BRUNCH MENU

APRIL 9, 2023

TWO SEATINGS
11AM | 1PM

SOUP AU PISTOU
Spring Vegetables, Lobster, Basil Pureé
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Choice of one:

BUTTER LETTUCE SALAD &“‘Z/’ﬁ
7

Bleu Cheese, Candied Walnuts, Bacon Vinaigrette
HOUSE CHOPPED SALAD
Beets, Farro, Pecans, Warm Goat Cheese % %ff/

Choice of one:

AHI TARTARE T2
Cucumber, Avocado, Spicy Mayo ﬁ”
HAMACHI CRUDO

Chili Oil, Micro Radish, Yuzu
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Choice of one:

GRILLED LAMB CHOPS
Vegetable Tian, Tapenade, Pesto

KARAAGE & WAFFLES
Buttermilk Fried Quail, Waffle, Maple Syrup

SEARED STRIPED BASS
Snapped Pea, Wild Mushroom, Shellfish Broth
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DESSERT TOWER
Assorted Mini Cakes & Pastries for the Table

$95

per person
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