Mother’s Day 2021
Serving 12 Noon to 6:30 p.m.

Starters
gf Mesclun Salad $9
tomato, onions, chickpeas, pistachios, roasted peppers, herb vinaigrette
Caesar Salad $9
crisp romaine lettuce, signature dressing, shaved parmesan, croutons
gf Peach Gazpacho $18
cucumber, onion, tomato, lump crab, crème fraiche
gf Shrimp Cocktail $18
bloody mary cocktail sauce
Snapper Soup $9
finished with dry sherry
Lobster and Waffle $22
buttered lobster, maple fennel syrup, pink peppercorns

Entrées
Beef Wellington $42
pate de campagne, mushroom duxelles, puff pastry,
sauce demi glace
Jumbo Sea Scallops gf $31
sweet pea and pancetta risotto, watermelon radish, roasted garlic carrot puree
Vegan Casarecce Pasta gf $22
braised white bean ragout, arugula, marinated mushrooms, herb oil,
balsamic reduction (Add shrimp for +$8)
8oz. Wagyu Flat Iron Steak $45
truffle mac n’ cheese, haricot verts, mushroom demi-glace
gf Pecan Chicken Salad $24
warm pecan crusted chicken breast, chopped romaine, avocado, corn meal croutons, green onion, cheese crisps,
roasted tomato vinaigrette
gf Grilled Scottish Salmon $29
beet infused cauliflower rice, buttered sugar snap peas, peach beurre blanc
Roasted Pork Gnocchi $25
slow roasted pork shoulder, caramelized onions, broccoli rabe, cherry tomato
gf Jumbo Crab Cake $36
smoky corn puree, potato and poblano pepper hash, cactus pad salsa
gf: gluten free v: vegan

Menu subject to change without notice

Desserts
gf Brownie Bottom Cheesecake $9
signature cheesecake, brownie bottom, chocolate drizzle
Vegan Chocolate Raspberry Truffle Square $9
vanilla and chocolate cake layered with chocolate truffle, chocolate butter cream
enrobed in chocolate ganache, served with soy vanilla ice cream
Peach Galette $9
flaky crust, peaches baked to a golden brown,
served warm with vanilla ice cream
V gf Raspberry Sorbet $9
Lemon Blackberry Torte $9
blackberry swirled cake, lemon curd, lemon butter cream, served with lemon sorbet
Vanilla Ice Cream with Chocolate sauce $8.5
gf Mixed Fresh Fruit $9

~~~~~~~~~~~~~~~~~~~

Children’s Menu
Cheeseburger with Fries $12
Chicken and Waffle $14
3 chicken tenders, belgian waffle, honey mustard
Macaroni and Cheese $12
Chicken Fingers with Fries $12
Gnocchi in Red Sauce or Butter $12

gf: gluten free

~~~~~~~~~~~~~~~~~~~
Children’s Dessert
Vanilla Ice Cream $4
with chocolate sauce
Gluten Free Chipwich $4
Gluten Free Brownie Sundae $4
gf: gluten free v: vegan

~~~~~~~~~~~~~~~~~~~
Executive Chef Joshua Smith - Sous Chef Mark Skiles
Pastry Chef Andy Sciarretta
Menu subject to change without notice

