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CHILLED DISPLAY

DEVILED EGG DUO

BEET ROOT PICKLED, CITRUS RICOTTA & HARISSA DRIZZLE,
CRISP CHICK PEAS

ASPARAGUS § BURRATA
WATERCRESS, SHAVED FENNEL, TOASTED HAZELNUT, CITRUS VINAIGRETTE

MUSTARD GREENS
SWEETY DROP PEPPERS, FARRO, FETA, TAHINI DRESSING

SMOKED SALMON CREPE
BOURSIN CHEESE, PICKLED ONION, DILL, CUCUMBER

CHARRED AVOCADO TOAST

SOURDOUGH TOAST, ROASTED TOMATO, COTIJA CHEESE, RADISH

SEASONAL FRUIT SALAD

CHEESE AND CHARCUTERIE

RAW BAR

JUMBO SHRIMP, SNOW CRAB CLAWS, OYSTERS

DRAWN BUTTER, COCKTAIL SAUCE, CHAMPAGNE MIGNONETTE,
MUSTARD SAUCE, LEMON WEDGES

SALMON CRUDO
TRUFFLE GREMOLATA, CAPER BERRIES, SMOKED TOMATO, TORN FOCACCIA

SUSI

ASSORTED SASHIMI, NIGIRI AND MAKI ROLLS
SOY SAUCE, GINGER, WASABI, SPICY MAYO, EEL SAUCE

SOUP & PASTA

POTATO & LEEK CREAM
CHARRED CORN & CLAM CHOWDER

GEMELLI AMATRICIANA
GUANCIALE, SAN MARZANO TOMATOES, SHAVED PARMESAN

SUNDAY GRAVY
RIGATONI, SHORT RIB, MEATBALLS, PARMESAN, FINE HERBS

CONDIMENTS: RED PEPPER FLAKES, SHREDDED PECORINO CHEESE,
GARLIC BREAD

HOT DISPLAY

ASPARAGUS EGG WHITE FRITTATA
CRISP PROSCIUTTO, ASPARAGUS

SOUTHERN SHRIMP & GRITS
CAJUN KING SALMON, COUS COUS PROVENCAL

POTATO AU GRATIN

CARROT BREAD PUDDING FRENCH TOAST
SUGAR GLAZE, MAPLE § ORANGE WHIPPED MASCARPONE

EGG STATION

FARM FRESH EGGS, EGG WHITES

CHOPPED BACON, PORK SAUSAGE, SMOKED SALMON, CHICKEN, CRAB,
CHEDDAR CHEESE, MOZZARELLA, FETA CHEESE, BELL PEPPER,
JALAPENO, WILD MUSHROOM, RED ONION, TOMATO, SPINACH, CHOPPED
HERBS, HOUSE-MADE SALSA

A LA CARTE SMALL PLATES

TRUFFLE STUFFED CHICKEN

POTATO MOUSSELINE, ROASTED CARROT, SAGE CHICKEN JUS

HERB CRUSTED STRIP LOIN
WHIPPED POLENTA, ASPARAGUS, BOURBON AU JUS

PAN-SEARED SEA BASS

SQUASH PUREE, PEA COULIS, CITRUS BEURRE BLANC

ROASTED ROMANESCO
CARROT PUREE, POMEGRANATE, QUINOA CRISP

LOBSTER & CRAB TOSTADA
AVOCADO, PICKLED ONIONS, RADISH, MOLE AIOLI

TOASTED OATS

MIXED BERRY
VANILLA YOGURT, HOUSE-MADE GRANOLA

LEMON LAVENDER

LEMON CURD, LAVENDER PANNA COTTA, SHORTBREAD CRUMBLE

PISTACHIO OVERNIGHT OATS

CHOCOLATE YOGURT, RASPBERRY COULIS, PISTACHIO GRANOLA

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL PRICES SUBJECT TO 20% GRATUITY.CHARGE.
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