
ENTRÉES

DESSERT

Grilled Ribeye Steak
garlic rosemary butter, harissa french fries, arugula, parmesan, lemon, evoo

Chicken Saltimbocca
pan-roasted chicken breast, melted fontina, sage, prosciutto, cavatappi,

broccoli rabe, garlic, chili flakes, evoo
Cod Provençal

broiled cod fillet, white corn polenta cake, ratatouille
Basil Pesto Linguine with Spring Vegetables

tomatoes, peas, artichokes, mushrooms, pesto cream, toasted garlic bread

Mini Beignets with Chocolate Ganache
fruit filled mini doughnuts and melted chocolate

Baked Canelés
rum flavored small cakes with a crisp exterior and custard center

mascarpone cream, fresh berries
Pot de Crème au Chocolat

pots of creamy chocolate, whipped cream, salted caramel cookie crumble

STARTERS
Strawberry Crêpes

strawberry conserve, fresh berries, dulce de leche, whipped cream
Farmer’s Market Minestrone

white beans, spring vegetables, cheese ravioli, aleppo pepper oil
Baby Iceberg & Smoked Bacon

buttermilk dressing, pickled peppers
Grilled Shrimp Cocktail

herb marinated jumbo shrimp, spicy cocktail sauce, lemon

Sunday, May 11th at Surf Point 360 | 11AM - 3PM | $75++

Mother’s Day Brunch


