
Mothers Day MenuMothers Day Menu
12pm - 6pm

3 Course Prix Fixe $75 + Tax
STARTERS

Cream of Corn Soup  (gf) mini bell pepper, shrimp, petit cilantro

Watermelon Salad  (v, gf) cucumber, feta, mache, mint, basil

Tomato & Goat Cheese Tart  (v) caramelized onion, kalamata olives, arugula,
olive oil, aged balsamic glaze

Smoked Salmon  potato rosti, celeriac remoulade, fried caper, lemon oil

Crab Salad  (gf) tomato concasse, heart of palm, basil, crème fraîche, avocado
cream

Beef Carpaccio  (gf) parmesan, truffle aioli, caper berries, arugula, fleur de sel

ENTRÉES
Halibut  (gf) pan seared, sunchoke puree, fingerling potato, miatake
mushroom, frisee, lemon marmalade

Swordfish  (gf) grilled, asparagus, fava beans, heirloom grape tomato,
moroccan olives, fennel puree

Chicken Breast  (*, gf) pan roasted, potato mousseline, snow peas, baby
carrots, pearl onion, pea tender, natural chicken jus

Duck À L'Orange  (gf) pan roasted, creamy mascarpone polenta, broccolini,
carrots, celery, turnips, orange duck jus

Filet Mignon Tournedos  (gf) truffle potato croquettes, organic mixed
mushrooms, haricot vert, cipollini onion, bordelaise sauce

Ricotta Gnocchi  (v) roasted garlic, spinach, tomato medley, buffalo
mozzarella, white wine

DESSERT
Fresh Fruit & Berries Salad  (v, gf) champagne sabayon

Profiteroles  (v)  ice cream, whipped cream, chocolate sauce

Hazlenut Chocolate Mousse  (v, gf) housemade semi dark

Apple Tart  (v) vanilla ice cream, chocolate sauce

Strawberry Sponge  (v) mascarpone, strawberry

Kids Menu (12 years and under)
Kids Entrée, Vanilla Ice Cream, and Soft Drink $30

To Make a Reservation Call 203-557-8049


