Inotlere Day

Forc the tahle

Deviled eggs, black truffle, pecorino

Blueberry Muffins, honey butter

Spring Berries, basil, olive oil, citrus sea salt

QM Choose One

Crespelle, prosciutto cotto, fonduta, basted egg
French Toast, torn brioche, sugared bananas, honey
Short Rib, nduja, polenta, fried eggs
Frittata, mushrooms, chésre, truffle vinaigrette
Tagliolini, pancetta, pecorino romano, chile
Lumache, spicy pork ragu, herbs, pecorino
Grilled Striped Bass, spring pea salad, brown butter
Roast Chicken Caesar, chicories, anchoyy vinaigrette

Lobster Benedict, arancini, poached eggs, béarnaise +1A

n addition

Cured Meats & Cheeses +28
*Beausoleil Oysters, horseradish mignonette +26/48
Wood Roasted Vegetables, garlic, parmigiano +18
Crispy Potatoes, fonduta, pecorino +18
Simple Green Salad, herb citronette, pecorino +13

“Cinnamon Roll” Focaccia, cream cheese icing +15

$45 PER PERSON

*IWARNING. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS
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