HAPPY MOTHER’S DAY

Coraline [ ndive, Burrata Cheese, Fickled Red Onions and Roasted [azelnuts
20714 Vouvray, D@m/l5ec, [_aureanra)[t

Chi”ed Delta Asparagus with Sauce Verte, C]ﬁoPPeA E_gg and R96 Crisps
2012 [Harsleveli, Szerelmi, Demeter Joltén, | okaji

Dungeness Crab Croquette with Meyer | emon and [ried CaPers
207 ‘i'§auv{gnon B/anc, E/?/crs Estatc, St. / 76/6173

T oasted Puckwheat | _avosh with Smoked Salmon and Whippecl Dill Creme [Fraiche
2014+ C/)afd@nna\y, /:/owcrs, 50/70/175 Coasf

X

Bcer Battcrec{ Alaskan Halibut with Fickled Green Strawbcrrg Giribiche

and Ce]rery Koot Fea Focl Slaw
2013 Carr/cantc, [ ruzione 1614, [Feudo di Mezzo, 5/'6//5

ShortRibina Savorg Umcsl’ru Broth with SPring Vegetab]cs
2007 /D arador, Cabcrnctﬁauvgnon, [Fossteld \//h@ﬂaraf /\/apa Va//cy

Cavatc”i with Stinging Net’c!es, Maitake Mushrooms and Farmesan Sabayon
2009 Ronaccors, Finot Noir, Fiddlestix \//ncyarc/, Sta. Kita JHills

Lobster Ome|et with Tcnc{er Leeks, Fota’co and Fontina Cl’]ecse, Lobster Ho”anc{aise
20712 C/72/‘G/Of7/7.2ﬂ, Plack Cordon, [_aguna Koad \//hcyaraf Kussian Kiver \/a//cy

Nashville 5{:3!6 [Hot and SPicy Fried Clﬁicken and Wa]ques with [ Jomemade Fickles
[Hitacino Nest

X

Caramclia Chocolatc Fot de Creme
Freshlfj Tumed Sorbet with Coconut Macaroons

Strawberrg Meﬁer | emon Vacherin

$4-8 per person
Wine Fairing with two courses $24

A 20% service c]qargc, shared b\lj the entire staff, will be included on each check

TlPPH'\g is not nccessary




