2 01 7 M OT H E R ’ S DAY S P EC I A L S
Select one per course

THREE COURSE PRIX FIXE
includes sparkling wine, mimosas, bloody marys, sparkling cider, coffee, iced tea & soda

S TA R T E R S
SHRIMP GAZPACHO SOUP croutons, herbs
HEIRLOOM TOMATO & BURRATA SALAD basil vinaigrette, balsamic reduction
CAESAR SALAD hearts of romaine, garlic croutons, Parmesan
BABY GREENS SALAD feta, candied walnuts, balsamic vinaigrette
HAMACHI & ALBACORE CRUDO passion fruit vinaigrette, radish, avocado crème
VANILLA YOGURT & GRANOLA mixed berries, kiwi, mango

ENTRÉES
QUICHE LORRAINE spinach, smoked bacon, Gruyère cheese, arugula salad
SMOKED SALMON TOAST pumpernickel, avocado, lemon aioli, herbs
EGGS BENEDICT English muffin, Canadian bacon, breakfast potatoes, béarnaise sauce
CHICKEN SANDWICH buttermilk chicken, slaw, maple syrup mustard glaze, French fries
POACHED SALMON & KALE SALAD almonds, tomato, garbanzo, Parmesan,
pickled onions, curry dressing

JIDORI CHICKEN BREAST bacon veloute, roasted potatoes, peas, asparagus
FRESH CATCH polenta cake, stewed tomatoes, olives, bell peppers, olive oil
VEGETABLE PASTA linguini, spring vegetables, white wine butter sauce,
poached egg, Parmesan

KOBE BURGER cheddar cheese, tomato, lettuce, onion, house dressing,
seasoned French fries

NEW YORK ROAST STEAK & EGGS creamy mascarpone scrambled eggs,
sour dough, house steak sauce

DESSERT
DUO OF DESSERTS signature desserts consisting of chocolate ganache cake
and lemon tart

$52 per person

Before placing your order, please inform your server if a person in your party has a food allergy. While we attempt to use reasonable efforts to prevent the introduction of the
allergen of concern into the food we serve, we cannot guarantee that the allergen was not introduced during another stage of the food chain process or involuntarily by us.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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Excluding tax & gratuity

