
 
 

 
MOTHER’S DAY 2024 
Sunday, May 12th from 12-8pm 

 
  
 

Three Course Prix Fixe 
$85 Per Person 

 
APPETIZERS 

BABY ROMAINE CAESAR SALAD white anchovies, croutons, parmesan cheese 

CAPRESE SALAD burrata, heirloom tomatoes, arugula, pomegranate-balsamic reduction 
TUNA TARTARE* ginger, scallions, sriracha, sesame oil 

SHRIMP COCKTAIL cocktail sauce 

MANHATTAN CLAM CHOWDER oyster crackers 
MEATBALLS marinara, parmesan 

  
MAIN COURSES 

SURF AND TURF* strip steak, jumbo shrimp, charred broccolini, crispy yukon potatoes,  
house made crab butter, red wine jus 

PAPPARDELLE BOLOGNESE veal, beef, pork, ricotta 

CAJUN CHICKEN BREAST  lemon butter, pomme frites, dressed greens 

PAN SEARED BRANZINO blistered asparagus, tomato tartare, rosemary smashed potatoes, extra virgin olive oil 

ROASTED SEA SCALLOPS watermelon-red beet-vidalia onion salad, fried rice noodles, japanese vinaigrette 

BERKSHIRE PORK CHOP*  heirloom carrots, farro, arugula, blackberry butter, pan jus 

 
DESSERTS 

MINI CHURROS chocolate and caramel dipping sauces 

MIXED BERRIES chantilly cream 

RICOTTA DONUTS caramel, crème anglaise 

CHOCOLATE LAVA CAKE vanilla ice cream 

SMORE’S CRÈME BRÛLÉE graham, marshmallow 

 
 

 
Before placing your order, please inform your server if a person in your party has a food allergy. 

 
*This menu item can be cooked to order. Menu item consists of or contains meat, fish, shellfish or fresh shell eggs that are raw or not cooked to proper 
temperature to destroy harmful bacteria and/or viruses. Consuming raw or under cooked meats, fish, shellfish may increase your risk or food-borne 

illness, especially if you have certain medical conditions. 


