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Mother's Day Dinner Menu

Reservations Required- 5pm-Spm

Featured Wines
Bella Prosecco $12 Santola Vinho Verde $9/$36

notes of citrus fruits, particularly orange and iohtl . s e
mandarin, accompanied by floral aromas. Slightly effervescent and bursting with apple, citrus, and stone
fruits on the nose and palate.

Gratien & Meyer Brut Rosé $12/§44 Delas Saint Esprit Red Blend $14/$54

Blend of Chardonnay, Pinot Noir, Chenin Blanc and Cabernet . g )
Franc. Floral nose and a tender subtle aromas of raspberry and Delas is a charming and approachable Cote du Rhone red wine.
strawberry with a hint of red currant. Dark cherry & blackberry and plum with a smooth finish.

Featured Cocktails

Spring “New” Fashioned $14 Passion Fruit Spritz $12 Blood Orange Margarita $14

bourbon, spicy honey, orange bitters, passion fruit & elderflower liqueur, blanco tequila, triple sec,
amarena cherry & orange topped with prosecco fresh lime & blood orange juices,

5 lash impl
Non-Alcoholic Cherry Smash $9 splash of strawberty simple
muddled cherries, guava & lime juice, topped with ginger beer

Family Style Dinner
$69 per adult ~ $35 per child ages 4-10

menu is served family style for guests to share

First Course
Shrimp Cocktail Smoked Salmon Deviled Eggs Baked Oysters
classic cocktail sauce everything bagel spice pancetta, parmesan cream,

garlicky herbed bread crumbs

Cherry & Pistachio Salad Housemade Focaccia
baby gem lettuce, burrata, red wine cherries, Salt Roasted Beets

fresh herbs, pistachios, buttermilk pistachio dressing whipped feta, orange segments, pickled red onion,
candied walnuts, baklava crumble, gyro spice

Entrees & Sides

. Steak Frites CI Signature Crab Cake Scampi
sliced marinated filet mignon, spaghetti squash, sauteed shrimp, %arlic, parsley,
house cut french fries, red wine demi lemon, white wine, herbed shellfish aioli
Chicken Bolognese Grilled Asparagus

ricotta gnocchi, garden herbs & young parmesan brown butter emulsion & leeks

Assorted Desserts
flourless chocolate cake, assorted cookies,
mini key lime tarts & assorted truffles

a 20% gratuity added to all parties of 6 or more guests
N\ -~ MENUIS SUBJECT TO CHANGE BASED ON AVAILABILITY




