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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 . o R
mandarin, accompanied by floral aromas. Slightly effervescen( 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,

Non-Alcoholic Cherry Smash $9 e ST AT S
muddled cherries, guava & lime juice, topped with ginger beer

Family Style Dinner
$73 per adult ~ $36 per child ages 4-10

menu is served family style for guests to share

First Course
Not so “Classic” Caesar Smoked Salmon Deviled Eggs Shrimp Cocktail
baby kale, romaine, ruby endive, everything bagel spice & classic cocktail sauce
caesar dressing, parmesan garlic bread crumbs scallions
Cherry & Pistachio Salad Sesgme Seared Rare Ahi Tuna
baby gem lettuce, burrata, red wine cherries, wasabi-avocado mash, sesame shallot crunch
fresh herbs, pistachios, buttermilk pistachio dressing

Entrees & Sides

: Ste_ak Hrites CI Signature Crab Cake
sliced filet mignon, )
house cut french fries, red wine demi spring succotash

Grilled Asparagus

Chicken Bolognese
lemon vinaigrette

ricotta stuffed rigatoni, garden herbs & young parmesan

Assorted Desserts

flourless chocolate cake, assorted cookies,
mini key lime tarts, chocolate covered strawberries

20% gratuity added to all parties of 6 or more guests
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