
$75++ per person

Happy Mother’s Day
Dips for the Table

se r v e d  w i t h  warm p i t a

P L AT E S cho ice  of

C H O C O L AT E  B A B K A 

F R E N C H  T O A S T

wh i p p e d  c h o c o l a t e  l a b n e h , 
o ra nge  m a rma l a d e  VEG

S A U S A G E  S C R A M B L E

me rgu e z ,  h ava r t i ,  o n i o n ,  p e p p e r , 
c h i c kp e a ,  r e d  z h o ug  a i o l i ,  p o t a t o e s

T H E  B R E A K FA S T  S A N DW I C H

b a c o n ,  fr i e d  e g g ,  av o c a d o ,  h ava r t i  c h e e s e , 
may o n n a i s e ,  p o t a t o e s ,  p e t i t e  g r e e n s

S M O K E D  S A L M O N

&  B A G E L

l a b n e h  c r e am  c h e e s e ,  h a rd  b o i l e d  e g g ,
m a r i n a t e d  t om a t o ,  c u c u mb e r ,

o n i o n ,  k a l am a t a  o l i v e

O P E N - FAC E D  L A M B  GY R O * 
h e i r l o om  t oma t o ,  c u c u mb e r , 

t z a t z i k i ,  h e rb  s a l a d

R O A S T E D  B R A N Z I N O

A C Q U A  P A Z Z A 

fe n n e l ,  k a l am a t a  o l i v e ,  c ap e r s  GF

M A R G H E R I TA  F L AT B R E A D

f r e s h  m o z z a r e l l a ,  t om a t o ,  b a s i l  VEG

S PAG H E T T I  A L L A  N E R A N O

z u c c h i n i ,  p a rm e s a n ,  b e u r r e  m o n t é  VEG

G R I L L E D  S K I RT  ST E A K * 
gen ov e s e  b a s i l  p e s t o ,  c r u sh e d  n ew  p o t a t o  GF

G R I L L E D  L A M B  C H O P S 
G R E E K  S T Y L E  +25 

o l i v e  o i l ,  o r e ga n o ,  l em o n  GF

H U M M U S

o l iv e  o i l ,  z a ’ a t a r ,  g re en  z houg  GF V

W H I P P E D  R I C OT TA

fi g ,  u r fa  honey  GF VEG 

L emon  O l ive  O i l  C ake   lemon curd, blackberry compote, whipped labneh

Bak l ava   phyllo, pistachio, honey

Choco l at e  Ma l ab i  pomegranate rose syrup, coconut cracker

Dessert cho ice  of

I n s a l at a  d i  C ampo  manouri cheese, dill, scallion, romaine, endive, green goddess GF VEG 

Sp icy  Tuna  & Cr i spy  R ic e  sriracha aioli, sweet soy, fresno  GF

Greek  S a l ad  marinated tomato, feta, red onion, kalamata olives GF VEG

cho ice  ofF irst Course

GF gluten-free   VEG vegetarian    V vegan

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.



THE Spritz PARADE

C A P R I  1 9 

ap ero l ,  spa rk l i ng  w i ne,  o range  s l i c e s ,  spa rk l i ng  wat er

S A I N T - T R O P E Z  1 9 

vodka ,  ap ero l ,  wat erme lon ,  fre sh  l ime,  p re s s ed  cucumber,  spa rk l i ng  w i ne

M E D I T E R R A N E A N  1 9

pomeg ranat e ,  g rap efr u i t ,  ke t e l  one  b o t an i c a l ,  rammaz zo t t i  ro s at o

Ch amp ag n e  fo r  B r e a k fa s t  16
peach, clover honey, pomegranate, apricot, lemon, sparkling wine

Pe r fe c t  B l o o dy  M a r y  17
wheatley vodka, peppercorn tincture, chipotle, sacramento tomato, salt & pepper rim 

E s p r e s s o  M a r t i n i  19
ketel one, borghetti italian liqueur, slow-steeped coffee

The  G r e e k  P r i n c e  19
ketel one, mint, smashed raspberry, clover honey, lime

Th i r t y  L ove  19
grey goose vodka, st. george basil, grapefruit, lime, fever tree club soda, sel de provence

S a n g r i a  B l a n c a  18
vino blanco, french apricot, lemon, peach, pineapple, clover honey, green tea

C O C K TA I L S

P I N OT  G R I G I O  MATTEO BRA IDOT  fr iu l i ,  i t a ly  	 16/24 	 6 4

C A R R I C A N T E  TORNATORE ETNA B IANCO  s i c i ly,  i t a ly 	 1 8/2 7 	 7 2

S AU V I G N O N  B L A N C  BLALOCK +  MOORE  mar lb o rough ,  new  z e a l and 	 16/24 	 6 4

C H A R D O N N AY  FLOWERS  s onoma  c oa s t ,  c a l i fo rn i a  	 2 5/3 8 	 100

W H I T E

R ED

P I N OT  N O I R  MAYSARA  ‘JAMSHEED’   w i l l amet t e  va l l ey,  o regon  	 2 2/3 3 	 8 8

N E R O  D ’ AVO L A  MARY TAYLOR  ‘CLARA SALA’   s i c i ly,  i t a ly  	 1 7/2 6 	 6 8

C A B E R N E T  S A U V I G N O N  SEPPELTSF I ELD  c l a re  va l l ey,  au s t ra l i a 	 19/2 9 	 76

R E D  B L E N D  MEGAS OENOS   p e lop onne s e ,  g re e c e   	 24/3 6 	 9 2

CA B E R N E T  S AU V I G N O N  SEQUOIA GROVE  napa  va l l ey,  c a l i fo rn i a 	 3 5/4 8 	 1 3 2

ROSÉ

G R E N AC H E  RUMOR  c ô t e s  de  p rovenc e,  franc e  	 19/2 9 	 76

S A N G I OV E S E  MURDOCH H I LL   ade l a ide  h i l l s ,  au s t ra l i a 	 1 5/2 3 	 6 0

SPA R K L I N G

C H A M PAG N E  B I LLECART-SALMON ‘BRUT RÉSERVE’   champagne,  franc e 	 3 4 	 160 

P R O S E C C O  R O S É  TASI   veneto,  i t a ly 	 1 8 	 8 0

B R U T  ROEDERER ESTATE  ander s on  va l l ey,  c a l i fo rn i a  	 2 3 	 104


