Lappy Mather s Day
Sunday, May 11, 2025 | 10:00 am - 3:00 pm | $56

BRUNCH DRINKS

Princi Mimosa 8 Princi Bloody Mary 12 Blood Orange Mimosa 8
ruffino prosecco, tito’s vodka, ruffino prosecco,

Harry Cipriani Bellini 8 Aperol Spritz 8
ruffino prosecco, white peach purée aperol, ruffino prosecco

Jermann Pinot Grigio 14 Barnett Chardonnay 22 Daou Rosé 15

Caymus Cabernet Sauvignon 24 Allegrini Valpolicella 14  Veuve Cliquot Yellow Label 20

APPETIZERS

Point Judith Calamari U.S.A. parmesan truffle aioli, marinara
Prosciutto & Melon burrata, fig, pistachio, balsamic glaze
Lobster Ravioli hand dipped ricotta, basil, pink sauce
Jumbo Lump Crab & Avocado Bruschetta heirloom tomatoes, basil, evo, sea salt
Caesar Salad parmesan crostini, reggiano parmesano cheese, classic caesar dressing

Burrata & Roasted Vine Ripe Tomatoes pistachio-arugula pesto, evo, sea salt, grilled paesano bread

MAINS

Eggs Benedict english muffin, canadian bacon, poached eggs, baby spinach,
basil hollandaise, tuscan potatoes

Steak & Eggs tenderloin tips, scrambled eggs, heirloom tomatoes, tuscan potatoes
Grilled Scottish Salmon Oscar crabmeat, asparagus, béarnaise sauce
French Toast whipped butter, vermont maple syrup, blueberries & whipped cream
Parmesan Crusted Chilean Sea Bass Piccata crabmeat, asparagus, lemon capers sauce
Rosemary Roasted Beef Tenderloin green beans, morel mushrooms, rosemary chianti sauce

Fried Chicken & Buttermilk Waffle Sandwich hickory smoked bacon, fried eggs, vermont maple syrup
DESSERT

Meyer Lemon Pistachio Cannoli fresh blackberries
Tiramisu layers of lady fingers, mascarpone mousse, leghorn sauce
Warm Apple Crostata granny smith apples, almond paste, pistachio gelato

Chocolate Mousse Marquis chocolate mousse, raspberry sauce




