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APPETIZERS

HALF DOZEN OYSTERS 20
mignonette sauce, cocktail sauce, lemon

BURRATA 14
heirloom tomatoes, balsamic, olive oil, garlic toast

MAINS

STUFFED FRENCH TOAST 15
brioche loaf stuffed with lemon and ricotta, topped with fresh strawberries

SHORT RIB HASH 17
2 eggs your style, slow braised short rib, grilled onions, peppers, potatoes,
hollandaise sauce, mixed greens

FRITTATA LORRAINE 16
smoked ham, onions, potatoes, cheddar cheese, baked in fresh cream
and eggs, served with mixed greens

PRIME RIB 28
slow roasted prime rib au jus,
roast potatoes, and seasonal vegetables

DESSERTS
STRAWBERRY SHORTCAKE WITH CHOCOLATE CREAM 12
SPECIALTY COCKTAILS

BUCKET OF BUBBLES 52
bottle of presecco served with orange juice, cranberry juice, or peach



