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EASTER BRUNCH BUFFET 2017
SUNDAY, APRIL 16, 2017
9AM-3PM
$25/ ADULT | $10 CHILDREN (12 & UNDER)
RESERVATIONS SUGGESTED
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PAPPA AL POMODORO
Crushed San Marzano tomatoes, basil, extra virgin olive oil,

smashed bread, fried egg

GREEK YOGURT

Fresh fruit, almonds, chestnut honey

HOUSEMADE PANCAKES

Real maple syrup, whipped cream

BISCUITS & GRAVY

Housemade scones, Italian sausage gravy

FRITTATA

Leeks, Parmigiano reggiano, fresh tomato

POLENTA & BOLOGNESE

Stone-milled yellow corn polenta, our Bolognese sauce, clarified butter

SHRIMP & GRITS

White corn polenta, sautéed shrimp, black pepper

BACON

FORNO FINGERLING POTATOES

Spicy mayo

TRUFFLED CREAM CORN

FRIED PIZZA DOUGH “COCCOLI”

Nutella
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*regular brunch menu will not be available* AN\
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*brunch cocktails and full bar available at 11am* f
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