HAPPY MOTHER'S DAY

STARTER

Classic minestrone vegetable soup

Warm mushroom salad
(arugula, crumble goar cheese, charred onions, balsamic

dressing)
Pan seared Maryland style crab cake

(mango avocado relish, lemon dill sauce)

Vinaigrette caesar salad
(herb croutons, pancecta, parmesan crisp)

Antipasto salad
(romaine lettuce, prosciutto, soppressata, mortadella, spicy

olives, shaved parmesan, white balsamic dressing)

Shrimp bruschetta
(tomatoes, onion, basil, mascarpone cheese)

MAIN

Pappardelle Alfredo $60

(mix mushrooms, chicken)

Sprin vegcrable penne $62
(Aglio e O%io, ropped with burrata)

Mediterranean seared salmon $68
(olive oil, capers, tomato, peas, asparagus, roast
potatoes)
Saffron mixed seafood risotto $70
(grilled lobster tail, lobster sauce)

Pan seared veal striploin medallions $74
(garlic mashed potatoes, mix mushroom cream sauce)

Oven roasted half rack of spring.lcjmb $75

(gru’ns bcans, roast poratocs, pan jus

DESSERTS

Tiramisu
NY style lemon cheese cake
Vanilla créme britléeu

Mix bcrry bosco tart
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