
F A T H E R ’ S  D A Y  2 0 2 4

B R U N C H

[First Course]

CRAFT BRUNCH BOARD:
Buttermilk Pancakes, Smoked Maple Syrup,

Bucherondin Cheese, Bacon Jam, Cured Egg, Fresh Fruit

[First Course]

BABY KALE SALAD:
Roasted Grapes, Shaved Carrot, Chicory, Fried Baby Potatoes,

Ricotta Salata, White Balsamic Vinaigrette

[Second Course]

WAGYU FILET & JUMBO SHRIMP:
Lemon Skordalia, Baby Carrots, Crispy Fennel Rings,

Chermoula & Dill

[Second Course]

STEAK & EGGS:
 Potato Hash, Pearl Onions, Pickled Peppers, Mornay Sauce

[Third Course]

CHEF'S CHOICE

[Third Course]

CHEF'S CHOICE

D I N N E R


