
RESTAURANT WEEK BRUNCH     35
Choice of Appetizer, Entrée, & Dessert
No Substitutions

Each Item Available À La Carte

ADD A 5 OZ POUR OF SOMMELIER SELECTED
RED OR WHITE WINE    12
[image: ]

APPETIZERS

FIOLA MARE AVOCADO TOAST
Pressed Croissant, Soft Boiled Farm Egg, Avocado Battuto
Pluto Basil Caesar Salad
Add Smoked Salmon (Supp $9)

UOVO RAVIOLO  [image: ]
Egg Yolk Stuffed Raviolo, Spinach, Orwell Butter
Parmigiano, Sage

ENTRÉES

MURRAY’S BURRATA FRENCH TOAST
Sourdough Milk Bread, Crema Bruciata, Wild Berry Salsa

TROTA SCOZZESE
Scottish Steelhead Trout, Poached Egg
Bliss Smoked Trout Roe, Rosemary Zabaglione

DESSERTS

MARITOZZO
Cinnamon Brioche, Apple Butter, Caramel Pastry Cream
Vanilla Chantilly

CIAMBELLA
Lemon Scented Cake, Warm Prosecco Zabaglione
Fresh Berries
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