
Bites for the Table  18

Deviled Eggs, caviar & chives (4 per order)

Whipped Ricotta Toast, marinated fruit & pistachios

Crispy Chicken Bites, smoky mayonnaise

Tuna Crudo, gooseberries & lime

Seafood Plateau  95  (serves 4)

chilled Carolina shrimp, lobster tail, Dungeness crab salad, oysters on the half shell, ceviche of bass  
French and American cocktail sauce, lemons, & basil vinaigrette

Pastry Buffet  15 per guest

croissant, danish, cookies, muffins, fig & mascarpone tart, macarons, banana parfait

Brunch  22

French Omelette, mornay sauce & break fast potatoes 
-caviar supplement  25-

 Soft Scrambled Eggs, toast, bacon, & break fast potatoes

Bacon & Pecan Pancakes, maple syrup

House-Cured Salmon Gravlax, everything bagel, arugula salad

Entrées  42

Wild Black Bass, swiss chard & ramps

Prime Flatiron Steak, eggs & potatoes

Mushroom Crepes, truffles & spinach

Sides & Additions

Osetra Caviar supplement  25

Summer Truffle supplement  45

White Asparagus, pine nuts  15

Grilled Broccoli, everything bagel spice  10

Escarole Caesar, parmesan, herb breadcrumb, capers  14

Baby Lettuces, sunflower vinaigrette, seeds, shoots  14

Break fast Potatoes  9

For the Kids  12

Crispy Chicken Bites, fries & ketchup

One Egg, a pancake & bacon

Crepes, cheese & / or vegetables
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