
Mother’s Day Menu
$ 6 0  P E R  P E R S O N  

P L E A S E  N O  S U B S T I T U T I O N S

1 s t  C o u r s e
Burrata-rhubarb consommé, sweet & spicy strawberry peach jam, pistachio, pink peppercorn

Gravlax- pumpernickel, crème fraiche, cream cheese, pickled mustard seeds
Steak Toast- fontina, red onion bordelaise, lemon parsley gremolata, chives

2 n d  C o u r s e
Spring Cavatelli- fava beans, spring peas, lemon butter cream sauce, 

herbes de provence, romano 
Grits- ‘nduja, sautéed onions, sweet pepper, fried chili crisp egg, pickled cauliflower
Strawberry Shortcake French Toast- brioche, amaretto whipped cream, pure maple

3 r d  C o u r s e
Corn Fritters- chipotle crema, smashed edamame guacamole, oaxaca, cilantro, peppedews

Chicken & Biscuits- country gravy, fried egg, hot honey, sweet and spicy pickles
Bistro McGriddle- maple sage house pork sausage, scallion egg, cheddar, 

pancake, pure maple, home fries
Jerk Taco Bowl- coconut rice, plantains, jamaican jerk market fish, pineapple salsa, 

jalapeño avocado crema, pickled red onion, fried tortilla strips

T a b l e  S h a r e
Sweet & Savory Scones for Two or For Four ~ $8/$14 Supplement
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