
Starters
PASTRY BASKET 

gibassier, butter croissant, warm Madeleines, 
elderflower curd

GREEK YOGURT PARFAIT 
crispy honeycomb, roasted pistachios

FROG HOLLOW FARM STONE FRUIT 
grilled pineapple, poached apricots, fresh cherries

HARRY’S BERRIES STRAWBERRIES 
with crème Catalana

Mezze
SIGNATURE PLATE 

spanakopita, everything seasoned balik salmon, 
halloumi cheese saganaki, horiatiki Greek salad, roasted pepper 

htipiti, eggplant caviar, tzatziki, green herb tahini

CINCO JOTAS IBERICO HAM 
served with blistered house joujou bread

Dessert
SELECTION OF PETITE SWEETS

chouquettes, miniature tarlets, 
almond and raspberry friands, cannelés

ARTISAN BONBONS & CARAMELS

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLSTOCK, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

C H O I C E O F

PISCES CRAB CAKE BENEDICT 
blue crab, tomato hollandaise, Old Bay brioche

WHOLE LOBSTER TAGLIATELLE 
marinara, chili, fennel, extra virgin olive oil

STEAK FRITES 
prime hanger steak, café de Paris butter, fries, shallots

 LEMON AND BLUEBERRY PANCAKES 
salted butter, whipped mascarpone, maple syrup

CRISPY ORGANIC CHICKEN MILANESE 
Pisces caesar salad, basil herb dressing, lemon

EGGS BENEDICT IN CRISP POTATO NEST 
spinach, Hollandaise, Parmesan

ADD SALMON, KING CRAB, BACON, OR AVOCADO

GRUYÈRE CHEESE OMELETTE 
black truffles

CRÊPES SOUFFLÉES 
vanilla, seasonal berries, crème anglaise, Grand Marnier

ROASTED ALASKAN HALIBUT 
leek fondue, bacon lardons, potato soufflé

Entrées

ADULTS: $99   CHILDREN: $49ADULTS: $99 
CHILDREN (UNDER THE AGE OF 9): $49

Mother’s Day




