I?’ O I I l N O mother’s day 2026

choice of —

mimosa or fresh squeezed orange juice

choice of —
organic vanilla bean yogurt parfait, house made granola, mixed berries
chilled tomato gazpacho, creme fraiche

market lettuce sliced almonds, fava beans, pickled red onion, asparagus, manchego cheese, lemon vinaigrette

choice of —

spinach tortelli: spinach, mascarpone, brown butter, smoked ricotta

bavette cacio e pepe: grana padano, pecorino, black pepper, olive oil

tagliatelle bolognese: organic beef, veal, pork ragu

seared filet of branzino: sauteed spinach, marble potatoes, salsa verde

herbed scrambled eggs and sliced sliced new york strip steak or smoked salmon, sourdough toast
brioche french toast, berries, hudson valley maple syrup

dry-aged burger: gruyere, creamed spinach, bone marrow cipollini agrodolce, crispy russet potatoes

choice of —

mixed berries and zabaglione, gelato or sorbet
Tarts of the day

chocolate tiramisu

nnd cookies for the kids (contain nuts)

85.00 | 40.00 under 12

please advise us of any dietary restrictions | 20% gratuities added to tables of 6 or more



