
BRUNCH MENU 
Valentine's 

STARTERS

ENTREES

DESSERTS

Baked Oysters
bourbon bacon jam, smoked bechamel, herb toasted bread crumbs 

Bowery Farms Butter Lettuce 
balsamic chocolate vinaigrette, smoked blue cheese, strawberries, vanilla orange cashews

PEI Mussel Soup 
piquillo peppers, aioli and chives

Avocado Toast 
sour cream, ivy city smoked salmon, arugula, pickled red onion, capers, everything bagel spice, arugula

Burrata
toasted ciabatta, eggplant hummus, gremolata

Shrimp and Grits
whiskey cream, spinach, caramelized onion, Anson mills grits

French Toast
macerated strawberries, chocolate chip cookie crumble, whipped mascarpone  

Tiroler Grostl
short rib hash, caramelized onion, fingerling potato, fried egg

Quiche Lorraine
tasso ham, scallions, Swiss cheese and mix green salad

Breakfast Smash Burger
fried egg, sausage link, smoked cheddar, bearnaise mayo, French fries

Strawberry Bundt Cake 
white chocolate strawberry glaze, pistachio mousse, strawberry pistachio meringue kisses, strawberry

champagne sorbet, pistachio crunch 

Dulcey Banoffee Tart 
salted caramel, banana compote, biscoff cookie, dulcey crunch, dulcey chocolate mousse, banana salted

caramel ice cream 

Itakuja Chocolate Verrine 
whipped coconut panna cotta, mango cremeux, passion fruit gel, Itakuja chocolate cremeux, chocolate

dacquoise, crispy hazelnut streusel 

February 10th & 11th

$56/Person
Beverages, tax and gratuity not included


