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BRUNCH
TULIA AMERICANA: scrambled farm egg, sicilian potato,

grilled bread, piave cheese

FRENCH TOAST: applewood bacon, seasonal berry, lemon,

maple-saffron syrup

BLUE CRAB BENEDICT: english muffin, poached egg,

roasted red pepper hollandaise

DINNER

LOCAL SQUASH BLOSSOMS: milk ricotta, tomato, pecorino,

sweet basil ‘\
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CREAMY SPRING RISOTTO: english pea, fontina, chive

LAMB SCOTTADITI: mediterranean couscous salad, cumin

scented yogurt, charmoula



