ROSEMARYS

MOTHER’S DAY BRUNCH

TWO COURSE PRIX FIXE
S48
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- select one -

ORTO MINESTRONE SHAVED FENNEL WHIPPED BURRATA

seasonal vegetables olives, parmigiano marinated red peppers
ditalini pasta pistachios black olives

CHOPPED SALAD ‘SICILIANA’ BABY GEM CAESAR

escarole, olives, sun dried tomatoes artichokes gem lettuce, pangrattato
crispy chickpeas, ricotta salata, almonds caper caesar dressing

Sectuctt

- select one -

EGGS BENEDICT RIGATONI MASCARPONE PANCAKES

prosciutto, focaccia, hollandaise ~arrabbiata sauce warm orange caramel
substitute smoked salmon S5 burrata, basil whipped cream

NAPOLETANO UOVA CON FUNGHI

scrambled eggs, tomato, basil, burrata roasted maitake mushrooms, arugula
arugula, pine nuts, grilled focaccia poached eggs, mushroom sugo, filone

DRY AGED BURGER SALMONE AL CARTOCCIO

cheddar, rosemary mayo steamed salmon, olives
lettuce, tomato, onion fennel, citrus salad

add S5 add S7 /

CssBoronrt

- ala carte -
HERITAGE PORK BACON BREAKFAST SAUSAGE ROSEMARY POTATOES
newman farms local pork, fennel, grilled lemon rosemary salt
10 10 12
Flgga (ecsta
- alacarte -
MARGHERITA STINGER BURRATA
tomato, mozzarella, basil tomato, toasted chili oil tomato, mozzarella
13 basil mozzarella, soppressata, honey burrata, basil

16 15



