ADALINA

SUNDAY, MAY 11*" | roam - 3pm
$99 Per Person | $40 Children 7-12 | Children’s Menu Available 6 and Undér

STARTERS

Presented for the Table
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AVOCADO TOAST TRUFFLED CAESAR DEVILED EGGS
Pickled Red Onion, Salsa Verde Black Garlic, Parmigiano Reggiano,
Yie 1 0QC] hives
Add I'ried Egg Pink Peppercorn, Yuzu Crispy Prosciutto. Chives
SHRIMP COCKTAIL ASSORTMENT OF PASTRIES MARKET OYSTERS*

ENTRIEE

Individual Choice Of

LOBSTER QUICHE EGGS IN PURGATORY FRIED CHICKEN
Spring Salad Short Rib,, Pomodoro, Scamorza Sparrow Red Eye Gravy
. 7 OZ CHARRED FILET* i i
SCRAMBLED EGGS ¢ 07 CHARR ROASTED SALMON
Spring Mushroom Conserva
Black Truffle . Piaccala Sauce
Polato, Smoked Pecorino

ACCOMPANIMENTS

Presented for the Table

MINI MEATBALLS BREAKFAST POTATOES

Y rza, P 'V . . .. .
Scamorza, Pomodoro, VOO Fingerling Potatoes, Parmigiano Reggiano

GNOCCHI DELLA NONNA NUESKE’S BACON

Polalo, Pomodoro, Black Pepper

BREAKFAST SAUSAGE

STATIONED DESSERTS

GELATO CART CHOCOLATE CAKE
MINI CHOCOLATE CHIP
COOKIES
MACARONS CHEESECAKE

*These items are cooked to order. Consuming raw or-undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. *As a
way Lo offset employee benefits and rising costs associated with-the-restaurant, we have added a 3% fee to all guest checks. We do this inlicu of increased menu

prices. Thisfee may beremoved upon request, should you choose.



