
Seasonal Foccacia &	 10 
Herbed Butter 

Witch’s Garden Salad	 16 
artisanal market vegetables, chickpea 
vin, kale, romaine, french feta 
 
Big Glory Bay Salmon Crudo	 22 
asparagus cucumber pesto,  
thai basil salt, lime crumbs
 
Hickory Smoked Whitefish Dip	 27 
dijonnaise, caviar crème fraiche, 
herbed pita 

Nduja Deviled Eggs (3 Pcs)	 12 
harissa, radish, cucumber 
 
Crispy Cornish Hen	 20 
peri peri honey, italian bitter  
green “slaw”  
 
Salumi & Formaggi Board 	 28 
curated meats & cheeses, citrus 
olives, local bread, honeycomb 
 
Petrossian Kaluga Caviar Service	 100 
marinelli polenta, catalina aioli,  
garlic crunch, chives

ANTIPASTI

Crab Raviolini	 30 
red curry butter, lemongrass,  
cilantro crème fraiche 

Carrot Rigatoni	 25 
peas, pecorino, carrot top pesto 
 
Benedict Pizza	 26 
spinach garlic panna, smoked 
mozzarella, prosciutto cotto,  
broken yolk 

Betty’s French Toast	 28 
amaro syrup, mascarpone butter, 
powdered sugar 

Eggs N’ Purgatory	 26 
coddled eggs, calabrian pomodoro, 
potatoes, kale, herbed pita 

Tuscan Spiced Steak & Eggs 	 50 
12oz o’connor ny strip, potato 
wedges, northern italian chimichurri

Elk Chops	 55 
rosemary potato puree, blackberry 
demi, gina’s insalata 

Crispy Snapper	 MP 
1lb tai snapper, peppadew vinaigrette, 
tarragon farroto 

ENTREES

Easter Brunch

*consuming raw or undercooked meats, poultry or shellfish may increase your risk of foodborne illness 




