ME DITERRANEAN MARKET BUFFET

19 per person with & la carte items

29 per person, market buffet onlg

Fresh fruit & berries, fresh mozzarella with tomatoes & basil, gri”ed FPortobello

mushrooms, roasted red peppers, gri”ed asparagus, smoked salmon, Prosciutto,

shrimp, a varietg of fresh salads & breads, eggs dujour*,
& (Chef Dilla’s dessert buffet

I NTREES

| emon brioche [French toast
with house made chicken sausage 10

Buttermilk Pancakes with bluebergj
comPote & vanilla scented whiPPe
cream 10.5

Mediterranean eggs Benedict
with breakfast Potatoes* 1.5

Fan seared halibut with Pomodoro
sauce® 17

Green eggs & ham (3 egg omelet with basil
Pesto, Prosciutto & parmesan c!’xeese) Witl‘l

Por‘c sausage & side of fresh fruit* 11

Brea‘d:ast Panzene”a* 11

T raditional Jtalian dish that is lagerecl with
gri”ed vegetables, tomatos & Potatoes, toPPed
with 2 eggs over casy

Boneless “Foulet Kouge” chicken tl'nigln
with roasted tomatoes and Fingerling
Potatoes 14

New York steak & eggs any 5tgle * 16

PEVERAGES

Mediterranean Bloody Marg 6.75

Mimosa 8
Bellini 8
Bottled waters

Panna, San Pellegrino (iter) 6
illy coffee 2.75

French press coffee 5.75
Hot tea 2.75
]ced tea 2.5

Fresh sc]ueezecljuices —~
orange, grapefruit and aPPle 3

] omato, PineaPPle
& cranberrgjuice 2

An 18% gratuity will be added to parties of 6 or more

We ask that all cell P[’:ones be turned off while in the clining room

*(Can be cooked to order or contains raw eggs

Written information is available upon request regarding the saFetq of these items

Guided 139 FriﬂciP]es of Sustainabi“ty



