
S u n d ay,  M ay 10,  2 02 6
10am-5pm • $89 Adults •  $44 Children 4-12

For reservations, please cal l  407.238.6564 or visit OpenTable.com

G A R D E N  I N S P I R AT I O N
NONNA’S GARDEN
romaine, garden greens, radish, tomato, carrots,  
cucumbers, onion, parmesan, cheddar, croutons,  
ranch, balsamic, caesar

RED WINE-POACHED PEAR SALAD 
gorgonzola dolce, candied pistachios, arugula,  
frisée, dried cranberries, champagne vinaigrette

HEIRLOOM TOMATO CAPRESE
fior de latte, basil, dark balsamic pearls,  
white balsamic & meyer lemon oil emulsion

C H A R C U T E R I E  &  C H E E S E S
DRUNKEN GOAT CHEESE, SALAMI,  
PROSCIUTTO, CASTELVETRANO OLIVES CONES, 
SHRIMP SALAD VOL-AU-VENT

M A R K E T  S O U P
SHRIMP BISQUE
tobiko crème fraîche

S E A F O O D  D I S P L AY
ON ICE*
poached shrimp, oysters, mussels, cocktail sauce,  
horseradish, rémoulade, lemons, mignonette

SUSHI & SASHIMI*
california, spicy tuna and vegetable rolls,  
salmon, tuna and hamachi sashimi

STEAMED
snow crab legs, drawn butter

U N D E R  T H E  K N I F E
CHICKEN SHAWARMA
tzatziki sauce, grilled naan

PRIME RIB OF BEEF*
red wine demi-glace, horseradish cream

BLACK GARLIC & HERB-ROASTED PORK LOIN
fennel chutney

B R E A K FA S T  M A R K E T
MADE-TO-ORDER EGGS AND OMELETS

SWEET CHEESE BLINTZES
strawberry compote

PIÑA COLADA OVERNIGHT OATS   
coconut milk, pineapple, toasted coconut

LEMON RICOTTA PANCAKES
vermont maple syrup

TRADITIONAL FAVORITES
applewood-smoked bacon, sausage, fresh fruit,  
breads, local and house-made jams and sauces

E N T R É E S  &  S I D E S
CHICKEN PICCATA
lemon & caper cream

PAN-ROASTED SALMON*
artichoke & tomato broth 

ANCIENT GRAIN VEGETABLE RISOTTO
asparagus, peppers, mascarpone

MEDITERRANEAN-STYLE  
CARNIVAL CAULIFLOWER

ROASTED FINGERLING POTATOES
caramelized cipollini

GARLIC & LEMON-ROASTED BROCCOLINI

S M A L L  B I T E S
LOBSTER RAVIOLI
sweet vermouth cream, chives

SOUS VIDE LAMB LOIN
parsnip purée, apricot chutney

F O R  T H E  L I T T L E  O N E S
CHICKEN TENDERS
honey mustard, bbq sauce, ketchup

MACARONI & CHEESE

TATER TOTS

S W E E T  F I N I S H  
tiramisu cheesecake, dubai chocolate-covered  
strawberries, lavender fruit pavlova, dark chocolate 
mousse, lemon raspberry parfait, coconut pineapple roll, 
boston cream pie, strawberry chocolate mousse

gluten-friendly bread available upon request.

 - gluten-friendly /  - vegan /  - contains nuts/peanuts /  - dairy-free

menu items are subject to change.
*this item is served raw or undercooked or may contain raw or undercooked ingredients. consuming raw or undercooked meats / poultry / seafood 
shellfish or eggs may increase your risk of foodborne illness. please notify us of any food allergy. 51058

M E N U






