SET MENU SPRING 2026
o MENTU I - $72PP

*does not include tax, gratuity or beverages

FIRST COURSE

please choose 3 options for your group
French Onion 50@
crouton, gruyere cheese, brandy

Buviata Sabad V CF

basil pesto, arugula, tomatoes
Crispy Brussel Sprouts v
apricot mostarda
Devited Egg Vo °F
candied bacon, traditional, crab
pickled peppers, roasted jalapeno qioli

ENTREES

please choose 3 options for your group

AntickoRe Risotto vV CF
artichoke, parmesan, goudaq, lemon parsley gremolata
Bucatini Cacio e %& v
pecorino, black pepper

fruffle herb pan sauce, creamed farro, shitakes, spring peas

Roasted Sabmon CF
miso whipped carrofts, heirloom carrofs, shitake mushrooms, ginger beurre monte
eoym Braised Tfeq” Stoot b CF

pomme aligof, wilted greens, crispy pickled onion ring, peppercorn jus

DESSERT
please choose 3 options for your group

Chiocolate Flourless Cake

ganache, creme anglaise

Creme Bruls
fresh berries, house made chantilly cream
5&@«)5@%7 ZO@DF“( Chlecsecake

angel cake, rhubarb strawberry syrup

Phuit & Sorbet F VO

GF - Gluten Free
V - Vegetarian
VG - Vegan & THE BULLY BAR
Additional Vegan Options Are Available Upon Requests




SET MENU SPRING 2026
MENTU II - $89PP

*does not include tax, gratuity or beverages

FIRST COURSE
please choose 3 options for your group

Margland Crab Gisque

fresh parsley

502@«)5@?/2? gazfaoﬂo

black olive, basil croutons, crispy prosciutto

Golton Bect Satad v OF

herb yogurt dressing, local greens, gooseberries

Béarmaise INussels

shallots, mustard, tarragon, garlic crouton

BBQ Fork Rebs
memphis bbq
ENTREES
please choose 3 options for your group
Bucatini Cacio e Pope v
pecorino, black pepper

Crab Cakes

spring vegetable medley, roulade sauce

Fan Seared Branzino CF

parsley lemon velouté, asparagus, peas, fingerlings, ramp salsa verde

Fan cSme/(FZ&t/VLW GF

grilled asparagus, pomme puree, beanaise butter (served medium)

Ronsted Lamb eﬂo/ﬂf GF

mint chimichurri, roasted potatoes, spring vegetables

DESSERT

please choose 3 options for your group

Chiocotate Flourless Cake

ganache, creme anglaise

Creme Bruls

fresh berries, house made chantilly cream

%’Wm? CSMM

vanilla, miso caramel, cornbread cake, blackberry compote

Fruit & Sovbet CF VG

GF - Gluten Free
V - Vegetarian
VG‘Vega” & THE BULLY BAR
Additional Vlegan Options Are Available Upon Requests




