SET MENU SPRING 2026
MENTU - $45PP

*does not include tax, gratuity/surcharge or
beverages

FIRST COURSE
please choose 2 options for your group

Margland Crab Gisque

fresh parsely

%M Salad V
strawberry, basil granola, feta cheese
Crispy Calamari
pickled pepper, roasted jalapeno qioli
Crigpy Brussel Sprouts v
apricot mostarda

(S’Wany Phrosciutto Toast
goat cheese, fresh strawberries, arugula, extra virgin olive oil

ENTREES
please choose 3 options for your group

Antickoke Rotts ¥ CF

artichoke, parmesan, goudaq, lemon parsley gremolata

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

Fan Roasted Branzino CF

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

Steak & Frites CF

fruffle parmesan fries, rocket salad, roasted garlic aioli (served medium)

Chicken Cutlet Sandvick

tomato jam, fresh mozz, cacio e pepe aqioli, arugula, served with house salad

DESSERT

please choose 2 options for your group

Chiocotate Flowiless Cake
tart cherry compote, cognac gelato
Creme Brulee
fresh berries, house made chantilly cream
5&2««)5@/7 Cheesecake

whipped cheesecake, angel cake, rhubarb strawberry syrup

Fruit & Sovbet V VO

GF - Gluten Free
V - Vegetarian
VG - Vegan
Additional Vegan Options Are Available Upon Requests

& THE BULLY BAR




SPRING 2026

*does not include tax, gratuity/surcharge or
beverages

AVAILABLE LUNCH
BEVERAGE PACKAGES

Bottombess Lynch Cocktails

boffomless mimosas,

bloody marys & sangrias
(2 hour service)

$35 per person

Non - Aleokotic Bererages
orange juice, apple juice, grapefruit juice, regular &

decaf coffee, hot & iced teaq, fountain sodas
(2 hour service)

$17 per person

& THE BULLY BAR




