
HAPPY MOTHER’S DAY!
FIRST COURSE
C H O O S E  O N E

HOUSE-MADE PECAN GRANOLA AND FRUIT PARFAIT
Greek yogurt, Chianti-poached fruit, fresh berries

 
ANGELENA’S DEVILED EGGS

Italian chili crisp, fried prosciutto

GULF CRAB AND TOMATO BRUSCHETTA
Local cherry tomatoes, lemon vinaigrette

PORK BELLY AND OYSTERS
Fried local oysters, crispy pork belly, 

arugula and farm egg dressing

SECOND COURSE
C H O O S E  O N E

SMOKED SALMON PIZZA
Mascarpone, cucumber, capers, dill

 
EGG YOLK RAVIOLO

Ricotta and spinach filling, bacon, chive, crème fraiche
 

SHAKSHUKA
Poached eggs baked with spicy tomato sauce, feta, basil

 
ANGELENA’S SHRIMP & GRITS

Andouille sausage, holy trinity, tomato cream
 

GRILLED HANGER STEAK SALAD
Local greens, asparagus, zucchini, mint vinaigrette

DOLCE

DESSERT PLATTER FOR THE TABLE
Limoncello cheesecake cookies, bomboloni, and warm chocolate sauce

FEATURED WINE BOTTLE
“MonteRossa Franciacorta” 65




