
M o t h e r ’ s  D ay  2 0 2 4

A P P E T I Z E R S

PROSCIUTTO & FIG CRUS TINI
toasted Iggy’s baguette, stracciatella, red watercress,                                

honey balsamic, Grana Padano 18.

BRUSCHETTA CALAMARI
ricotta salata, marinated tomatoes, basil pesto, vin cotto 20.

E N T R E E S

PAN SEARED DUCK BREAS T
fava beans, snap peas, roasted pearl onions,                                           

cherr y mulled wine reduction, Allen Farm pea greens  42.

GRILLED MAHI MAHI
spring vegetable couscous, yellow pepper romesco,                                    

tomato cucumber salsa  39.

D E S S E R T

VANILL A YOGURT PANNA COTTA
roasted rhubarb, coconut shortbread cookie  12.


