
MOTHER’S DAY PRE FIXE MENU 
$75 PER PERSON 

C H O I C E  O F  

F I R S T  C O U R S E

I N D I V I D U A L

S W E E T S

B U T T E R S C O T C H  B U D I N O   
S A L T E D  C A R A M E L ,  W H I P P E D  C R È M E  F R A I C H E

B U N G A L O W  B E N E D I C T    

M O D E L  B A K E R Y  E N G L I S H  M U F F I N ,  C A N A D I A N  B A C O N ,  C R I S P Y  P O T A T O E S ,  H O L L A N D A I S E  

S U P P L E M E N T  S A L M O N  G R A V L A X *  ·  7  

H A N G E R  S T E A K  &  E G G S *     

S O F T  S C R A M B L E ,  C R I S P Y  P O T A T O E S  

S U P P L E M E N T  B L A C K  A N G U S  F I L E T  ·  2 1  

R O A S T E D  A T L A N T I C  S A L M O N     

M U H U M A R A ,  P O M E G R A N A T E ,  P I N E  N U T  G R E M O L A T A   

P H Y L L O  C R U S T E D  P O R K  C H O P      

T A V E R N A  F R I E S ,  C H I M I C H U R R I ,  C H A R R E D  L E M O N

 M I C H A E L  M I N A ’ S  L O B S T E R  P O T  P I E  ( T S )  

W H O L E  M A I N E  L O B S T E R ,  T R U F F L E - L O B S T E R  B I S Q U E ,  S E A S O N A L  V E G E T A B L E S  

S U P P L E M E N T  ·  6 4

B U T T E R  L E T T U C E  &  H E A R T S  O F  P A L M  S A L A D  ( V ,  G F )  

R U B Y  G R A P E F R U I T ,  B R O K A W  A V O C A D O ,  R A D I S H ,  D I J O N  V I N A I G R E T T E   

M I C H A E L  M I N A ’ S  A H I  T U N A  T A R T A R E *   

A S I A N  P E A R ,  P I N E  N U T S ,  G A R L I C ,  H A B A N E R O - S E S A M E  O I L   

N O N N A ’ S  D E V I L E D  E G G S    

C R I S P Y  P R O S C I U T T O ,  M E Y E R  L E M O N ,  C A V I A R  

M A M A  M I N A ’ S  S C O N E  T R I O   

P E T I T E  S C O N E S ,  L E M O N  C U R D ,  W H I P P E D  B U T T E R  

C H E F  D A N I E L A ' S  D U N G E N E S S  C R A B  E M P A N A D A S  ( G F )

C O R N  M A S A ,  C I L A N T R O - A V O C A D O  P U R É E ,  H A R I S S A  A I O L I  

C H O I C E  O F  

S E C O N D  C O U R S E


	MOTHER’S DAY PRE FIXE MENU
	$75 PER PERSON
	FIRST COURSE
	BUTTER LETTUCE & HEARTS OF PALM SALAD (V, GF)  RUBY GRAPEFRUIT, BROKAW AVOCADO, RADISH, DIJON VINAIGRETTE   MICHAEL MINA’S AHI TUNA TARTARE*   ASIAN PEAR, PINE NUTS, GARLIC, HABANERO-SESAME OIL   NONNA’S DEVILED EGGS    CRISPY PROSCIUTTO, MEYER LEMON, CAVIAR  MAMA MINA’S SCONE TRIO   PETITE SCONES, LEMON CURD, WHIPPED BUTTER  CHEF DANIELA'S DUNGENESS CRAB EMPANADAS (GF) CORN MASA, CILANTRO-AVOCADO PURÉE, HARISSA AIOLI

	SECOND COURSE
	BUNGALOW BENEDICT    MODEL BAKERY ENGLISH MUFFIN, CANADIAN BACON, CRISPY POTATOES, HOLLANDAISE  SUPPLEMENT SALMON GRAVLAX* · 7  HANGER STEAK & EGGS*     SOFT SCRAMBLE, CRISPY POTATOES  SUPPLEMENT BLACK ANGUS FILET · 21  ROASTED ATLANTIC SALMON     MUHUMARA, POMEGRANATE, PINE NUT GREMOLATA   PHYLLO CRUSTED PORK CHOP      TAVERNA FRIES, CHIMICHURRI, CHARRED LEMON  MICHAEL MINA’S LOBSTER POT PIE (TS)  WHOLE MAINE LOBSTER, TRUFFLE-LOBSTER BISQUE, SEASONAL VEGETABLES  SUPPLEMENT · 64

	SWEETS
	BUTTERSCOTCH BUDINO   SALTED CARAMEL, WHIPPED CRÈME FRAICHE



