First Course

GRILLED CAESAR
romaine heart, crispy capers, grated parmesan

grilled falomi, caesar dressing

CAPRESE
mozzarella di bufala, organic tomato

aged balsamic

SPRING GREENS
lolla rosa, gem lettuce, croutons, shaved vegetables

lemon vinai grette

ROASTED BEET SALAD
heirloom baby beets, goat cheese, citrus, pistachio

medjool dates

LOCAL ASPARAGUS
grilled asparagus, poached organic egg, herb pastry

TARTINE PLATE

house-cured salmon, créme fraiche, micro greens
egqg white, avocado, watermelon radish

balthazar multigrain bread

TUNA CRUDO

avocado, radish, yuzu aioli, micro greens

VICHYSSOISE
potato, leek, herbs, crispy leck

local smoked trout rillete

BALDANZA
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HAPPY MOTHER'S DAY
SUNDAY, MAY 14, 2017

3 courses - $70.00
children -$35.00

Entrées

SHAKSHUKA
organic eggs, cherry tomato, local feta

fresh oregano

GRILLED VEGETABLES

red quinoa, farro, lentil, lemon aioli

GRILLED ORA KING SALMON

whole wheat couscous, green onions

pine nuts, nori, kale

SKIRT STEAK

warm marble potato salad, chimichurri

AGNOLOTTI

ramps, mushrooms, ricotta, herbs

LAMB CHOP

zucchini ribbons, vegetable tart

CHICKEN & WAFFLES
buttermilk chicken, pickled peaches
bourbon maple syrup

Desserts

CARAMEL BAR “SAMOA”
white coffee sabayon, chcocolate sable

cardamom ge]ato

COPPA

dark chocolate cremeux, devil’s food
hazelnut praline, fior di latte gelato

COCONUT CAKE

vanilla sponge cake, coconut cream,

cream cheese icin g

STRAWBERRY SHORTCAKE

sweet biscuit, vanilla chantilly, strawberry sorbet

!f)/ou have any ALLERGIES, please speak to a member of our staff.

*A]l begp is grass—fed and grain finished
** Consuming raw or undercooked meats, poultry, secypood, sbe]!ﬁsh or eggs

may increase your risk gpfoodborne illness.
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