SATURDAY BRUNCH

Caviar”

30 Gram Portion with Traditional Accompaniments

Giaveri Osetra 8s

Small Pearl, Light Fruitiness,
Golden Brown Hue

Royal Belgian Siberian us

Medium Pearl, Buttery Flavor,
Mirror Like Finish

Royal Belgian Osetra 135
Medium Pearl, Mild Nutty Flavor,
Dark Green Hue

$48 PRIX FIXE

Includes choice of a First Course and Second Course

First Course

Yogurt and Granola 19
Mixed Berries, Banana, and Honey

Corn Panna Cotta 22

Smoked Ricotta, Marinated Heirloom Tomatoes,

Black Olive, Hazelnut

Paté de Campagne 23
Local Berkshire Terrine, Pickled Beets,
Mustard Seeds, Charred Bread

Smoked Potato Soup 22
Pickled Apples, Caraway, Black Garlic,
Black Bread, Parmesan Frico

Crab Cake 26

Herb and Avocado Purée, Miso Butter,

Pickled Daikon, Crispy Tapioca
8s PF supplement

Autumn Salad 2.

Roasted Squash, House-Made Ricotta,
Fresh Figs, Spiced Pecans, Fourme d’Ambert,
Honey Truffle Vinaigrette

Classic House-Smoked Salmon* 4

Organic Applewood-Smoked Salmon,
Coriander, Classic Accompaniments,

Whole Wheat Crisp

Niman Ranch Bacon

Sides s

Second Course

Roasted Branzino 3s

Squid Ink Fregola, Eggplant, Fennel,

Black Olive Oil, Tomato Dashi
$10 PF supplement

Wild Mushroom Risotto 28

Carnaroli Rice, Porcini Broth,
Taleggio, Truffle Butter

Soft Scrambled Eggs* 26
House Smoked Salmon, Melted Leeks,
Toasted Baguette

Benedict Royale™ 1s
Poached Eggs, Niman Ranch
Jamon Royal, Gruyere, Cornbread,
Roasted Potatoes, Hollandaise Sauce

Brioche French Toast 24
Roasted Honeycrisp Apples,
Whipped Mascarpone, Walnuts

Organic Chicken 38
Roasted Breast, Potato Pave,

Black Trumpet Mushrooms, Glazed Cipollini
$10 PF supplement

Yukon Gold Potatoes
Sea Salt & Herbs

CHAMPAGNE BAR

Select one from each column to build your selection. Prices are glass / 4 serving carafe.

GRAND TIER BELLINI: Peach Purée, Aperol
OTELLO’S K18S: Orgeat, Lemon Cardamom Bitters

LULU’S DISPOSABLE LOVER: Grapefruit-Jalapefio Shrub,
Green Chartreuse

Mionetto Prosecco, Veneto NV 15 / 25

Louis Roederer Brut Champagne NV 20 /45

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs unpasteurized milk may increase your risk of foodborne illness




