Dleis. Ain
An Outdoor Gardes Café

Swall Plates

Grilled Aspanagus, Fried Egg. Prugula in Lemon Vinaigrette
Clilled Napoleor of Roasted Summer Vegetables
Brisrcroft qoat cheene, olive Tapenade

Dissaladiore
(French “ pigga”) with canameliged enions Mlack olives

Clilled Mirited Pea with Crime Fraiche and Brioche Croutors, cup , bowl
Yudy's Buttorut Squadd with Cosl, cop , bowl

Salads
Frisee and Radiclio Salad with Golder and Red Bets, Brisneroft Clevne,
fomegranade yindignetie
Grilled Chichern with Minted Barkey Salad, Baly Spinach and Feta
WW,WMVMW
Arigula with Crispy Fried Calamani
olives, capers, Lmon vinaigpetie
Classic Catsan

Wil biocle crontons

Sandwicles
Grilled Long Stem Antichole and Roasted Red Pepper Parmini
Witk Tallegio Clecse and Peste

Roast Bee| , Bowrsin Cheese amd Conameliyed Onion Parmini



Seantd Tonma Clod o Whole Grain Bread
Wil anwgula and antichole Taperade

Vs Sumdwich of the Disy and Cuse of Soup

Lange Plates
Crsl Catie with Grilled Aspanagus and
Seaned Scallops over
PW%MWJKHWM
Seaned Rane Tura with Warm Potate Salad and Harico vert

Desserts

Warm Chocolate Mowsse Catie with Distackio lee Cream
Fread. Shawberry Tart with Caime Anglaine
Pisna Cotta with Black Raspberries, Shawberries and Bludderries

Buerages
Grapefpait Blood Orange Sprityens
Pomegranate Lmon Sprityers
Specialty leed Tea
Pranciata
Harry Cipriani's Peach Bellini



