
BOWLS

 r igatoni ,  spicy cognac cream tomato sauce  28

PLATES

W E E K E N D    B R U N C H

S H R I M P  G R E E N  G O D D E S S  S A L A D
greens, chickpeas, hearths of palm, tomato, 

red onion, red pepper, creamy herbal dressing  26

P E A R  P A S T A  P U R S E S
pear & gargonzola pasta, brown butter,  sage  26

A N G R Y  S H R I M P  R I G A T O N I

S T E A K  F R I T E S
 gr i l led sl iced f i let ,  fr ies,  peppercorn sauce  36

P I T A  C R U S T E D  S A L M O N
couscous, arugula, tzatik i ,  lemon oi l   34

BITES
C A V I A R  &  P O T A T O  C H I P S

Caviar,  Creme Fraiche 19

S H R I M P  C O C K T A I L
4 jumbo shrimp, lemon 18

S A L M O N  T A R T A R E
 avocado, wasabi,  soy 18

S U R F  &  T U R F  E G G S  B E N E D I C T
 poached egg, braised short r ib & poached lobster,

hol landaise sauce, pressed croissant  36

S T R A W B E R R Y  &  B U R R A T T A
prosciutto, pesto, evoo, balsamic 17

V E U V E  T R U F F L E  F R I E S
parmesan, parsley,  truff le oi l  12 

Please advise your server about food sensit iv it ies & severe al lergies,  not al l  ingredients are l isted. Consuming raw or undercooked meats,  poultry,
seafood, shel lfish or eggs may increase your r isk of foodborne i l lness.

*20% Gratuity will be added to parties of 5 or more.  $12 Sharing Plate Fee may apply

Vegetarian items (gc) Gluten conscious with some modifications from our kitchen

(gc)

(gc)

(gc)

(gc) R O A S T E D  O Y S T E R S
4 garl ic,  butter,  breadcrumbs 17

S I G N A T U R E  B R U N C H  B O A R D

Bacon Egg & Cheese Croissant,   Pancakes & Maple Syrup, Vegetable & Egg Frittata, Pork Sausages

Short Rib Sl iders,  Crispy Fr ied Chicken & Waffles,   Cut Seasonal Fruits 

$29.50 per person - Minimum 2 Guests

GRILLED CHICKEN & AVO CEASAR SALAD
romaine, avocado, shaved parmesan, garl ic butter

croutons, chickpeas, house dressing  22

GRILLED BRANZINO
Branzino, capers,  cherry tomatoes, EV ol ive oi l   48  

B U T C H E R S  S M A S H  B U R G E R  B O X
angus burgers,  mushrooms, gouda, baby arugula,
peppercorn sauce, brioche bun, french fr ies  24

WILD BERRY WAFFLES
waffles,  berry compote, berr ies,  whipped cream  20

SHAKSHUKA SKILLET
tomato sauce poached eggs, cumin, paprika  22

Y E L L O W F I N  T U N A
ginger,  soy, cucumber 

wasabi crema, wonton chips 18

V4

(gc)

(gc)



V E U V E  “ Y E L L O W ”  L A B E L  
Glass 20  / Bott le  89

COOL SIPS

A P E R O L  S P R I T Z
aperol ,  prosecco, soda water,  orange sl ice  1 1

S G R O P P I N O
lemon sorbet,  prosecco, vodka  16

P A L O M A
pink grapefruit ,  club soda, 1800 Reposado  15

S
I
P
S

V E U V E  R O S E  
Glass 26  / Bott le  109

Choose any 4 or 5 for a tower

E S P R E S S O  M A R T I N I
fresh espresso, vani l la vodka, coffee l iquor,  sea salt  13

R O S E  W I N E
Chateau de Berne “Romance”  12

F L Y  L I K E  A  B U T T E R F L Y
No. 3 Gin, blueberry,  lemon, tonic  14


