
 
 

 
Wine Bar & Kitchen 

 
Mother’s Day Brunch 
Sunday, May 13, 2012 

12pm-3pm 
 

Brunch Prix Fixe Menu 
 

Assortment of House Baked Breads 
Sweet Butter & Preserves 

______ 
 

Mixed Organic Greens 
Shallot-Mustard Vinaigrette 

 
or 
 

Chilled Cantaloupe Soup 
Minted Yogurt 

_________ 
 

Asparagus, Fava Bean & Wild Mushroom Frittata 
Crispy Skillet Potatoes 

 
or 
 

Smoked Salmon 
Grilled Sourdough Toast, Red Leaf Lettuce & Citrus Crème Fraîche 

 
or 
 

“Crème Anglaise” French Toast 
Vermont Maple Syrup & Strawberry Compote 

 
or 
 

“Macaroni & Cheese” 
White Truffle Essence, Taleggio & Serrano Ham 

 

or 
 

Croque Monsieur 
Grilled French Ham & Emmentaler Swiss Cheese on Sourdough Bread 

Mornay Sauce & Crispy Frites 
_________ 

 

Buttermilk Vanilla Panna Cotta 
Rhubarb Compote 

 
or 
 

Riesling Poached Pear  
Spiced Créme Fraîche 

 
or 
 

Flourless Chocolate Cake 
Peanuts & Cold Cream 

 

Coffee & Tea Included 

 

$28. Per Person 
(does not include tax & gratuity) 

 
We Will Also Be Offering Our Regular Dinner Menu in Addition to a 

few Mother’s Day Specials from 5pm – 7:30pm. 
 

Reservations Required  
718-261-2144 

danny 

brown 


