TREVA

—— RESTAURANT BAR——
Mothor 5 Doy Brench

First Course ﬁami] y stu]e)
Fresh Fruit & Pastry

Course Two /fami] y st‘u]e}

Sweet Pea Arancini pomodoro

Spinach &~ Strawberry Salad candied pecans, gorgonzola, red onion,
oregano vinaigrette

Burrata sweet & creamy mozzarella, marinated tomato

Course Three (one per guest)
Crab Cake Bennedict jum]oo 1ump crab, spinach, hollandaise
Stuffed Brioche French Toast nutella, mascarpone whipped cream,

fresh berries, maple syrup
House Made Waffle whippecl cram, mixed berries

Frittata speck, shallots, spinach, mozzarella, hash brown cake, charred leeck

Grigliata Mista steak, sausage, bacon, eggs, garlic oil
Pollo herb chicken, fingerling potatoes, seasonal vegetables, natural jus
Lobster Risotto garlic chips, chive oil
Sweet Corn Ravioli prosciutto, mint, calabrian chili
Salmon tomato panzanella salad, oregano vinaigrette

Filet creamy garlic & mushroom orzo, haricot vert, crispy shallots

Course F ouz’/{ami] y sl‘u]e)

Tiramisu

Limoncello Cake white chocolate ganache, basil oil, strawberry rhubarb compote

$59 per Adult $21 per Young Adult

Not inclusive of tax or gratuity




