happy m#ther's day!

beginnings

churros: with mexican hot chocolate

seasonal citrus and fresh berries: warm date nut bread

french onion soup: gratin

classic caesar: romaine, white anchovies, herb croutons, parmesan

birmingham salad: iceberg lettuce, candied walnuts, smoked bacon, sundried tomatoes, chives, bleu cheese dressing
crab stuffed shrimp: cucumber noodles, sweet chili sauce, mango salsa

chicken tostada: black bean purée, avocado, tomato, lime-sour cream, cilantro

lobster ‘tots’: herb tartare sauce

beef skewers: rosemary hummus, feta cheese, mint pesto, cucumber-garlic sauce, arugula, globe tomatoes

entrées

raspberry irish oatmeal brilée: raspberry sauce, fresh raspberries

carrot cake pancakes: cream cheese frosting, candied walnuts, crispy carrots

pastrami short rib: polenta, pickled cabbage, fried egg, sourdough

house smoked salmon eggs benedict: sautéed spinach, english muffin bread, hollandaise sauce

goat cheese frittata: oven roasted tomatoes spinach, artichoke, basil sour dough toast

juiced-up fried egg sandwich: capicola ham, genoa salami, mortadella, provolone cheese, roasted red pepper aioli
forté burger: white cheddar, bacon, tomato, lettuce, poncho sauce

grilled flat Iron steak: herb roasted golden yukon potatoes, french beans, bleu cheese, crispy shallots, red wine sauce
lemon garlic grilled shrimp: greens, asparagus, marinated artichoke hearts, tomatoes, feta cheese, garlic crostini
whitefish: créme fraiche potato purée, lemon-caper sauce, tomatoes, creamy leeks asparagus, watercress

fire roasted pork tenderloin: creamy polenta, balsamic glazed cremini mushrooms, crispy sage

seared atlantic salmon: shiitake-ginger vinaigrette, edamame mashers, crisp vegetable slaw

cavatelli pasta: oven roasted tomatoes, sweet fennel sausage, arugula, basil, parmesan

orange-glazed chicken breast: watercress salad, orange, carrot, sweet peppers, cucumber, sesame-orange dressing

dessert

chocolate lava cake: warm chocolate cake with truffle center, raspberry sauce and vanilla ice cream
key lime brilée: crushed blackberry sauce with graham cracker crust

seasonal sorbet with fresh fruit: vanilla tuile cookies

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



