MOTHER'S DAY 2022
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FIRST COURSE
(choice of)
CRISPY CALAMARI OYSTERS ON THE HALF SHELL
Housemade marinara / chipotle aioli 4 Chefs daily selection

SHRIMP COCKTAIL (2)

Cocktail sauce / mustard aioli
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SECOND COURSE

(choice of)

BABY GEM CAESAR SALAD

Shaved brussel sprouts

GREYSTONE SALAD

Encinitas’s Living Lettuce / Caramelized Walnuts /
Bosc Pear / Maytag Farms Blue Cheese /
Stone Ground Lemon Vinaigrette / Truffle Croutons
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ENTREE
(choice of)

TRUFFLE PAPPARDELLE ZESTY HERBED CHICKEN
Wild mushrooms / butter / parmesan / Pancetta fingerling potatoes / roasted shallots /
shaved black truffles Rosemary / champagne a jus

MISO CHILEAN SEA BASS 207 FILET CENTER CUT

sautéed spinach / shiitake mushrooms /

21 Days Wet-A
spring peas / yuzo hanakatsu glaze ays Wet-Aged
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3 DESSERT h
(choice of)
LIMONCELLO SPONGE CAKE NEW YORK CHEESECAKE
CHOCOLATE MOUSSE
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$19 THREE CHAMPAGNE FLIGHT

ROMAN RENDEZVOUS SUMMER IN WINE COUNTRY

Brut / fresh oranges / basil / cucumber brut / fresh strawberries / ginger / mint

TAKE ME AWAY

brut / pineapple / rum

$1 from every preset menu chosen will go towards the Single Mother’s
Outreach of Santa Clarita which will help give back to single moms their children.
No substitutions

3.75% SURCHARGE WILL BE ADDED TO ALL GUEST CHECKS TO HELP COVER INCREASING COSTS AND
SUPPORT RECENT INCREASES TO MINIMUM WAGE AND BENEFITS FOR OUR DEDICATED TEAM

To describe my mother would be to write about a hurricane in its perfect power” —Maya Angelou
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