EXPERIENCE A TASTE
OF
NAVARRA

THREE COURSE
PRIX FIXE
DINNER MENU

GARIBALDIS $29'95

JOIN US FOR MOTHER’S
DAY BRUNCH!

SUNDAY MAY I

3 COURSE PRIX FIXE
$33 PER PERSON

EXCLUSNVELY AT
SUNDAY BRUNCH CARBALDS BAR

—STARTERS—

farmer’s market fruit cup 4./ bowl 7.

traditional caesar salad, crispy croutons, parmesan cheese 8.50

spicy sausage & rice soup, housemade pork sausage, broccoli rabe, extra virgin olive oil 9.
greek yogurt, granola, nitaka pears, honey 7.

fritto misto, calamari, delta asparagus, portabella, haricot verts, spring onion, green garlic aioli 9.5
crispy shoestrings, parmesan, aioli 8.

sweet gem salad, springonions, grape tomatoes, pancetta dressing 10.50.

farmers market chopped salad, baby carrots, english peas, torpedo onions, easter radish 10.

—MORNING—

zuckerman farms asparagus omelet, cipollini onions, fontina cheese 12.

french toast, maple syrup, yerena farms strawberries, créme fraiche, saba 10.

eggs benedict, applewood bacon, english muffins, hollandaise sauce 12.

sausage scramble, spicy housemade sausage, piquillo peppers, goat cheese, arugula 11.

—MID-DAY—

grilled chicken sandwich, spicy sundried tomato aioli, arugula, cheddar 12.
half pound hamburger, french fries 14.

pt. reyes blue cheese, cheddar cheese, caramelized onions, bacon add 1.ca
grilled lamb salad, nitaka pears, ricotta salata, hazelnuts 15.

seared sea scallops, grilled asparagus, arugula, blood orange vinaigrette 17.

“fish & chips”, halibut, sauce gribiche, crispy shoestring potatoes 12.

—SIDES—
toast & housemade jam 2.50

applewood bacon 3.

breakfast potatoes, green onions 3.

—DESSERTS—

mascarpone cheesecake, yerenafarms strawberry jam, graham crust 8.50
plate of warm cookies, vanillaice cream float 9

chocolate budino, espresso ice cream, caramel sauce, praline 9

PLEASE NFORM SERVERS OF ANY FOOD AL L ERGES
WE ACCEPRT VISA MASTERCARD AND AMERICAN EXPRESS
A 20% CHARGE WILL. BE ADDED TO ALL PARTES OF 6 ORMORE
SOME ITEMS MAY BE PREPARED WITHRAW EGG—PL EASE ASK SERVER



