Enoteca On Court
Mother’s Day Brunch Menu
May 12, 2019

Poached Peach Salad  $12

Champagne poached peaches with arugula, fennel, granola, ¢ lemon dressing.

Friecd Qutichokes $12

I'mported ArtichoRes lightly fried, whipped ricotta ¢ toasted pistachios.

French Joaot W Fowno 312

Brick oven French toast with wild berries coulis and maple syrup.

Crab Benedict  $17

Baked crab cakes, fresh spinach, poached egqgs, New Orleans style Hollandaise.

Godeadc 9745/5@ $19

Pizza Twist on (Avocado Toast) topped with tomato, red onion, basil, < herbs

&wﬁea Shells $17

Homemade pasta stuffed with ricotta, roasted eggplant < herbs in a light tomato sauce

%W $21

Filet Branzino topped with capers L Lemon baked in the brick oven .

ek & 6%@ $22

Brick-oven grilled Sirloin steak &I eggs with avocado puree.
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Bawnch Cocktaile

Reose's @re % S11
J'par(ﬁ'nj Rose’, Tito's Vodka, hibiscus tea, & rm/aéerg yimp[e syrup

Snfused Bloody Mlary 77

Infused vodka with horseradish, [peppercorn, tomatoes and seasoned tomato 0 fuice

Peach ganﬂm 877
White Wine "Pinot Gryia y Tripé See, Stoli Ceach & Fresh Peaches

Red Sangria 70
Red Wine ”Va/a@uie WW/ower y, ‘Trip[e Sec, Fresh Fruit

Stvanbery Muke 17

Strawberries, Vodka, Lime uice, J’imp@ syrup Cy’ifyer Reer Float

g?)om&%on %wﬁf gce gw 5‘ /7
Bulleit Bourbon, Basil, 7—/0ney, Lemon, Jce Tea

Enoteca On Court

347 Court Street, Brooklyn, NY 11231
718.243.1000



