
Executive Chef Francesco Palmieri   @felinarestaurants

primi
choice of

Heirloom Beet & Fennel Salad
Citrus, Hazelnuts, Yogurt

Caesar Salad 
Baby Romaine, Parmigiano, Garlic Bread Crumb

Bufala Caprese
Strawberries, Aged Balsamic, Country Bread

Tuna Tartare
Aleppo Pepper, Chives, Potato Chips

Grilled Octopus
Roasted Tomato, Capers, Fingerling Potatoes

Beef  Carpaccio
Cherry Mostarda, Arugula, Pecorino

Shrimp & Crab Cocktail +$7
Salsa Rosa, Horseradish, Lemon

secondi
choice of

Eggs Benedict
Choice of  Smoked Salmon or Canadian Bacon, 

Hollandaise, Crispy Potato

Garganelli alla Vodka 
Guanciale, Peas, Parmigiano

Prosciutto Wrapped Halibut
Cauliflower Puree, Romanesco, Chili Oil

Crispy Skin Salmon
Eggplant Caponata, Fregola, Salsa Verde

Chicken Milanese
Arugula, Heirloom Cherry Tomato, Balsamic Reduction

Red Wine Braised Short Rib
Polenta, Spring Vegetables, Crispy Shallots

Filet Mignon “Oscar” +$12
Jumbo Lump Crabmeat, Asparagus, Bearnaise

dolce
choice of

Tiramisu Della Casa
Chocolate Mousse 

Whipped Cream & Berries 

Lemon Crème Cake
Lemon Curd, Macerated Raspberries

3-COURSE PRIX-FIXE 
MOTHER’S DAY MENU

adults $79++
 20% gratuity will be added to parties of  8 or more 

MAKE A RESERVATION

https://www.opentable.com/r/felina-summit

