
@felinarestaurants

primi
choice of

Lioni Burrata  
  Beets, Citrus, Pistachio, Cocoa Crumble 

Radicchio 
Rradish, Strawberry, Walnuts, Buttermilk-Poppy Dressing

Heirloom Tomato Bruschetta
Sour Dough, Stracciatella, Aged Balsamic

Caesar Salad
Baby Romaine, Parmigiano, Garlic Bread Crumb

Shrimp Scampi
Calabrian Chili, Charred Lemon

Beef  Tartare
Chickpea, Lemon Aioli, Pecorino

Crispy Pork Belly
Maple Glaze, Shaved Spring Vegetables

secondi
choice of

Crabcake Benedict
Hollandaise, English Muffin, Arugula Salad

Spring Vegetable Quiche 
Asparagus, Fontina, Garden Greens

East Coast Halibut
Pea & Mint Puree, Fingerling Potato

Crispy Skin Salmon
Leek Puree, Snap Peas, Salsa Verde

Chicken Marsala
Forest Mushrooms, Polenta, Broccolini 

Barolo Braised Short Rib
Potato Puree, Spring Vegetables, Crispy Shallots

Wild Mushroom Lasagna
Bechamel, Ricotta, Spring Onions

Filet Mignon Oscar +12
Crab Meat, Asparagus, Bearnaise

dolce
choice of

Chocolate Budino
Hazelnut, Cookie Crumble, Sweet Creme

Strawberries & Cream 
Angel Food, Mint 

Tiramisu

3-COURSE PRIX-FIXE 
MOTHER’S DAY MENU

79++ adults | 35++ children 12 and under
 20% gratuity will be added to parties of  8 or more 

MAKE A RESERVATION

Executive Chef Francesco Palmieri

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

