* Easter MENU %

BRUNCH I'TEMS
Stuffed French Toast 16

citrus cream cheese

Croque Monsieur 18

ham, cheese, mornay

Deep Fried Poached Eggs 14

sauce gribiche

APPETIZERS
Squash Latke 16

cranberry foriana, ricotta salata

Beet Salad 20

smoked beets, whipped honey, apples, spring greens,
chevre, toasted hazelnuts

Corned Beef Pierogi 18

ENTREES

Ham 28

beef fat confit potato, sumac roasted carrot,
bourbon brown sugar glaze

Pan Roasted ” Chicken 36

potato gratin, roasted asparagus, roasted chicken sauce

Olive Oil Poached Rainbow Carrots 24

spring chimichurri, crispy shallot

DESSERTS
Olive Oil Cake 12

lemon chantilly

Cheesecake 14

whey apple caramel

Citrus Sorbet 9

toasted coconut, coconut caramel

Tailor X
the Cook

v ON MAIN
¥ SUNDAY 10AM-7PM - FOR RESERVATIONS 315.624.3663




