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Friday, April 18 — Sunday, April 20

SPRING LAMB

SHORT RIB & GNOCCHI
Slow Braised & Pulled Lamb Short Rib | Oven Roasted Tomatoes
Green Peas | Arugula | Roasted Garlic | Potato Gnocchi

Enriched Braising Liquid | Goat Cheese | $24.9

Available for lunch &
dinner all weekend long.

Easter Sunday Brunch
available 11:30 am - 3:00 pm.

an american bistro

No reservations needed. All seating is on a walk-in basis. Full parties must be present to be seated in dining room or on patio. -



Cusler Jriak Spec

Friday, April 18 — Sunday, April 20

CARAFE OF SUMMER
STRAWBERRY SANGRIA $35| CARAFE

2nd St's new Summer Sangrial Strawberry Sangria served
tableside with frozen strawberries & fresh mint. Serves up to 6!

TABLESIDE MIMOSAS $40

Choice of Mas Fi Cava Brut, Col di Rocca Prosecco
or Wycliff Brut (CA Sparkling). Served with a Carafe of
Orange Juice & Fresh Fruit. Serves 6-8.

SPRING SHOWERS SPRITZER $14.5
Creme de Violette | St. Germaine Liqueur | Cava Brut| Splash Soda

KENTUCKY SUMMER $12
Bulleit Bourbon | Fresh Lemon Juice | Simple Syrup | Ginger Beer

CHOCOLATE-ORANGE TINI
Whipped Vodka | Dark Creme de Cacao | Cointreau
Chocolate Syrup | Orange Zest

ELISA GUERIN BEAUJOLAIS $12|GLASS $39|BTL




