Chef Noe Sanchez’s

Convito Café Easter Brunch Specials

March 23, 2008

Asparagus Soup garnished with diced tomato and Maytag blue cheese 5

Appetizer
Gravlox with toasted brioche, capers, créme fraiche & baby frisee 7

Smoked bacon & spinach tartlet with baby greens tossed with white wine
vinaigrette
& toasted pistachios 7

Brunch Plates
Quiche with caramelized onion, pancetta, sun-dried tomato & Parmesan cheese
10.50

Omelet with vine-ripened tomatoes, ham & gruyere cheese with a roasted
tomato sauce 10.50

Crepes with bay scallops, shrimp, oyster mushrooms & scallions
with a Chardonnay Dijon cream sauce 13.50

Grilled herb salmon with Mediterranean vegetables, market greens tossed
with a white balsamic vinaigrette, goat cheese, & a grilled crouton 21

Parmesan crusted rack of lamb with a natural rosemary jus served with a

truffle créme brulee, asparagus & minted tomatoes 24 .50
Dessert
Strawberry crepes with ice cream and strawberry coulis 7

Reserve Now!

Convito Café & Market e 1515 Sheridan Road e Wilmette, IL 60091
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