
EASTER & PASSOVER 

CRAFTED GOURMET GRAVLAX BRUNCH BOX


**featuring eight mile meadow bread & pasta


brunch for 4


house cured faroe island gravlax

ani’s table signature salmon cure, fresh dill, juniper berries, french sea 

salt, white peppercorns & a splash of reposado tequila


with all the usual suspects: 


*home made creme fraiche

 


*Ani’s anchoyade relish 

red onion, cucumber, capers, hard cooked egg whites, yolks, fresh dill & parsley, 

extra virgin olive oil, white anchovies 

(available without anchovies) 


*6 eight mile meadow hand made sour dough bagels 


*6 hand rolled spanish olive oil tortas


*4 mason jar yogurt parfaits

organic greek yogurt, honey, granola


*bottle of french sparkling cremant

fresh squeezed orange juice for mimosas


berries


$195 / box 


Monday April 3rd Ordering Deadline 

203.715.5579


www.anistable.com


ANI’S TABLE LLC

ANI ROBAINA

203.715.5579


  chefani@anistable.com

mailto:chefani@anistable.com



