
Short Rib Ravioli
slow braised short rib & mushroom stuffed ravioli - creamy parmesan sauce

-30-

Chicken Saltimbocca
airline chicken topped with prosciutto & sage - roasted potatoes - 

cipollini onions - snap peas - cherry tomatoes - citrus velouté sauce
-32-

Grilled Salmon
corn succotash - sweet thai chili glaze

-36-

Pecan Crusted Halibut
marble potatoes - carrots - mushrooms - apple cider beurre blanc

-42-

14oz Frenched Pork Chop
snap peas - roasted potatoes - guanciale - bourbon peach compote

-42-

Lobster Risotto
fresh lobster meat - peas - corn - coconut risotto - spicy oil

-44-

Seared Lamb Chops
fondant potatoes - glazed carrots - mint pea puree - demi glace

-45-

12oz NY Strip Steak
mashed potatoes - asparagus - compound butter - demi glace

-49-

80z Filet Mignon
fondant potatoes - asparagus - compound butter - demi glace

-49-
               add shrimp or scallops

-12-

Appetizers
Butternut Squash Soup

crispy sage - pumpkin seeds
- 10-

Burrata Caprese
heirloom tomatoes - pesto sauce - balsamic glaze - basil - parmesan crostini

- 17-

Grilled Peach Salad
spinach - arugula - grilled peaches - red onions - 

pistachios - seasonal berries - goat cheese - pomegranate dressing
- 18-

Salmon Tartar
chef’s seasoning - fine diced salmon - avocado - crispy shallots - croutons

-19-

Deviled Eggs
classic deviled eggs topped with caviar - lobster - prosciutto

- 18-

Shepherd’s Pie
slow cooked ground lamb & beef - classic vegetables - mashed potatoes

-20-

Sea Scallops
artichoke puree - pickled red onions - guanciale - pesto sauce

-20-

Entrees

Happy Easter


