
 
 
 

 

Ea s t e r  L u n c h  Menu  
A P R I L  2 0 T H

  
1 1 : 3 0  A M  –  2 : 0 0  P M  

$75 per person 

 
First Course (choice of)    

Smoked salmon toast, herb mascarpone, brioche, capers, red onion    

Greek salad, tomatoes, cucumbers, olives, feta cheese, herb vinaigrette     

Mixed lettuce salad, shaved baby vegetables, lemon vinaigrette, goat cheese   

Potato and leek soup, herb oil  

 

Second Course (choice of ) 

New york steak, garlic french fries, ketchup and aioli    

Black pepper crusted chicken breast, green beans, potatoes, onion cream sauce    

Ham steak, sauteed asparagus, cornbread madeline, pan gravy 

Roasted salmon, sautéed corn, english peas, semolina gnocchi, shaved radish, lemon vinaigrette  

Shrimp penne pasta, genovese basil pesto, toasted pinenuts   

Spring pea and cherry tomato risotto, aged parmesan cheese  

 

Third Course (choice of)  

Lemon tart, fresh strawberries, whipped cream   

Milk chocolate mousse, salted pretzel crust, toasted meringue, raspberry puree  

Vanilla panna cotta, cookie crumble, fresh blueberries  

Pineapple sorbet, vanilla macaroon cookie   

 

*Regular menu not available from 11:30 am – 2:00 pm* 


