
E N T R É E S
CHOICE OF ONE

Ro a s t e d  L amb  L o i n
Sauce Robert, mustard spaetzle, spring

onion soubise, fines herbes

Ro a s t e d  A i r l i n e  C h i c k e n
Spring vegetables fricassée, sauce

suprême, fines herbes

Ro a s t e d  H a l i b u t
Sauce vierge, spring squash, broken

new potatoes, fines herbes

A P P E T I Z E R S
CHOICE OF ONE

S p r i n g  P e a  &  B u r r a t a
English peas, sugar snap peas, baby

arugula, lemon-mint vinaigrette

F r i s é e  &  S t r aw b e r r y  S a l a d
Goat cheese, candied pecans, champagne

vinaigrette

R o a s t e d  C a r r o t  S o u p
Chive crème fraîche, parsley oil

C H E F  K E R R Y ’ S  D E S S E R T  B A R

Y o g u r t  P a n n a  C o t t a
Mango gelée

V a n i l l a  B e a n  C h e e s e c a k e
Lemon curd

F r e s h  R a s p b e r r y  &  C r e am  T a r t l e t

C o c o n u t  D u l c e  d e  L e c h e  C h o c o l a t e  C u p c a k e

S I D E S
SERVED FAMILY STYLE

R o a s t e d  B a b y  H e i r l o om  C a r r o t s
Hot honey, chili crisp

G a r l i c  P omme s  P u r é e
Boursin cheese

C h a r r e d  B r o c c o l i n i
Lemon, olive oil, sea salt

C r e amy  F a r r o t o
Wild mushrooms, roasted pearl onions,

parmesan

B R E A D  CO U R S E

Swe e t  B r i o c h e  B u n s  

Whipped Vermont butter, orange
blossom honey, Maldon salt

E A S T E R  MENU


