EASTER MENU

BREAD COURSE

Sweet Brioche Buns

Whipped Vermont butter, orange
blossom honey, Maldon salt

APPETIZERS
CHOICE OF ONE
Spring Pea & Burrata

English peas, sugar snap peas, baby
arugula, lemon-mint vinaigrette

Frisée & Strawherry Salad
Goat cheese, candied pecans, champagne
vinaigrette

Roasted Carrot Soup
Chive creme fraiche, parsley oil

SIDES

SERVED FAMILY STYLE

Roasted Baby Heirloom Carrots
Hot honey, chili crisp

Garlic Pommes Purée
Boursin cheese

Charred Broccolini
Lemon, olive oil, sea salt

Creamy Farroto
Wild mushrooms, roasted pearl onions,
parmesan

ENTREES
CHOICE OF ONE

Roasted Lamb Loin

Sauce Robert, mustard spaetzle, spring
onion soubise, fines herbes

Roasted Airline Chicken
Spring vegetables fricassée, sauce
supréme, fines herbes

Roasted Halibut
Sauce vierge, spring squash, broken
new potatoes, fines herbes

CHEF KERRY’S DESSERT BAR

Yogurt Panna Cotta
Mango gelée

Vanilla Bean Cheesecake
Lemon curd

Fresh Raspberry & Cream Tartlet

Coconut Dulce de Leche Chocolate Cupcake




