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EASTER MENU 2019 
5:00pm-10:00pm

CARROT GINGER SOUP  
12

CONFIT OF RABBIT 
& TENDER GREENS   

11

12OZ CERTIFIED ANGUS
NY STRIP STEAK & LOBSTER

68

PAN SEARED HALIBUT 
40

DECONSTRUCTED  
CARROT CAKE    

10

King Crab, Toasted Peanuts, Brioche Croutons  

Baby Spinach and Little Gem Lettuce, Applewood
Smoked Bacon, Easter Radishes, Coconut Candied  
Cashews, Aged Balsamic Vinegar

Roasted Spring Onions and Mushrooms, 
Heirloom Baby Carrots, 4oz Grilled Lobster Tail, 
Truffle Whipped Potatoes

Mushroom Consommé, Roasted Trumpet Mushroom, 
Radish and Micro Chervil Salad

Olive Oil Carrot Cake, Liquid Cheesecake,  
Candied Pecans, Pineapple Geleè, Coconut White  
Chocolate Ganache, Cinnamon Ice Cream

Prices do not include tax or gratuity.


