
- Served In Addition To Our Daily Menu -

Executive Chef: Jonathan Haffmans 
Chef De Cuisine: Saul Pardo

March 31, 2024
Easter Sunday

APPETIZERS
Classic Deviled Eggs (4) 12

Dijon mustard, everything bagel spice, smoked paprika

New England Clam Chowder 14
Yukon Gold potato, smoked bacon, Old Bay crema, chives

Frisee and Baby Spinach Salad 18
poached egg, Fuji apple, crumbled blue cheese,  

warm bacon vinaigrette

ENTRÉES
Scottish Smoked Salmon Benedict 26

poached eggs, Hollandaise, English muffin; potato wedges,  
tender greens, lemon vinaigrette

Bourbon Maple Glazed Ham 28
Black Forrest ham, mashed potatoes, Brussels sprouts almondine, 

mache lettuce

Poached Atlantic Halibut and Lobster Mousse 32
malossol caviar beurre blanc sauce; celery root purée,  

asparagus salad

Grass Fed Lamb Chops 36
clover, honey and thyme jus; grilled vegetables, asparagus

DESSERT
Carrot Cake 15

cream cheese frosting, carrot-pineapple compote,  
vanilla ice cream




