
SUNDAY, MARCH 31 
EASTER BRUNCH BUFFET  |  10AM - 2PM
$52 ADULTS  //  $21 CHILDREN (12 & UNDER)

EASTER PRIX FIXE DINNER MENU  |  4 - 8PM
STARTING AT $59 PER PERSON

Regular dinner menu also available.
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† We use nuts and nut-based oils in our menu items. If you are allergic to nuts or any other food, please let us know.
* These items can be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Easter Brunch Buffet and Prix Fixe Menu available on 3/31/2024 only. Not available for online ordering or delivery. 
Not valid with any other discount or promotion. Happy hour not available on Easter Sunday. 

FIRST COURSE choose one:

HOUSE SALAD carrots, cucumber, grilled corn,  
housemade sourdough croutons, white cheddar, tomato,  

creamy red wine house dressing 
CAESAR SALAD parmigiano reggiano, sourdough 

 croutons, asiago cheese crisp 
CHICKEN TORTILLA SOUP *contains bacon 

MARYLAND CRAB BISQUE 

SECOND COURSE choose one:

$59 per person
14 OZ. BONE-IN DUROC PORK CHOP*  

green beans with spiced pecans & shallot jam,  
whipped yukon gold potatoes 

6 OZ. CENTER-CUT FILET MIGNON*  
whipped yukon gold potatoes, grilled asparagus,  

rosemary demi-glace 
MAPLE PLANK ROASTED SALMON  

bourbon glaze, herb roasted potato & asparagus hash 

GEORGES BANK SEA SCALLOPS lobster risotto,  
shaved fennel salad, champagne beurre blanc

 $69 per person
8 OZ. CENTER-CUT FILET MIGNON* whipped yukon  
gold potatoes, grilled asparagus, rosemary demi-glace 

AUSSIE LAMB RACK* wild mushroom risotto,  
sautéed spinach, rosemary demi-glace 

12 OZ. KANSAS CITY STRIP* choice of two seasonal sides 
16 OZ. PRIME RIB* choice of two seasonal sides 

Entrée Enhancements 
Maple Bourbon Shrimp or Jumbo Lump Crab Cake (add $8 each) 

Georges Bank Sea Scallops (add $10 each) 

THIRD COURSE choose one:

CRÈME BRÛLÉE raspberries, crisp sugar crust 
BERRIES & CREAM seasonal berries, crème anglaise 

CHOCOLATE VELVET CAKE chocolate mousse,  
chocolate ganache, raspberry ice cream 

CARROT CAKE† pecan praline filling, sweet cream  
cheese, toasted coconut, crème anglaise

EASTEREASTER
Celebrate

 3 -  COURSE PRIX  F IXE  MENU


