
Easter Dinner 2024

Starters:
Award-Winning Lobster Bisque 16
A 38-year favorite!

Roasted Beet Soup 14 *(GF)
Basil-mustard oil, spiced walnuts, dill cream

Classic Shrimp Cocktail 18 *(GF) (DF)
4 Jumbo shrimp, Classic cocktail sauce, sliced lemon

Burrata 16 *(GF)
Heirloom tomato pesto purée, toasted pine nuts, preserved lemon dressing

Fried brussels sprouts 15 *(DF)

Maple-mustard glaze, spiced almonds

Crab Cakes 21 *(DF)
Corn relish, lemon aïoli

Caesar Salad 12
Parmesan, Vidalia onion & lemon emulsion, hearts of romaine, housemade
croutons

Strawberry Salad 14 *(GF)
Mixed field greens, candies pecans, goat cheese, balsamic dressing

Entrées:

Roasted Atlantic Salmon 34 *(GF)
Tzatziki purée

Classic Easter Ham 27 *(GF) (DF)
Pineapple glaze

Prime Rib of Beef 12-oz cut 45 *(GF)
Slow-cooked Angus ribeye, natural jus, horseradish aïoli

Half rack of spring Lamb 34 *(GF) (DF)
Maple-apricot glaze

Seafood Stuffed Haddock 38
Lobster cream sauce

Statler Chicken Breast 29 *(GF)
Herbed jus

above entrées served with roasted fingerling potatoes
& seasonal vegetable

Massaman curry 24 * (GF) (DF) (Vegan)

mixed vegetables, potatoes

*(GF)= Gluten Free (DF)= Dairy Free

Easter Sunday ~ March 31, 2024


