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Easter Dinner 2026  ​
​

Starters: 
 

Award-winning Lobster Bisque   16 
A 40-year favorite!​
 

Carrot Apple Ginger Soup   14   (GF)             ​   
Candied pecan crumble, chives  
 

Classic Shrimp Cocktail   19   (GF)(DF) 
4 Jumbo shrimp, Classic cocktail sauce, sliced lemon 
 

Burrata    17 
Strawberry compote, fresh strawberries, sunflower seeds, torn basil,  
balsamic glaze 
 

Fried Brussels Sprouts   16   (DF)  

Maple-mustard glaze, spiced almonds 
 

Crab Cake   22    ​
Corn velouté, charred corn, lemon zest 
​

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

Spinach Salad   14     (GF) 
Pistachios, chèvre, dried cranberries, maple vinaigrette ​
 

Entrées: 
​  
Grilled Atlantic Salmon    36    (GF)  
Lemon-caper-artichoke sauce  
 

Classic Easter Ham   28     (GF)(DF) 
Pineapple glaze  
 

Prime Rib of Beef 12-oz cut   48   (GF) 
Slow-cooked Angus, natural jus, horseradish cream​
​

Rack of Spring Lamb    46    (GF)​
Apple Soubise   
 

Crabmeat Stuffed Haddock   38 
Lobster Newburg sauce  
 

Statler Chicken Breast   33    (GF)(DF) 

Rosemary velouté 
 

above entrées served with roasted fingerling potatoes ​
& seasonal vegetable 

​

Mushroom Risotto   28 
Asparagus, sweety drop peppers, shaved truffle     (GF) (DF) (Vegan) 
 

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

Easter Sunday ~ April 5, 2026  
 


