
 

 

 

Easter Menu 

 

APPETIZERS 

Whole Globe Artichoke 

Cold with sauce gribiche  

or 

Warm with maltaise sabayon 

14 

 

Flash Fried Wild Mushrooms 

10 

 

Maryland Crab Cake 

With remoulade sauce and house slaw 

14 

 

Spring Green Pea and Lettuce Soup 

With Bacon Garnish 

8 

 

French White and green Asparagus 

Poached With maltaise sabayon 

14 

salads 

 

Tuscan Kale 

With PlumP golden Raisins’, toasted Walnuts, PecoRino cheese, 

Panko bread crumbs and Lemon Olive Oil Vinaigrette 

12 

Boston lettuce  

Fresh Herb and white wine shallot Vinaigrette  

9 

Grilled romaine Caesar 

Tomato emulsion, parmesan crisp, and anchovies 

12 

ENTREES 

 

Shad Roe 

Pan seared with bacon and sautéed baby potatoes, lemon and spinach 

32 

 

Rack of Lamb Provencal 

With potato and celery root gratin, haricot verts and grape tomatoes   

32 

 

Semi boneless breast of Chicken and morels in cream 

Served with baby Vegetables and boiled potatoes 

29 

 

Poached salmon 

Pink grapefruit basil hollandaise, Mashed potatoes, sautéed spinach 

26 

Strip Steak 

all natural angus beef served with frites and green vegetable 

(Choice of béarnaise or pepper cognac sauce) 

32 

 

Vegetable and Wild Mushroom Risotto 

26 

 

 

All Items are subject to change due to market availability 

We serve food in season grown and /or produced by the following farms and purveyors Black sheep hill farm, Feather 

Ridge FaRm, heRondale FaRm, hudson valley FResh, meilleR bRotheRs, Red baRn PRoduce’s local gRoWeRs collective, 

RonnybRook FaRm, ,shaPiRa’s coFFee, sky FaRms, sol FloWeR FaRm 


