
Sunday, april 5,  2015  
Easter 

3-COURSE LUNCH/$65 per person

a p p e t i z e r s

Choose 1: 

Lobster Bisque
petite basil, crème fraîche

Spiced Peach & Plum Salad
amaranth greens, savory walnuts, muddled blackberry

Hearts of Palm & Raw Vegetables
tomatoes on the vine, cucumbers, herb flowers,  

roasted garlic-thyme dressing

Crisp Brussels Sprouts
smoked sunchoke puree, mead, spicy pistachios, sultanas

Buttermilk Caesar “Sous le Coude”
marinated heirloom tomatoes, romaine lettuces, gorgonzetta

Compressed Salmon Dumplings
ramps-potato “brandade” & pistou, salmon caviar

e n t r É e s

Choose 1: 

Potato, Lobster & Go-Green Spinach Benedict
pancetta-trinity hollandaise

Alaskan Halibut
four preparations of potatoes, asparagus bread pudding

Black Forest Carrot
onion veloute, crisp brussels sprouts, ginger red-eye reduction

Mary’s Garlic Half-Chicken
citrus amaranth greens, jose andres purple garlic,  

laguna beach rosemary salt

Petite filet & Dungeness Crab Risotto
celery asparagus risotto, purple asparagus, celtuce leaves

New

d e s s e r t s

Choose 1: 

Chocolate Ganache    
peanut butter caramel, celery leaf two-ways, fuilletine marshmallow

Red Ginger Panna Cotta 
candied kumquat, three preparations of berries

White Chocolate Lemon Tart 
italian meringue, citrus noodle, honey granola

GF

  Gluten-FreeGF


