SUNDAY, APRIL 5, 2015

EASTER

3-COURSE LUNCH/$65 PER PERSON

LOBSTER BISQUE
SPICED PEACH & PLUM SALAD

HEARTS OF PALM & RAW VEGETABLES

CRISP BRUSSELS SPROUTS
BUTTERMILK CAESAR “SOUS LE COUDE”

COMPRESSED SALMON DUMPLINGS

W

W

/POTATO, LOBSTER & GO-GREEN SPINACH BENEDICT
ALASKAN HALIBUT

BLACK FOREST CARROT

MARY’S GARLIC HALF-CHICKEN

PETITE FILET & DUNGENESS CRAB RISOTTO

CHOCOLATE GANACHE
(69 RED GINGER PANNA COTTA

WHITE CHOCOLATE LEMON TART

@ GLUTEN-FREE




