
EASTER MENU
3-Course Prix Fixe Menu 

$45 Per Guest Plus Tax & Gratuity    |     April 21 10:30 am–4:00 pm

*These items are served using raw or undercooked ingredients. Consumption 
of raw or undercooked meats, seafood, shellfish or eggs may increase risk 
of food-borne illness. Before placing your order, please inform your server if 
anyone in your party has a food allergy.

  Signature Item
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

  Gluten Free
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

  Contains Nuts

F I R ST  C O U R S E 
Select One

S E C O N D  C O U R S E
Select One

T H I R D  C O U R S E
Select One

S I D E  D I S H E S

C H I L D R E N ' S  M E N U  $1 5

C A E S A R  S A L A D 
Heart of Romaine, Shaved Parmesan,  

Toasted Crouton, Creamy Caesar Dressing

L U M P  C R A B  C A K E  E G G S  B E N E D I C T * 
Asparagus, Newburg Sauce, Old Bay, Challah Bread

M A C A R O N I  &  C H E E S E

F R I E D  S H R I M P  &  F R E N C H  F R I E S

N E W  Y O R K  S T R I P *   12 oz

R O A S T E D  R A C K  O F  L A M B *   
Grain Mustard-Rosemary Glaze

N E W  Y O R K - S T Y L E  C H E E S E C A K E 
Graham Cracker Crust & Fresh Strawberries

U P G R A D E S
+ 2 0

B O N E - I N  K C  S T R I P *   18 oz

B O N E - I N  R I B E Y E  C O W B O Y  C U T *   22 oz

L O B S T E R  T A I L   16 oz

P E R F E C T  PA I R I N G S
C A P O S A L D O  P R O S E C C O

K I M  C R A W F O R D  S A U V I G N O N  B L A N C
G O L D E N E Y E  P I N O T  N O I R

C O C KTA I L S
C L A S S I C  M I M O S A  + 7 

B L O O D Y  M A R Y  + 8 
R E T R O  S C R E W D R I V E R  + 1 0

E N H A N C E M E N T S
O S C A R  S T Y L E  + 1 1

Lump Crab, Asparagus & Béarnaise
S I G N A T U R E  B U T T E R S  + 3

Cajun, Gorgonzola Garlic, Cabernet Goat Cheese

I C E B E R G  L E T T U C E  W E D G E   
Vine-Ripened Tomatoes, Blue Cheese  

Crumbles & Blue Cheese Dressing

F I L E T  M I G N O N  E G G S  B E N E D I C T *  
Bacon Duxelle, Chives, Challah Bread

C H E E S E B U R G E R  &  F R E N C H  F R I E S

C R A B  &  B A S I L  S T U F F E D  S H R I M P * 
Cajun Lobster Sauce

H E R B  B R I C K  C H I C K E N   
Garlic Fingerling Potatoes, Cherry 

Peppers & Balsamic Cipollini Onions 

B A N A N A S  F O S T E R  B R E A D 
P U D D I N G   

Caramel Sauce & Vanilla Bean Ice Cream

S H R I M P  &  L O B S T E R  B I S Q U E  
Shrimp, Lobster, Sherry & Cream

M A R K E T  F R E S H  G R E E N S   
Cherry Tomatoes, Radish,  Shaved Gruyère  

 &  Shallot-Dijon Vinaigrette

F I L E T  M I G N O N *   8 oz

C H I C K E N  F I N G E R S  &  F R E N C H  F R I E S

G R I L L E D  C H I C K E N  &  B R O C C O L I

H A N D  C A R V E D  P R I M E  R I B *   12 oz
Creamy Horseradish Sauce & Au Jus

S I M P L Y  P R E P A R E D  S A L M O N *   
Beurre Blanc Sauce

K E Y  L I M E  P I E 
Raspberry Sauce

M O R E  T O  E N J OY

These add on menu items & drinks are not included in the 3-course prix fixe.

 SLV EASTER 4.19 T2

T H I C K - C U T  B A C O N  + 1 2  

W I L D  S T E A K H O U S E  
M U S H R O O M S  + 1 0

S A L T - C R U S T E D  I D A H O  
B A K E D  P O T A T O  + 8  

F R E S H  B R O C C O L I  + 9 . 5   
Hollandaise Sauce

G A R L I C  H O R S E R A D I S H 
M A S H E D  P O T A T O E S  + 9  

F R E S H  A S P A R A G U S  + 1 1   
Sun-Dried Tomato Hollandaise




