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Crab Benedict| $22

avocado hollandaise| za’atar roasted potatoes

Bananas Foster Waffles | $13

bananas| walnuts| rum

Monte Cristo | $16

brioche | ham| swiss cheese | dijonnaise
served with strawberry jam, pickles, & chips
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\J Crab & Asparagus Bisque | $12
Peach & Prosciutto Caprese Salad| $14

arugula | basil | heirloom tomato | mozzarella | peaches | prosciutto
served with a balsamic vinaigrette

Caesar Salad | $12

romaine lettuce | parmesan | croutons | Caesar dressing 1/
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Reuben Eggroll | $16

corned beef | cabbage | swiss cheese | Russian dressing

Jalapeno Popper Deviled Eggs | §13

jalapeno | bacon| cream cheese | smoked cheddar sauce

Crab Stuffed Mushrooms | $18

crab | pinenut & parmesan puree| basil oil
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K, Airline Chicken | $30

pinenut & parmesan puree | bruleed sweet potato | charred leeks | roasted cauliflower

p Glazed Ham| $28

brown sugar mustard glaze | sage & brown butter sweet potato mash | grilled asparagus

Salmon Puttanesca| $32 )r {
tomato & anchovy oil | kalamata caper salsa | za’atar roasted potatoes i
almond & caraway broccolini £ 8@

Butternut Squash Ravioli| $24 .f '.

sage & brown butter | broccolini in almond tarator sauce il




Easter Egg Old Fashioned | $13
Peeps Martini | $14

Chocolate Martint | $13
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Carrot Cake| $9

caramel | whipped cream

Peach Cobbler | $10

cinnamon whipped cream

add 2’la mode $4
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Rolls & Butter
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Peach & Prosciutto Caprese Salad

served with a balsamic vinaigrette

Caesar Salad

served with Caesar dressing
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Brown Sugar & Mustard Glazed Ham

Roasted Chicken with Sage & Prosciutto Cream

Seared Salmon with Lemon Basil Butter and Blistered Tomatoes
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Garlic Roasted Fingerling Potatoes

Sage and Brown Butter Sweet Potato Mash

Chipotle Honey Carrots

Haricot Vert with Sauteed Onions and Pancetta
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Carrot Cake Peach Cobbler
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Bloody Mary a Limited Cash Bar




