
Easter Dinner

To Sip

Garden Party

Sipsmith Gin, Combier Pampelmousse Rose Liqueur, Rosemary Syrup, Fresh 
Lime

$15.00

Appetizers

Crispy Gigacup Oysters*

charred ramp pesto | spring radish

$18.00

Entrees

Local Wild Striped Bass*

artichoke barigoule | asparagus | sunflower sprouts | meyer lemon

$35.00

Seared Lamb* Loin

charred spring onions | baby eggplant salad | crispy hen of the woods

$36.00

Desserts



Chocolate Mousse Easter Egg

white chocolate shell | pistachio mousse | market berries | kataifi

$13.00


