
STARTER

Iceberg Salad
Crispy Iceberg Lettuce, Tomato-Ranch Dressing, Bacon Lardon, 

Thin Sliced Peppadew, Scallions, Toasted Pecans

CHOICE OF MAIN COURSE

Wild Mushroom Risotto
Exotic Wild Mushrooms, Arborio Risotto, Truffle Oil, Pecorino Romano

or
Pan-Seared Snapper Fillet 

Spring Vegetable, Purple Potatoes, Lemon Beurre Blanc Sauce
or

NY Strip Steak
Bordelaise Sauce, Herb Roasted Fingerlings, Grilled Asparagus Spears

or
Oven Roasted Colorado Rack Of Lamb

Potato Galettes, Tomato Confit, Braised Root Vegetable, Thyme Reduction

DESSERT

Vanilla Gelato, Mixed Berries, Fresh Mint 

EASTER DINNER

18% GRATUITY ADDED TO ALL CHECKS. GF ALTERNATIVES AVAILABLE.
† CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Date & Time: Sunday, April 9, 2023, 4PM-9PM
Price: 75 ++
Prices are subject to tax and 18% gratuity.


