
Local Marine Oysters 
ginger soy cocktail sauce,  

champagne mignonette, fresh lemon 
half dozen $24 | full dozen $45 

 
 

Deviled Eggs 
smoked trout roe, fresh dill 

half dozen $18 | full dozen $32 
 
 

Asparagus & Sweet Pea Soup 
smoked salmon bruschetta,  
lemon-chive fromage blanc 

$17/appetizer 
 
 

Dulce de Leche French Toast 
cinnamon whipped crème fraiche, raspberry 

coulis, toasted almonds  
$24/entrée  

 
 

House Made Easter Ham 
hardwood smoked, brown sugar brine, roasted 

baby carrots, 3-cheese macaroni & cheese, 
sweet mustard sauce 

$35/entrée  
 
 

Warm Strawberry-Rhubarb Crostata ‘a la Mode’ 
vanilla chantilly cream, saba drizzle 

$14/dessert  

EASTER 

April 17, 2022 

FOR RESERVATIONS: 

PLEASE CALL 707.204.6030. 


