Easter Dinner Special | $35
SUNDAY, APRIL 17 | 3PM - 9PM

START SELECTIONS

STRAWBERRY SPINACH SALAD
TOASTED PECANS, FETA, BALSAMIC VINAIGRETTE

OR

PARSNIP AND CELERY ROOT BISQUE
GREEN ONION, POMEGRANATE SEEDS

ENTREE SELECTIONS

BROWN SUGAR GLAZED HAM
SEASONAL VEGETABLES, MASHED SWEET POTATOES

OR

MAPLE AND JUNIPER BERRY ROASTED GAME HEN
WILD RICE CRANBERRY PILAF, SEASONAL VEGETABLES

DESSERT

LAYERED CARROT CAKE
CREAM CHEESE FROSTING

*CONSUMING RAW OR  UNDERCOOKED MEATS, POULTRY, SEAFO0D, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BOURNE ILLNESS. PLEASE ‘NOTIFY SERVER OF ANY FOOD ALLERGIES,
MENU SUBJECT TO CHANGE. AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR GREATER.



