
Easter Chef Additions 

Entrees 
Duck Leg 
Confit duck leg in citrus and herbs, served with smashed potatoes, roasted baby 

carrots, and a whiskey peach reduction - 28 

Lamb Lollipops 

Lamb lollipop chops seared and served with a basil pesto cream risotto, pancetta, 

heirloom tomatoes, Asiago cheese, and microgreens - 42 

Appetizer 
Deviled Eggs 
Easter colored deviled eggs with 
pancetta, vibrant greens, and garlic 
herb aioli - 8 

Desserts 
Carrot Cake - 8 

Easter Cheesecake - 12 
Golden Oreo crust, strawberry cheesecake, 

macaroon crumble and a  

white chocolate drizzle 

Featured Beverages 

Blueberry Smash - Tequila and elderflower with 

muddled fresh blueberries and lemon thyme simple 

syrup, topped with soda water and a lemon thyme  

sugar rim - 12 

Lavender Earl Grey Palmer (non-alcoholic)  

Unsweet tea and lemonade with lavender syrup, Earl 

Grey simple syrup, shaken and garnished with a lemon 

wedge - 5 

Peeps Iced Cocoa (non-alcoholic) 

Have a peep with your peeps!!! Enjoy chilled cocoa 

topped with whipped cream and a delicious Easter 

peep - 5 

OR . . . . Make it alcoholic  by adding Buzz’s Bourbon 

Cream - 10 

Mimosas For The Table 

A bottle of J. Roget Brut champagne and a bottle of  

orange juice brought to your table to pour as you 

please! - 24 

Catch of the Day 
Tuscan Cod 
Seared and served over an herb  

quinoa, creamy sundried tomato 

sauce, Swiss chard, heirloom  

tomatoes and micro basil - 27   




