
easter menu

first course
english pea & mint soup

crème fraiche, roasted pistachio, fried basil   
$10.

entrée
halibut

pan roasted; butter poached jonah crab, 
haricots verts, fennel-chive rosti, 

blood orange beurre blanc   
$38.

braised lamb
braised lamb mafaldine, spring vegetables, 

lamb jus, pecorino toscano, citrus-herb gremolata   
$36.

dessert
brandied cherry bread pudding

toasted marshmallow, espresso chocolate ganache    
$10.


