
BEETY DEVILED EGGS
Fresh Chives, Osicetra Caviar, Jumbo Lump Crab Meat 

SWEET POTATO TART
Ricotta Cheese, Fresh Figs, 24 Month Aged Iberico Ham 

EASTER GARDEN 
Soy Milk Mousseline, Rainbow Baby Carrot




US SWIFT BEEF RIBEYE (Add $140)
Asparagus Ragu, Kalamata Olives, Sun-dried Cherry Tomatoes 



FRENCH RABBIT LEG

Spring Pea Ragu, Potato Daphonoise, Five Spices Jus



PACIFIC RED SNAPPER

Fresh Dill, Artichoke Stew



GREEN ASPARAGUS FREGULA PASTA

Lemon Confit, Rainbow Baby Carrots, Ricotta Cheese 



 Gluten Friendly          Vegetarian        Contains Nuts         Vegan



Not all ingredients are listed for each dish. If you have a food allergy, intolerance or sensitivity,
please speak to your server about ingredients in our dishes before you order your meal.

Easter Set lunch Menu

APPETIZER PLATTER

Available from 15 to 18 April 2022 only

MAINS, CHOOSE ONE

HAPPY BUNNY PIE
Lemon, Meringue

NO BAKE HOLIDAY CARROT CAKE
Walnuts, Dates, Cashew Nuts




DUO OF DESSERT 

$298 PER PERSON


