
Sunday, April 5 | 12-8pm  

EASTER SUNDAY

APPETIZER
CHICKPEA FRIES  16 
sriracha aïoli 

JUMBO LUMP CRAB CAKES  25  
corn salsa, avocado purée, lemon aïoli

SPICY CRISPY TUNA RICE* 22
avocado, jalapeño

DUCK TACOS  20  
daikon, jalapeño, hoisin sauce,  
cilantro, scallions 

CHOPPED SALAD  18
radish, sugar snap peas, tricolor carrots,  
crispy chickpeas, green goddess vinaigrette

LONG ISLAND CORN CHOWDER  12
local corn, bacon, potatoes, peppers 

ENTRÉE 

HERB CRUSTED LAMB RACK*  48 
rosemary smashed potatoes,  
charred broccolini, lamb jus

AIRLINE CHICKEN BREAST  32 
spring vegetables, lemon-herb risotto

FILET MIGNON*  75
mashed sweet potato, haricots verts,  
crispy shallots, sauce bordelaise

WAGYU BOLOGNESE  28
fresh made tagliatelle, fontina fondue 

SEARED YELLOWFIN TUNA*  36
bacon-scallion forbidden rice,  
roasted king trumpet mushrooms,  
baby bok choy, black garlic-soy glaze   

SOY GLAZED COD  44
wild mushrooms, baby spinach, charred scallion, 
bamboo jade rice, coconut-lemongrass broth 

DESSERT
LAVA CAKE  12 
chocolate chunk ice cream 

TAHITIAN VANILLA CRÈME BRÛLÉE  12
vanilla sugar cookie

CARROT CAKE  12  
classic spiced cake, carrots, 
cream cheese frosting

VARIETY OF ICE CREAM OR SORBET  8   

Before placing your order, please inform your server if  
a person in your party has a food allergy or intolerance.

*This menu item can be cooked to order. Menu item consists of or contains 
meat, fish, shellfish or fresh shell eggs that are raw or not cooked to proper 
temperature to destroy harmful bacteria and/or viruses. Consuming raw or 
under cooked meats, fish, shellfish may increase your risk or food-borne  
illness, especially if you have certain medical conditions.


