
Starters
Maine Lobster Bisque
cognac crème fraîche

Steakhouse Deviled Eggs
smoked benton’s ham, crispy shallots, chive oil

Charred Oysters Rockefeller
creamed spinach, parmesan crust, smoked bacon

Southern-Style Caesar Salad
cornbread croutons, cherry tomato, shaved parmesan

Entrées
Blackened Atlantic Salmon
parmesan risotto, roasted spring vegetables, lemon beurre blanc

Gulf Shrimp & Falls Mill Grits
sausage, crispy bacon, parmesan cream sauce 

Sweet Cream Stuffed Brioche French Toast
berries, bourbon maple syrup, whipped cream

Filet Mignon Eggs Benedict 
poached eggs, crispy potatoes, bearnaise

Slow Roasted Easter Prime Rib
whipped yukon gold potatoes, jumbo asparagus, au jus

Desserts
Strawberry Romanoff Trifle
grand marnier berries, sponge cake, vanilla bean cream, 
toasted almonds

Classic Spiced Carrot Cake
cream cheese mousse

Bananas Foster Bread Pudding
dark rum, caramel, vanilla bean ice cream 

Lemon Ricotta Cheesecake
blueberry compote, whipped cream

$55 per person

Happy Easter!
April 5th, 2026

COCKTAILS
HUGO ROSÉ

st. germain, brut rosé wine, mint, 
soda water 12 

PRIMROSE
reyka icelandic vodka, fresh lime

domaine de canton ginger,
hibiscus syrup 14

SUCH GREAT HEIGHTS
kirk & sweeney riserva rum, 

strawberry-vanilla shrub, 
fresh mint, prosecco 14

ITALIAN JOB
sazerac rye, fresh lemon, aperol,

rosemary-balsamic syrup 14

MIMOSA 8

PEACH BELLINI 10

BACON BLOODY MARY 10

ESPRESSO MARTINI 14

WINE 
BY THE GLASS

PROSECCO, Maschio
Treviso, Italy 12

BRUT ROSÉ, Aimery
Limoux, France 15

SAUVIGNON BLANC, Glazebrook
Marlborough, New Zealand 12

CHARDONNAY, 
Coppola “Director’s Cut”

Sonoma, CA 14

PINOT NOIR, Cline Cellars
Sonoma Coast, California 12

PINOT NOIR, Oregon Territory
Willamette Valley, OR 16 

CABERNET SAUVIGNON, Juggernaut
California 16

BORDEAUX BLEND
Château Bellevue-Peycharneau 

Bordeaux, France 14


