
MENU Easter 
STARTERS

MAIN COURSE

DESSERT

SMOKED SALMON (gf)
Potato latkes, avocado, chives, black tobiko, lime

or 
BEEF CARPACCIO (gf,df)

Sliced raw beef tenderloin, sauteed mushrooms, arugula, shallots
or 

BURRATA (v,gf,n)
Roasted bell peppers, zucchini, balsamic vinegar, toasted almonds

or 
PARMESAN FLAN (v)

Asparagus salad, mimosa egg, truffle oil

EASTER SUNDAY ROAST 
Home cured Rib Eye, green peas mash potatoes, charred broccoli, Yorkshire pudding, gravy

or 
LOCAL CATCH (gf)

Pan seared fresh Bermuda fish, garlic broccolini, Hollandaise sauce
or 

CRISPY LAMB CHOPS 
Deep fried breaded lamb, sauteed artichokes and potatoes, garlic, parsley 

or 
SEAFOOD RISOTTO (gf)

Piedmont style Carnaroli rice, tomato, shrimps, calamari, octopus

LAVA CAKE 
Dark chocolate, vanilla ice cream

or 
LEMON PUDDING

Strawberry sorbet
or 

MARINATED BERRIES (gf)
Mix berries, St Germain, chocolate soil



KIDS MENU 
Easter 

CRISPY CHICKEN TENDERS
Steamed broccoli, French fries

or
CHEESE BURGER

Angus beef patty, Cheddar cheese, tomato, French fries
or

MAC & PEAS
Elbows pasta, green peas, Cheddar, Parmesan

or
PENNE

Penne pasta, tomato sauce, mozzarella

*****

ICE CREAM OR SORBET
Vanilla | Chocolate | Lemon | Strawberry


