
e a s t e r  s u n d a y

Soup & Salads
CHESAPEAKE GUMBO          cream aSPARAGUS

 
red acres crunch salad

fresh berries, cashews, baby bleu cheese, raspberry vinaigrette
 

baby bibb wedge salad
applewood bacon, crumbled gorgonzola, tomatoes, hard boiled egg, tidewater ranch dressing

 
marinated mushrooms & asparagus

with leeks and spring vegetables
 

G R A N D  B U F F E T

Accompaniments
charcuterie

Assorted Hard Meats, Prosciutto, Three Bean Salad, Caper Berries, Olives, Cornichons, Crostini, 
Coarse Mustard, Local Honey, Lingonberry Jam, Assorted Artisanal Crackers

 
local & international cheese display

Accompanied with Infused Honey, Dried Fruit, Assorted Toasted Nuts and Rustic Artisan Breads
 

blackened tuna
with daikon slaw and accompaniments

 
colossal pickled shrimp cocktail

with a tropical dipping sauce

gf - gluten free     |     g - gluten free option

Sunday, April 17, 2022

$55.95 per person

$25.95 children 12 & under  |  Free children 5 & under


