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Celebration of Easter 

March 27th 2016 
Potage 

Country Ham Consommé, House Pickles, Crisp Country Ham 
 

Salad 
Baby Spinach, Grilled Peaches, Candied Nuts, 

 Shaved Manchego Cheese, Caramelized Shallot Vinaigrette  
 

Intermezzo 
Lemon Thyme Sorbet 

 

Choice of One Entrée 

Seared Beef Tenderloin 
 Bing Cherry Demi-Glace, Roasted Garlic Pommes Puree, 

 Bourbon Glazed Heirloom Carrots 
~ 

  Bone in Stuffed Pork Chop 
Smoked Gouda & Pancetta, Truffle Demi-Glace, Creamy Polenta, 

Bourbon Glazed Heirloom Carrots 
~ 

Seared Diver Scallops 
 Smoked Tomato Chile Jam, Toasted Creamed Orzo, 

 Broccoli Rabe & Preserved Lemon 
 

Dessert 
Spiced Carrot Cake 

 

 

J. Troy Ritchie -English Grill Manager                   Sarah DiFabio -Chef de Cuisine 

$65 per Person Plus Tax and Gratuity,F 

 For Reservations Please Call (502) 583-1234!


