
Cocktails
Peter Cotton Tail’s Martini 16

Peanut Butter Whiskey, 
Chocolate Liqueur, Baileys

Watermelon Mule 15
Muddled Watermelon, 

Vodka, Lime, Ginger Beer

Chef s Easter Specials
Blue Crab Bisque 12
Garlic Parmesan Croutons

Ricotta French Toast 18 veg
Whipped Italian Ricotta with Chocolate, 

Blackberry Compote

Vegetable Harvest Frittata 18 veg
Saffron Aioli, Chef ’s Garden Salad 

with Easter Radishes

Bagel & Lox 24
House Smoked Salmon, 

Caper Cream Cheese, Pickled Red Onion, 
Frisee & Grated Easter Egg

Maine Lobster Grilled Cheese 25
Toasted Marble Rye, Fontina & Cheddar Cheese, 

Yukon Gold Oven “Fries”

Easter Breakfast Flatbread 18
Nitrate Free Ham, Caramelized Onions, 

Potato, Cheddar Cheese, 
Sunny Side Up Egg

Dessert
Coconut Lemon Cake 13 veg

Delicate Yellow Butter Cake 
filled with Lemon Curd, 

Topped with Vanilla Butter Cream, 
Berry Coulis
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Cocktails
Peter Cotton Tail’s Martini 16

Peanut Butter Whiskey, 
Chocolate Liqueur, Baileys

Watermelon Mule 15
Muddled Watermelon, Vodka, Lime, 

Ginger Beer

Chef s Easter Specials
Blue Crab Bisque 12

Garlic Parmesan Croutons

Strawberry Fields 18 veg/gf
Organic Baby Spinach & Strawberries, 

Candied Pecans, Feta Cheese, Shaved Red Onions, 
White Balsamic Poppy Seed Vinaigrette

ADD TO YOUR SALAD
Salmon / 15      Skirt Steak  / 16       

Shrimp  / 13      Chicken Paillard  / 10

Lamb Lollipops 36 gf
Grass Fed Lamb, Minted Spring Pea Puree, 

Harissa Rainbow Carrots,
Pomegranate Balsamic Glaze

Gremolata Crusted Black Grouper 34 
Toasted Almond Herb Couscous, 

Grilled Asparagus, Blistered Cherry Tomatoes, 
Lemon ~ EVOO Emulsion

Dessert   
Coconut Lemon Cake 13 veg

Delicate Yellow Butter Cake filled with 
Lemon Curd, Topped with Vanilla Butter Cream, 

Berry Coulis

Easter Dinner
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