
EASTER
SUNDAY LUNCH

Shared Entrée
Antipasto platter of cured meats,  saffron arancini, 
marinated olives, cornichons, ricotta, artichoke dip 

& smoked scamorza served with housemade crusty bread

Shared Main course
Pancetta wrapped pork loin with green pear, 

roast fennel & rosemary mustard emulsion

Housemade Orecchiette with chargrilled cauliflower, 
straciatella, pumpkin seed & kale pesto & parmesan

Shared sides
Honey roasted carrots & mixed grain salad
Caramalized onion & scalloped potatoes

Dessert
Basque strawberry cheesecake 

with roasted rhubarb & vanilla creme anglaise


