
Easter Menu
Appetizers

Blue Heron Cheese Board 
1 Year aged Manchego, camembert with

Ash, cave aged gouda, assorted
charcuterie, Farm at Gnome Hollow

truffle honey, fig preserve, 
almonds, zested olives

Smoked Salmon leek risotto 
with roasted artichoke [GF]

Mustard pistachio lamb chops
 over pesto mash and 

pomegranate glaze [GF]
Crispy crab cake 

with grain mustard cream
Roasted garlic hummus

 with Castelvetrano olives, crostini’s, 
and fried chic peas 

Salad
Classic Caesar Salad 

topped with croutons 
Red leaf lettuce 

shaved fennel salad with sour dough
croutons, toasted walnuts, and

champagne vinaigrette 

Call 973-383-5460 for reservations
or go to Resy.com 

Soup
French onion soup [GF]

Potato leek soup 
with bacon crumb and chive oil [GF]

Entrees
Bourbon honey glazed ham 

over whipped potatoes and carrots [GF]
Crab topped sole 

over Yukon mashed potatoes with
asparagus and lemon beurre blanc [GF]

Seared Scallops 
with fingerling potato crab hash,
asparagus, lemon beurre blanc and

pomegranate glaze [GF]
Mustard pistachio lamb chops 

entrée portion over pesto mash,
carrots, and pomegranate glaze [GF]

Chicken Francese 
over roasted potatoes and carrots

Steak Diane 
6oz filet over whipped potatoes 

and asparagus [GF]
Seared tofu 

over roasted potatoes and carrots with
black garlic miso sauce [GF, V]


